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Abstract

This experiment uses fresh guava as raw material, through the process of raw material selection,
cleaning, cutting, salt water color protection, washing, blanching, pickling, drying, cooling, pack-
aging, etc., to explore the protection of guava dried fruit in the processing process, and the effect of
different process parameters in the color process and the dry process on the quality of guava
dried fruit. On the basis of the single factor test, the best formula combination of the product was
obtained by L9 (33) orthogonal test. Namely, the dosage of citric acid was 0.4%; the amount of
white granulated sugar was 30%; and the curing time was 1 hour. The guava fruit produced at this
optimal level is sweet and sour, attractive in color, and has a rich guava flavor. Studies have shown
that using the formula combination at a drying temperature of 65°C and a drying rate of 2 m/s can
obtain a guava dried fruit with moderate texture, compact structure and bright yellow-green color.
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Table 1. Orthogonal factor level of guava dried fruit formula
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1 15 0.2 1.0
2 30 0.3 15
3 45 0.4 2.0
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Table 2. Sensory score sheet for guava dried fruit
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Figure 1. Effect of different blanching time on color difference of guava slices
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Table 3. Determination of blanching time
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Table 4. Effect of different white sugar solution concentration on the quality of guava fruit

4. TRIAMERWRENELABRTRENT N

75 DA IOR B % REVE SHE
1 15 WRIEERER, WERGR, PIEREE 84
2 30 FURIE B, BRERTT L, HIREFR LMK, BEREE 93.5
3 45 EHORAE A, (mdif, (ORER B 88.4
4 60 T, HiF, Bl EEERE 75.8
Table 5. Effect of different citric acid addition on the quality of guava fruit dry
= 5. PEWTHEERIARNEXNFABRTRENF M
e FrER RSN & % EIRDEIRE % EEVPE IrHE
1 0.1 30 FRRAS R, FHET, PRI A 77.8
2 0.2 30 FRURBR, THER, G 83.2
3 0.3 30 FRRIG R, BRETT I, GEERTE G 90.5
4 0.4 30 EMoE, B 86.0
5 0.5 30 WER, CFEHEER 73.4
Table 6. Effect of different curing time on product quality
= 6. AN[E1 eI E) X 7= G R E 20
e I [8]/h ek REVE Panicl
1 0.5 HEHE 30%, FFIERR 0.3% DB, BRWRERIR, EHRANE, A3 75.1
2 1.0 HEHE 30%, FFIERR 0.3% PUHAECE, ERMOEH, BRETH, A3 88.9
3 1.5 b 30%, FTERER 0.3% BUHECE, R, BRURECN R, WEEhEH 86.3
4 2.0 b 30%, AR 0.3% FRHbECE, BEER, RIRA 79.7
5 2.5 b 30%, AR 0.3% TERTCEAE, MR, Wi, 122 50 72.4

Table 7. Design and results of Orthogonal test L9 (3*)
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1(15) 2(0.3) 2(L.5)
1(15) 3(0.4) 3(2.0)
2 (30) 1(0.2) 2(1.5)
2 (30) 2(0.3) 3(2.0)
2 (30) 3(0.4) 1(1.0)
3 (45) 1(0.2) 3(2.0)
3 (45) 2(0.3) 1(1.0)
3 (45) 3(0.4) 2(1.5)
246 225 250
254 253 240
234 256 244
82.00 75.00 83.33
84.67 84.33 80.00
78.00 85.33 81.33
6.67 10.33 333

B (F&IR) > A (ARPHE) > C (it [)
A2(30%) B3(04%) Cl(lh)
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