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Abstract

Objective: In order to obtain high-quality preserved pineapple, explore the baking method of
pineapple. Method: In this experiment, pineapple soaked and soaked in sugar was used as raw
material. Different baking temperatures (45°C, 50°C, 55°C, 60°C, and 65°C), baking methods (direct
heating, i.e. heating to 45°C, 50°C, 55°C, 60°C, and 65°C respectively; gradient heating, i.e. starting at
35°C, rising to 45°C, 50°C, 55°C, 60°C, and 65°C at 5°C every 1 hour and 2 hours), and different
baking times (cumulative baking for 20 hours) were measured to determine the sugar, acid, and
Conduct sensory evaluation on key indicators such as water, protein, and pH to select the best
baking method for preserved pineapple. Result: The sugar content in preserved fruits directly
heated at 45°C, 50°C, 55°C, 60°C, and 65°C was 15.10, 18.15, 25.19, 18.23, and 23.56 mg/L, respectively.
The acid content was 3.36, 5.60, 3.64, 2.44 and 2.16 mg/L, respectively. The water content was
14.0, 20.0, 6.0, 10.0 and 16.0 mg/L, respectively. The protein content was 0.0591, 0.0580, 0.0554,
and 0.0573 mg/L, and the pH was 3.54, 3.61, 3.80, 3.63 and 3.77, respectively. The optimal tem-
perature for direct heating should be below 55°C; Gradient heating at 45°C, 50°C, 55°C, 60°C, and
65°C resulted in sugar content of 13.79, 15.28, 21.75, 18.23, and 23.56 mg/L, acid content of 5.56,
6.22, 2.48, 0.96, and 3.24 mg/L, water content of 19.6, 18.0, 8.0, 18.0, and 10.0 mg/L, protein
content of 0.0593, 0.0582, 0.0568, 0.0578, and 0.0574 mg/L, and pH of 3.44, 3.45, 3.72, 3.72, and
3.71, respectively. Excessive temperature affects the quality of preserved pineapple. The optimal
temperature for gradient heating should be 55°C. Conclusion: The optimal temperature for direct
heating should be below 55°C; Gradient heating refers to directly raising the temperature from
35°C to 45°C, and then raising the temperature every 2 hours from 5°C to 55°C, providing a
reference basis for obtaining high-quality preserved pineapple.
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Table 1. Scoring criteria for color, taste, aroma and appearance of pineapple preserved fruit
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Table 2. Changes in preserved sugar content of pineapple fruit at different baking methods and temperatures

w2 FRBEAR, TRREEERIBEEBENL

LI E S CRH TR RSO ) BT I 7 2 Fi/mg/L
‘It 15.10 +0.28
10 H 29 [ 45
FhTF 13.79 + 0.44
"It 18.15 + 0.67
11 H2H 50
BRI 15.28 +1.29
BTt 25.19 +0.17
11 7 13 H 55
FATF 21.75+1.10
‘It 18.23 +1.48
11 H 14 H 60
T T 22.89 +0.72
BTt 23.56 + 0.58
11 A12H 65
FATF 22.50 + 0.36
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65 CIIE R, FhETHR L BRI LT INSES, BEETHR NN R AL A E,
DL 60°C Rl % B 3R B AH A2 BIR RS AN K, B HIR LB B FHIR 0% B R oK iy B 5 2, i 25 I
RS 2. Bk, BTG AL Ty 2 i 2 SR 0 S K E AR . T A S R R
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Table 3. Changes of prochloric acid content of pineapple fruit at different baking methods and different temperatures
=3 TEHESR. FTRIBEERERMBIRSETNH

LI 34 (A )RS O A o) IREEC LI 7 2% 1% /mg/L
BTt 3.36 + 0.049
10 ;29 H 45
FATT 5.56 + 0.075
Bt 5.60 +0.17
11 H2H 50
Fh Tt 6.22 +0.37
‘It 3.64+1.31
11 A 13 H 55
oA 2.48 +0.62
‘It 2.44 +0.25
11 714 60
FATF 0.96 +0.26
BTt 2.16 +0.26
11 712 1 65
BTt 3.24+0.26
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i IR IR BE i T B T, R WIS 7 SRR U B2 R M 0 0 SR (R Lo ROR AR Ik 4 . E2ERAR T
55°C YIRS i BE AN 20 SRR Bz 2 20 BORBR T T 60 °C I U B SR 1 AHER G, (BB B2 7K
DK, FBORIMBRIKEZIRD, 0 il i 5 R R 58 . 50°C A B5°C W) 9 2 3% e H VS LT IT,
T RN K R, B RIEP IR S B2 W R & 5T L% 58, AR BT,
IR B UGS HIE 55 C LR, RITBEETHE, ML 50°C /4. 60°C L LRy, #A A RERIA

DOI: 10.12677/hjfns.2023.122017 136 5 E R


https://doi.org/10.12677/hjfns.2023.122017

THE %

SRR EL AV ORISR, BB THELLE B3 PRI ROIELIE LT SNBSS, HRs Ty 2 B L 3 22
USRI, TR T 60°C 1% 2 e AU BRI OIS, (EL A BRI T HL L FHEL U 35 50
WS
33 FRAMERR, FRIBEESRMEKSTELN

AT /R, 60°C 65 Iz eI KA ROK, 55°CIES R & ARG A LK
FEJTRUT RS T 2 RRYE 55°C 1K S S IR, PRI, 55°CRIRILRS 77 RIS R 0T
BRI <

Table 4. Changes in moisture content of pineapple preserved fruit at different baking methods and different temperatures
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‘It 14.0
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"It 20.0
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FATF 18.0
BTt 6.0

11 H 13 [ 55
FATF 8.0
BTt 10.0

11 A 14 60
sl FATF 18.0
Bt 16.0

11 A 12 H 65
FhFF 10.0
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I, BEERMAKD SR TR, BTN, EERLALILKIT, WK ERARKIE L. W
ETHEI 65°CR, BRI A RIMK > S RN, i SR IR A Ay, 3 v A R LA
W7 RS RAN, FEOEY K SRR BT AONRE TR 109 2 R K 7 35 BB R T
IR, (H 25382 B2 60°CRY, 80 R /K 7> & g hn, i DAL A oo v (R P 7™ SRR 1 g R B4
N, SBOELFRIRD AR, B RIHK & B3N, 50°C. 65°C ELH T Hubh B THIE 9 2 SR
KPE 8L, 45°C. 55°C. 65°CHLEETHIR L BT HR I RIM/K > &L . BERTHERWRER 485 1K
SYIIZERIE], BRI R RIS R, KT 55°C, R REHLNSILKI I, KIAGER, L
RMAKD G EL: w1 55C, WAERKHLAW BB, MEB g RLHARN, ERETKkTEE
RN KDAGZER A SRR & BT . ISR d i L5 8, R 55°C At WY
Ry & B, ST
34. FEMESN, FRBEESRHBEARSELH

ANTFIRERETT 3 AR R 3 RN 8 1 B & B AN K

H17¢ 5 T RN, R O BRI HIEL 1A 9 28 R B 11 o 5 R B BE (T b, (H 2438 E T3 65°CI
HERMEAR S E LT, EWSRIR A Ay, ISR A R, T
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HEFHRESRMEOREES, PEFHRSSR N SR, 58 S 008 B A 5 52 2050 i A1 B
FHEBR, HEARRPEN IR, EAPZ R ENRR, SEGEE R EA RS ERD: 50T,
60°C BT HR SR FHR Z IR, IREEMMOET &, RO, B0 R 8 S = R,

Rl B 40°C B B AR AR a3, 60°C B T T A8 1, FT AR BEAI T 60°C 3 35 S 2 A1 o vl LATE.
UFEAFAE D 2 SR, FLIE 3 S S DRl o B Ty XA IR 1 90 5 SR 2 1 o ) 7 R LG B IR
i, AR TR 0 8 5 L AR (1 A i L BB TR P % 2 SRR 2R 1 T2 B s/, BT AR B
RO SR FE R, SRR T R A T L wT s IAE 55°C Bt  FR IS BRI B S R AT

Table 5. Changes in protein content of pineapple preserved fruit at different baking methods and different temperatures
F5 AEKESR. FRIBEERERHBEARIETL

Sk I CRH R SR ISOE FE f) mEC ke 77 =0 A& A Jf /mg/L
BTt 0.0591 + 0.04

10 A 29 H 45
KA TF 0.0593 + 0.05
Bt 0.0580 + 0.06

11 H2H 50
BT 0.0582 + 0.04
I=E)s 0.0560 + 0.03

11 A 13 H 55
FhTt 0.0568 + 0.07
BTt 0.0554 + 0.06

11 A 14 H 60
Tt 0.0578 + 0.64
BT 0.0573 +0.03

11 A 12 H 65
B TF 0.0574 + 0.04

35. FRIMESN . FTRIBEEE R PH T

IR EART 55°C EAAIRA PH & & E TR FHE: IRE ST 55°C, B AR5 B2 iR 3% 25 J i pH
HEMEAK,

Table 6. pH changes of pineapple preserved fruit at different baking methods and different temperatures
F 6. FEMESN. TRIRE RS R pH Tk

L9 A CRH R SRS AR i) HBEC ke 77 = E A fi/mg/L PH
‘It 0.0591 + 0.04 3.54
10 ;29 H 45 \
FATT 0.0593 + 0.05 3.44
HIt 0.0580 + 0.06 3.61
11H2H 50 \
FAFF 0.0582 + 0.04 3.45
‘It 0.0560 + 0.03 3.80
11 713 H 55
Tt 0.0568 + 0.07 3.72
‘It 0.0554 + 0.06 3.63
11 714 H 60
Fh T 0.0578 + 0.64 3.72
HF 0.0573 £ 0.03 3.77
11 412 H 65
T Tt 0.0574 + 0.04 3.71
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t#e 6 w4, Mt RONELETHRE RS RN PH BEIREE TN, (E24IE R ETFE 60°CHY, 3
B PH SR T, BRI NN, o R ERR TR AL, A oK
AR, R 3 R Y PH i (0 Y IEE BT S 65°CRY, 358 R PH S b, F BRI 60°C.
65°C ELIETHRABEE THE, MM PH & 8AE 3.70 247 . M%7 ROUKEFE THE R 3 % B PH & 25
BT RN ST 55°C, EHTHE LURS B THE I 5 R PH & &K, RN PR TR E T
IR BIZE SN R], 5 50 BT 11 95 25 SR A o 10 7K o 7 e U P 28 v TR P I, A 9 2 A b PH
Wi WRIEACT 55°C, W RMR AL MMSILRE, Ky kD, SEESRE PH 7K R
JER T 55°C, 60°CHHEE TG b BB FHE I 2 SR PH Sk, W3 BRI A2 BIR, K2R
A, R PH SR RIC. & SRR PH EA B T 4E4E R C VR AIIE K 4R C LRAZ A,
FRE R AR R PR A8t P 4 e 2 I AR e E[19] [20], 45442 5 WA, IR T 55°C R A EETHEM R T
BEEETHE, BEETHEM PH & & THETHE: BE&T 55°C, BETHES HLTHEE S R PH & &
FAZEAS K o IR HR ) B B TR 45 05 3, AR T 55°C , SR AR B FHIR At 025 5 s ATk L 4261 0h 60°C
BONRAE.

36. FPRIBETHEFRNEERESREESE. BRESETWL

Table 7. Changes in pineapple fruit preserved sugar content and acid content at gradient heating intervals at different tem-

gr?u?ﬁﬁﬁﬁ?ﬁfﬁ%iﬁﬂﬂﬂI‘Eﬂ[‘%ﬁ?%ﬁﬁ*&ﬁ%\ BEETik
T I ][] B /h HH/mg/L F&/mg/L
1 15.88 + 1.33 1.64 £ 0.075
- 2 5.56 + 0.08 5.56 + 0.08
1 16.31 +2.03 1.96 +0.37
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Table 8. Sensory evaluation of color, taste, aroma and appearance of pineapple preserved fruit
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