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Quality Evaluation of Raw Fruits and Vegetables

Mie—Soon Lee Kim and Gun-Hee Kim

Dept. of Food & Nutrition, Duksung Women’s College

=ABSTRACT =

Quality characteristics of fruits and vegetables were investigated by physical, chemical

and sensory evaluations.

Firmness of tomato fruits tended to be reduced as their maturity or ripeness stage
progressed. Sensory evaluation revealed that raw tomatoes were the most acceptable at

pink or light red stage.

Specific gravity was highly correlated with mealiness. Emphasis was placed on the
basic  study forming the foundation of national quality standards of raw fruits and

vegetables.
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Table 1. Some guality characteristics of tomato fruits at various stages of maturity
Stage Firmness Ssg{iudb;le ’I:g?itlats le F ruity” Accept
¢ . il
of maturity {eg) ) (%) flavor ability
Mature green 0.91 4.5 514.3 2.2 1.9
Breaker 0.81 A5 504.4 2.5 2.5
Turning 0.77 4.5 499.0 3.0 3.0
Pink 0.74 4.5 453.1 3.4 3.6
Light red 0.70 4.7 432.9 3.4 3.4
Red 0.51 4.2 411.8 3.0 2.7
HSD .05\2,)('0.07) (0.2) {76.8) {0.6) {0.6)
D Organoleptic score: 5= Excellent, 4= Good, 3= Fair, 2= Poor, 1= Very poor.
2 Honestly significant difference (HSD) at 5% level by Tukey’s procedure.
Table 2. Some quality characteristics of various varieties of peach fruits
Commercial Soluble Titratable .
name of Flesh type solids acidity Sug:;é acid Flavor?’
varieties (%) ("% )
Mibaekdo 3.8 8.2 279.7 32.9 39
Baekdo 2.0 7.2 479.6 16.1 3.3
Daekubo 2.5 8.3 397.1 21.3 3.7
Chundo 2.8 9.9 908.9 10.8 34
Hwangdo 31 10.5 673.6 15.7 3.3
HSD.052(0.7) (1.6) (201.1) (12.6) (0.2)

b Organoleptic score

Flesh type : 5= Extremly melting, 4= Melting,

3 = Fairly melting,
2 = Slightly melting, 1= Non melting.
 Honestly significant difference(HSD) at 5% level by Tukey’s procedure.
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Fig- 1. Acceptability of texture as influenced by
AIS and succulence in various varieties of
peach fruits.
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Fig.2. Correlation of succulence with AIS in
peach fruits.
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Table 3. Some quality characteristics of oriental
melons

Commercial Soluble o . AIS

name of solids

vari eties () (n/109) v

Eunchun 6.6 4.0 0.8

Sungwhan 3.3 6.9 0.6
HSD. ¢5(1.5) 0.7) (0.1)

b Honestly significant difference(HSD) at 5%
level by Tukey’s procedure.
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Table 4. Sensory evaluation of oriental melons

Commercial .

name of Skll n  Overall Flavor Texture

varieties color appearance

Eunchun 3.6 3.4 3.6 3.4

Sungwhan 3.2 3.0 24 4.2
HSD. 05 (0.6) (12) ©0.6) (0.1)

b Honestly significant difference(HSD) at 5%
level by Tukey’s procedure.

Table 5. Quality characteristics of various vari-

eties of grapes

Commercial Soluble Titratable Sugar/

name of solids  acidity acid  FlavorV
varieties (%) (m5% ratio
Campbell

early 11.3 790.1 14.3 3.9
Neo— muscut 11.8 615.9 19.5 44
Tanored 13.3 611.4 21.9 4.2
Guhbong 11.8 735.9 16.0 48

HSD.os 2{2.0)  (102.1) (41)  (0.4)

D Organoleptic score.
2 Honestly significant difference(HSD) at 5%
level by Tukey’s procedure.
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Fig. 3. Soluble solids content of different sized
watermelon(not replicated).
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Fig. 4. Correlation of specific gravity with mealiness in steamed chestnuts.
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