19

YO STah TREDR - HUFRA AT WFEHs %, 24, 19-28 (2002)
FERGEN AL FTIN—2 TN —Y a3 Y ONEIZ RIS
g BT, B OIER, &fF WL &0 K

Influence of Varieties on the Quality
of Strawberry Fruit-Preparations

Takako Goto, Masakazu Oku,
Toru Takahashi and Daizo Mori

Influence of strawberry varieties on the quality of fruit-preparations were investigated. FPs
studied were prepared from eleven strawberry varieties, ‘Benihibari’, 'Hokowase', ‘America’,
‘Aroma’, 'Pajaro’, ‘Tioga', 'Kogyoku', ‘Fresno', '‘Reiko’, ‘Chiyoda’, and ‘Dannor’.
Their soluble solids, titratic acidity, instrumental color (L, a, b), anthocyanin contents and
hardness were determind.

In the soluble solids analyses, there is no difference among the varietes. Titratic aciditics of
FPs from ‘America’, ‘Benihibari’ and 'Chiyoda’ were higher and affected by the variety of
the raw materials. ‘Pajaro’ and ‘Benihibari’ had the higher anthocyanin content among the
varieties. Sensory analyses were performed with FPs for appearance, color intensity, texture,
flavor and taste. The PFs from "Hokowase’ and ‘Benihibari" were evaluated higher than those
from other varieties. Among the varieties studied, ‘Hokowase' and ‘Benihibari’ seem to be
suitable for FPs. Especially, ‘Benihibari’ maintained wholeness of fruit more integrity after
processing, and can be expected for the wide application as a material for processing.

Key words : material for processing, strawberry, fruit-preparations, variety, quality.
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Fig.1 Fruit-preparations prepared from eleven strawberry varieties.
‘Benihibari’, ‘Hokowase'. ‘America’, ‘Aroma’, ‘Pajaro’, 'Tioga', ‘Kogyoku',
‘Fresno”, ‘"Reiko’, "Chiyoda’, and 'Dannor’.
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Table 1 Soluble solids and titratable acidity of fruit-preparations from 11 strawberry varieties

Jelly Homogenized sample
Variety Soluble solids Soluble solids Titratable acidity

(%) (%) as citric (%)
Benihibari 47.4 46.1 0.83
Hokowase 47.1 46.7 0.63
America 47.1 46.1 0.97
Aroma 46.1 44.7 0.60
Pajaro 44.8 43.6 0.78
Tioga 47.3 46.5 0.71
Kogyoku 45.2 44.3 0.57
Fresno 48.5 47.9 0.69
Reiko 44.0 44.4 0.70
Chiyoda 46.9 47.4 0.80
Dannor 46.4 45.4 0.63
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Table 2 Color quality of fruit-preparations from 11 strawberry varieties stored for a month

4T 35C
L a b a/lb  (a*+b)" 1) a b alb (a?+b)"

Variety

Benihibari 23.2 21.6 10.8 2.0 24.1 225 177 9.6 1.8 9.8
Hokowase 220 17.7 10.0 1.8 20.2 20.6 10.5 8.6 1.2 8.7
America 30.0 11.6 11.0 1.7 20.3 30.3 9.5 12.4 0.8 12.4

Aroma 23.7 19.8 10.3 1.9 22.3 23.3 14.9 9.7 1.5 9.8
Pajaro 19.5 19.6 8.2 2.4 21.3 17.5 16.6 7.5 2.2 7.8
Tioga 19.4 14.6 8.9 1.6 17.1 18.7 12.4 7.6 1.6 7.8
Kogyoku 22.0 18.4 9.4 2.0 20.6 19.3 15.2 8.4 1.8 8.6
Fresno 20.9 18.4 9.4 2.0 20.7 20.6 15.1 9.2 1.7 9.3
Reiko 22.6 22.2 105 | 24.6 Ay (- 9.8 2.1 10.1
Chiyoda 20.9 20.0 9.9 2.0 22.3 19.0 15.8 8.1 2.0 8.3
Dannor 19.9 17.9 9.1 2.0 20.1 19.5 13.3 8.2 1.6 8.3
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Fig.2 Concentration of total anthocyanins of fruit-preparations from 11 strawberry varieties stored for
a month
* The dilution factor (10) X OD (500nm)
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Fig.3 Degradation index (DI) of fruit-preparations from 11 strawberry varieties stored for a month
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Fig.4 Sensory analyses of fruit-preparations from 11 strawberry varieties
Sensory ratings conducted by a panel of 14 members on a scale of 5=excellent, 3=normal, 1=

bad.
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Fig.5 Hardness of fruit-preparations from 11 strawberry varieties
Vertical bars represent SD.
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