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Relationship between apple qulity and dielectric property and mechanical

property during storage
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Abstract .

To discuss the effects of apple quality changes on the dielectric and mechanical property, the correlations

between apple quality parameters and dielectric and mechanical parameters were studied by detection of water and sugar
contents stored at room temperature and 4 “C and dielectric and mechanical measurement. Results showed that the determi-
nation coefficients between complex impedance and water content, and between complex impedance and sugar content were
0.911 1 and 0.959 3, respectively. The determination coefficients between peel strength and water content and between

peel strength and sugar content were 0.901 6 and 0.927 3, respectively. It was indicated that the apple quality was posi-

tively correlated with dielectic and mechanical properties.
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Fig.1 The voltage characteristic of dielectric parameters
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Fig.3 Changes of sugar content during storage
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Fig.4 Changes of loss coefficient during storage
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Fig.6 Loss coefficient changing with moisture content

4107 v 24 510x+9 600 000x-5 100 000
3.60 - R2=0.959 3"
3.10

2.60
2.10
1.60
1.10 |
0.60

| | | | | | |
010~ 10 11 12 13 14 15

AL (x109)

BEEE (%)

7 EMBMEREETLESE

Fig.7 The complex impedance changing with sugar content
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Fig.8 Loss coefficient changing with sugar content
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Fig.10 Changes of peel strength during storage
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Fig.11 Changes of peel fragility during storage
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Fig. 12 The correlation between peel strength and moisture

content
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Fig. 13  The correlation between peel fragility and moisture

content
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