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Effect of the humidifying dried on quality of Jun jujube from
Aksu by factor analysis
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Abstract: In order to explore the south Xinjiang Jun jujube quality change in the process of humidifying
dried and main influencing factors of this experiment in southern Xinjiang agricultural division Jun jujube
as raw material, through the enterprise adopts variable temperature humidification system of the dry
method, the various physical and chemical characteristics of Jun jujube in the process of dried jujube
were determined, and the quality change index factor analysis. Experimental results show that Jun jujube
humidification system of dry jujube during the process of the early stage of the moisture content of dried
undulate rise, after its slow decline trend, single fruit weight, hardness and elasticity, flavonoids, a value
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and b value of the overall downward trend, chewiness, glue viscosity, the L value, total sugar showed a
trend of decline after rising first, ash, polysaccharides, total acid and reducing sugar content presents the
overall upward trend, fruit shape index change was not significant, triterpenoid acid content in dried 11 h in
a straight line down, then leveled off. Humidification system dry Jun jujube factor analysis of three principal
components, namely, nutrition index, the sensory index, taste index, its cumulative variance accounted for

80.656% of the total variance.
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