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Changes in texture properties of tumorous stem mustard during
dehydration by texture profile analysis

SUN Zhong-lei, PENG Yi-mei, ZHANG Chang-ping, XU Yi, PAN Ning, HUA Liu-ci

(College of Life Science and Technology, Yangtze Normal University, Chongging 408100)

Abstract: Changes in texture properties of tumorous stem mustard were investigated by texture profile
analysis (TPA) during the wind dehydration and salt dehydration. The results showed that the hardness
of tumorous stem mustard with the crispness and the cohesiveness with elasticity, chewiness had
good correlations, while the resilience had poor correlations with the others. The correlation of every
texture parameters was coincident during the wind dehydration and salt dehydration. The crispness,
cohesiveness, elasticity, chewiness were as the typical parameters to evaluate texture properties of
tumorous stem mustard. Changes of the typical parameters were stable and susceptible to control during
the wind dehydration, while the typical parameters exhibited big changes during the salt dehydration. The
values of the typical parameters after the wind dehydration were less than them after the salt dehydration
excluding the value of crispness. In conclusion, TPA test can reflect the changes in texture parameters of
tumorous stem mustard and is suitable for the evaluation of tumorous stem mustard texture quality.
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