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Study on variation tendency of little white apricot

quality indicators at different maturity levels
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Abstract In order to study mature rule of the little white apricot, this paper collected four different mature stages of the little white
apricot. Through total soluble solids content (SSC), moisture content, hardness and sugar—acid ratio as four physical and chemical indi -
cators, the variations of quality indicators at different mature period were described, and the mathematical models were established by
fitting that included SSC and moisture content, SSC and sugar—acid ratio, SSC and hardness, moisture content and sugar—acid ratio,
hardness and sugar—acid ratio, moisture content and hardness. Moreover, the relationships among quality indicators were analyzed. and
the model of SSC and moisture content was verified by experiment. The results showed that the SSC and sugar—acid ratio both gradually

increased with the increase of maturity, while the moisture content and hardness both gradually deereased. SSC was significantly posi -
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tively eorrelated with sugar—acid ratio and significantly negatively correlated with moisture content and hardness. Moisture content was

significantly positively correlated with hardness and significantly negatively correlated with sugar—aeid ratio. Hardness was significantly

negatively correlated with sugar-acid ratio. The coefficients of determination R* were about 0.90 and the fitting degrees of models were

good. The moisture content was predicted by the model and SSC. and the maximum relative error of the model was within + 3%, indi -

cating that the model relationship between SSC and moisture content was more accurate, which provided references for the establishment

of maturity evaluation model of linle white apricot and the determination of the best picking time and quality elassification in future.
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