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Nondestructive Test of Major Internal Components for
Fushi Apple during Storage Based on CT Technology

Zhang Jingping Liu Kongxuan
(College of Biosystems Engineering and Food Science, Zhejiang University , Hangzhou 310029, China)

Abstract

Change of the linear relationship between CT value and major internal components of Fushi apple
during storage period was discussed. CT images and CT value were acquired by scanning the section of
Fushi apples, and the model of linear relationships between CT value and major internal components was
established. The linear relationships in different storage time were compared. It’ s clear that the pH value
and sugar content increased with the growth of storage time, while moisture content and titrable acidity
decreased. The linear relationships have been changed during the storage period. So the storage time was

introduced into the predicting model, which was used to predict the internal components of Fushi apple.

The predicting model was proved to be accurate and feasible.
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Fig.1 Change of linear relationships between CT value

and pH value of apples during the storage
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Fig.2 Change of linear relationships between CT value

and moisture content of apples during the storage
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Fig.3 Change of linear relationships between CT value

and titrable acidity of apples during the storage
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Fig.4 Change of linear relationships between CT value

and sugar content of apples during the storage
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Tab.1 Predicting model of internal components of apples with the CT value and storage time as the parameters

FEEZW I o A5 7Y R?
pH {H y =4.397 232 +0. 007 242x, +0. 037 020x, +0. 000 012 811x> —0. 000 020 577, - 0. 000 41917 0.8658
K HR /% ¥ =95. 107 555 +0. 001 043x, —0. 015 605x, —0. 000 099 734x7 +0. 000 130x,x, —0. 000 078 4547 0.887 1
L A R i/ % y=0. 142329 —0. 001 798x, - 0. 002 927x, — 0. 000 001 514x3 —0. 000 003 312x,x, —0. 000 009 75617 0.8523
BT/ % ¥ =8.898 196 — 0. 039 213x, - 0. 063 763x, — 0. 000 049 252x,> — 0. 000 407x,x, +0. 001 13743 0.873 4

Tab.2 Analysis of error for the predicting model
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