201043 A

&k LBk 2= i %41 % 53

DOI:10.3969/j. issn. 1000-1298.2010. 03. 028

Pk 10 ~4 500 MHz [H BT BAFIES NEB MR B S

#FX) KT

(PHACAR AR R AE MR 510 T LA 2B, BRPEH % 712100)

(HE]  LUASIE S B B KU S X 52, ) IR) a1 Sk BOR P4k 1 25°C R 10 ~ 4 500 MHz [ Bk py A8k 1 B9 4
L2, IO T Ak PR K R Bk T i T D 5 i pHER L S R A BT T A o R T R P B ) ) 56
Ao SR HE A FIBETT A AR XA L R B SRR Y G O B D T A BT ARRE R R R BV R R A
T B P A AR T B A A SR AR A A A B B R o Bk BRI B 2 S i
B W 5 it pH LB S K S E B B AP R AR .

X M MR RAMERETEY SKE ARk

hE %S S183 XEFARIRED: A X EHS: 1000-1298(2010)03-0134-05

Relationship between Dielectric Properties from 10 to 4 500 MHz
and Internal Quality of Peaches

Chen Keke
(College of Mechanical and Electronic Engineering, Northwest A & F University, Yangling, Shaanxi 712100, China)

Guo Wenchuan

Abstract

In order to explore the potential of dielectric properties in determining fruit internal quality, peaches
with different maturities were selected and coaxial open-ended probe technology was used to measure
permittivity of peach pulp and juice over the frequency range from 10 to 4 500 MHz at 25°C. The moisture
content of peach pulp, soluble solids content, pH value and electrical conductivity of juice were also
measured. The results showed that the dielectric constants of pulp and juice decreased with increased
frequency, while the loss factors changed with “V” type. The ionic conduction and dipolar polarization
were the major loss mechanisms at lower frequencies and higher frequencies, respectively. The

relationship between permittivity and soluble solids content, pH value, and moisture content was non-

linear.
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