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Qualitative Character Comparisons of Different Fruit Sizes and Parts in Red Pitaya
CHEN Xin-yuan, LI Hai-yan, PANG Yu-jie et al
Abstract
used red pitaya harvested from one of the pitaya planting base as material. By dividing them into seven categories according to their sizes, we

(Department of Horticulture ,Zhejiang University, Hangzhou,Zhejiang 310058 )
[ Objective | To study the difference of qualitative character of different parts of the fruit in the same time interval. [ Method | We

weight each fruit carefully and then determined its exterior quality such as its fruit shape index. Then we divided their flesh into four parts,
measuring concentration of soluble solids, titratable acids, and organic acids and reducing sugar of different parts of different sized fruit.
[ Result | Red pitaya that was between 120 —390 g in the same time interval had significant differences. Those that was about 190 g contained
the highest concentration of soluble acids, glucose and fructose, the highest solid acid ratio, and therefore had the best flavor quality. As for
the same fruit, the flesh from the middle had the highest concentration of sugars and acids, whereas the contents of sugars and acids from the
other parts of the fruits had no significant differences. [ Conclusion]The middle part of red pitaya that was not too big nor too small tastes best

of all.
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Fig.1 Red pitaya of different sizes( A)and different parts(B)
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Table 1 Character comparison of different sizes and different parts of red pitaya
TSS // °Brix TA// %
&3 PORE RIS [ — P YA
Single fruit Fruit shape N TR )& -5 VU SN BT JE& <5 DU .
Level : . S Fruit Around S Fruit Around ~ Core TSS/TA
weight // ¢ index Core Fruit top . Core Fruit top .
bottom the fruit bottom the fruit
I 120.37 ¢ 0.74 be  11.10 Abe  8.60 Bb 8.50 Bb 8.50 Bb 0.31 Ad 0.30 Ac 0.28 Ac 0.28 Ac 32.70 b
I 163.97 f 0.85 a 11.20 Abe  9.30 Bb 9.60 Bb 9.40 Bb 0.37 Ac 0.31 Ac 0.32 Ac 0.28 Ac 32.12 b
I} 189.30 e  0.76 be 15.10 Aa 12.50 Ba 11.90 Bb 12.20 Ba 0.42 Ac 0.30 Be 0.33 Be 0.31 Be 37.64 a
v 214.12d  0.72 ¢ 9.50 Ac  8.80 Bb  9.00 Bb 8.80 Ab 0.68 Aa 0.57 Aa 0.63 Aa 0.58 Aa 14.59 e
v 280.05 ¢ 0.75 be 10.80 Abc 9.10 Bb 9.10 Bb 9.00 Bb 0.54 Ab 0.53 Aab 0.56 Aab  0.55 Aab 18.19 d
VI 348.26 b 0.78 abc 10.30 Ac 8.90 Bb 8.50 Bb 8.80 Bb 0.50 Ab 0.48 Ab  0.48 Ab 0.50 Ab 19.17 ed
Vi 385.23a 0.8l ab 11.30 Abc¢ 8.50 Bb  8.70 Bb 8.60 Bb 0.50 Ab  0.49 Ab  0.48 Ab 0.49 Ab 20.07 ¢

T = 3 TR NI 7 B I T i e 22 5 0 (P <0.05) <7 e LK 7 B2 B A RO 22 5 5 (P <

0.05)

Note :n =3 ; Different lowercase letters in the same column stand for significant differences at 0. 05 level ; Different capital letters in the same line stand for sig-

nificant differences at 0.05 level (P <0.05)
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Table 2 Content of sugar and acid in different sizes and different
parts of red pitaya mg/g
3 i iﬁjﬂ.&i Organif aCif 54N Jﬁﬁ?j Reducinkg Sl:lgfil‘
Level Part SRR FrGEIR Sp IR
Malic acid  Citric acid Fructose Glucose
I N 3.02 e 0.35d 14.12 b 68.29 a
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Note:n =3 ; Different lowercase letters in the same column stand for signifi-
cant differences at 0.05 level
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