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Characterization of puree

. pH

» Titratable acidity
¢ Total soluble solid
¢ Ascorbic acid

» Viscosity

* Sugar

* Organic acid

¢ Color

* Aroma

Aroma profiling
(Principal Component
Analysis)

-methyl hexanoate (0.023 = 0.004 %)

-methyl frans-2-hexenoate (0.014 +
0.002 %)

-total cumulative variance of 92.9%



Download English Version:

https://daneshyari.com/en/article/8890834

Download Persian Version:

https://daneshyari.com/article/8890834

Daneshyari.com


https://daneshyari.com/en/article/8890834
https://daneshyari.com/article/8890834
https://daneshyari.com

