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Table 1., Quality analysis of sweet apple fruits after ripening.

F ® B oy E BRAE HITE R AR WAR
RE RN Fruit wt. Scale wt. Flesh wt. Seed wt. Flesh % [ Y
Fruit size &) () &) (®) (%) = (Brix)

K (L) 231.3+10.5 81.2+3.8 150.0+2.8 12.9+0.8 64.8+1.8 21.2+2.0
(M) 214.4+ 4.8 99.8+4.8 115.4+8.2 10.146.2 53.8+2.4 19.1+1.8
N(S) 209.2+ 6.2 17.2#1.8  92-0+7.2 11.2%3-0 44.0+2.2 19.5+2.0
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B T Freezing Temp Freezing time ( day )
Treaiment (°C) 30 60 90 0
W R — 10 2 3 4 0
Puree with
e seeds — 20 1 2 2.2 1
2 2 .
. - FEHRR — 10 2 2 3 1
Fruit maiux Purvee wit hout
O@”Y at 90 gseeds — 20 1 1 2 1
(4]
WA RIE — 10 1-2 1.6 1.8 1
Puree with ;
_ 1.0 1.6 1.8 1
A g sveeds ‘ 20
Fruit matup  SIFRIE — 10 1.1 +2 1.4 1
—iiy at Pu withe . . .
70 % ourteeseeds 20 1.0 0 1.1 1
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Freezing Storage of Flesh Annona squamosa

Kuo—}Jong Lin and Cheng—Shan Yang1
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Fruit maturity at 70% was found to be better than those
at 90% in eithér flesh removal or puree making, When storing at
low temperatures, puree retains better appearance and flavor than
flesh, In addition, storage at — 20 C was better than at —
10 °C, It is recommended that puree should be processed at
70% fruit maturity and stored frozen at — 20°C in sealed
cases, Under this condition, both appearance and flavor can

be maintained for 60 days and retain commercial value,
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