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Fig. 1. The flow chart of organic pitaya flower preserves
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Table 1. The information of experimental subjects

HH K Bkt

TR

5 9 29.03%

7 22 70.97%

&t 31 100.00%
i

21~40 5% 7 22.58%

41~60 5% 20 64.52%

61 sk LAk 4 12.90%

&t 31 100.00%
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Table 2. The count of sugar soaking pitaya preserves by experimental subjects
HE  FREAER B fel A] =R 14 FHEE FE
X % X % KB % XE % X % X %
i 1 323% 14 4516% 5 16.13% 11 3548% 0 0.00% 31 100%
/8% 1 323% 2  645% 12 38.71% 13 41.94% 9.68% 31 100%
HRREFE 1 323% 0 0.00% 12 38.71% 15 48.39% 9.68% 31 100%
Eiific 1 323% 6 1935% 11 3548% 10 32.26% 9.68% 31 100%
BEGRIL 1 3.23% 4 1290% 11 35.48% 13 41.94% 6.45% 31 100%
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Table 3. The average score of sugar soaking pitaya preserves

HHE [E2RE [1J8% Qi I R
PRI 2.84 3.48 3.61 3.26 3.35
e 0.969 0.890 0.803 0.999 0.915
B 0.940 0.791 0.645 0.998 0.837
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Table 4. The average score of sugar soaking pitaya preserves by different groups

HE (EERE: 1/ R L s Be IR

T

% 3.44 4.00 3.89 3.78 3.67 3.76

z 2.59 3.27 3.50 3.05 3.23 3.13
Tl

21~40 3% 2.57 3.57 3.71 3.29 3.29 3.29

41~60 5% 2.85 3.40 3.50 3.20 3.30 3.25

61 LA 3.25 3.75 4.00 3.50 3.75 3.65
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Table 5. The count of drying pitaya preserves by experimental subjects
HE  FEEAEER AEE L) ZH# JEHEEC AR
R % XE % B % XH % KB % KB %
[EERE 2 645% 13 41.94% 12 38.71% 4 12.90% 0 0.00% 31 100%

Ik 1 323% 16 51.61% 10 3226% 3 9.68% 1 3.23% 31 100%
HIERE 2 6.45% 14 45.16% 13 41.94% 2 6.45% 0 0.00% 31 100%
Fiiica 1 323% 8 2581% 16 51.61% S5 16.13% 1 3.23% 31 100%

LS B3 323% 13 41.94% 11 3548% 6 1935% 0 0.00% 31 100%
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Table 6. The average score of drying pitaya preserves

HH Sk & Ly ¢l HH R
B8 2.58 2.58 2.48 2.90 2.71
e 0.807 0.848 0.724 0.831 0.824
LA 0.652 0.718 0.525 0.690 0.680
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Table 7. The average score of drying pitaya preserves by different groups

HHE (ESRE & ¢l i B T

T

5 2.78 2.56 2.67 3.00 2.78 2.76

z 2.50 2.59 2.41 2.86 2.68 2.61
Filin

21~40 5% 2.29 2.43 2.71 2.86 2.71 2.60

41~60 J% 2.70 2.60 2.30 2.95 2.70 2.65

61 kLA L 2.50 2.75 3.00 2.75 2.75 2.75
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Fig. 2. Organic pitaya flower
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Fig. 3. The processing of organic pitaya flower preserves - Blanching
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Fig. 4. The processing of organic pitaya flower preserves - Sugar soaking
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Fig. 6. The organic pitaya flower preserves
product (Sugar soaking)
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Fig. 5. The processing of organic pitaya Fig. 7. The organic pitaya flower preserves
flower preserves - Drying product (Drying)
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The Research of Producing Preserves from Organic
Pitaya Flower

Jin-Hung Lin, Hui-Chen Chang, Kang-Chi Tseng, Ting-Chen Yang,
A-Chin Chiu and Yu-Ting Liao
Taichung District Agricultural Research and Extension Station, COA

yangtc@tdais.gov.tw

Abstract

Pitaya is a fast-developing tropical fruit tree, with characters such as short orchard
establishment and short fruit growth period, its main production season is from May to
November. The corollas are cut off and discarded in flower thinning. The study on the
techniques of producing pitaya flower by-products can enhance the multi-utes of pitaya
industry and increase farmer’s income. The exploitation of the techniques of producing
preserves from organic pitaya flower: Including techniques of sugar soaking or drying the
corollas cut off from flower thinning to produce pitaya flower by-products can enhance the

multi-development of pitaya industry.
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