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Quality Evaluation and Texture Analysis of Passiflora Edulis
of Different Varieties

CHEN Wei-hui', LI Chang-yan’, PENG Heng', ZHANG Fu-ping’, HUANG Jun—sheng
(1. College of Culinary Arts and Hotel Management, Hanshan Normal University, Chaozhou,
Guangdong, 521041;
2. College of Food Engineering and Biotechnology, Hanshan Normal University, Chaozhou,
Guangdong, 521041)

Abstract: The smell and texture characteristics of three kinds of Passiflora edulis (i.e. Huangjin-
guo, Zihong, Zixiang No.1) were analyzed by electronic nose and texture analyzer, and the edible
quality of different kinds of Passiflora edulis was compared. The results showed that all three kinds
of Passiflora edulis contained volatile substances such as inorganic sulfide, terpenes, aromatic, alco-
hol and aldehyde ketones. Tts response value was Zihong > Zixiang No.l > Huangjinguo, with Zi-
hong having the strongest fragrance. Among the three varieties, Huangjinguo had the highest hardness
of pericarp, and there was no significant difference in pulp elasticity among the three, whereas Zi-
hong had the greatest cohesiveness, gumminess and chewability of the pulp. There was no significant
difference in pH value among the three varieties, while the sugar content was slightly higher in Zi-
hong. The quality of different varieties of Passiflora edulis was different to some extent. A comprehen-
sive comparison showed that the edible quality of Zihong Passiflora edulis was the best.

Key words: Passiflora edulis; different varieties; edible quality; textural property
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