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Abstract: In order to reduce the loss of big cherries caused by cracking and realize the high-value utilization of big cherry fruits, the
cracked fruits of the Yunshan big cherries were used as the raw material. The types of sugar, amount of added sugar, amount of added acid, time
of sugar preparation and acid to sugar ratio were used as experimental factors, with sensory score as an indicator, to design single-factor
experiments. Taking the amounts of added sugar addition and added acid and sugar preparation time as experimental factors, sensory score and
texture profiles analysis (TPA) as indicators, Ly (3°) orthogonal experiments were designed to optimize the processing of cracked large
low-sugar cherry fruits. The results showed that the quality of the preserved fruits were the best under the following conditions: selected sugar
was a mixture of white granulated sugar and maltitol (1:1 m/m), amount of added sugar was 30% (m/m), amount of added acid was 0.60% (m/m,
citric acid), sugar preparation time was 21 h, and acid-sugar ratio was 2.00%. Based on the analyses, the total sugar content, moisture content
and microbiological indicators in the preserved fruits all met the national standards. Therefore, the processing procedure of cracked low-sugar
large cherry fruits was established.
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Table 2 Sensory evaluation criteria of preserved large cherry fruit
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Table 3 Visual analysis of sensory score results

3N BB
Sl AR BERA  CHEH RexbmaE  wRASRN b ien e&F5%4 &5
IEY%  E% B/ (30 ) (30 %) (30 %) (10 %) (100 %)
1 1(20) 1(0.50) 1(18) 21.30£1.49¢  2230+1.16"  22.80+1.23°  3.90£0.74"  70.30+1.49°
2 1 2(0.60) 2(21) 156041277 26.60+0.84°  2640+2.41%  7.30+0.67°  75.90+2.69°
3 1 3(0.70)  3(24) 105041278 25.60£0.97%  26.00£1.41°  8.10£0.74°  70.20+1.87
4 2(30) 1 2 27.10£0.88°  28.50+0.71°  28.90+0.32°  5.40+0.52°  89.90+1.20°
5 2 2 1 25.00£1.16°  27.20+0.79%  27.70+1.16™  7.10+0.74°  87.00+0.94°
6 2 3 3 19.60£0.97°  24.50+£1.96°  24.80+1.48"  8.10£0.99°  77.00+1.25°
7 3 (40) 1 3 21.10£0.99¢  2730£0.67™  25.90+1.60°  4.3020.82'  78.60+1.07¢
8 3 2 1 28.90+0.74*  28.10+0.74®  26.70+£1.42%  6.10+0.74°  89.80+1.03°
9 3 3 2 2220+£1.87¢  27.60+0.97™  25.50+£1.08¢  9.60+0.52°  84.90:+0.74°
K, 21640 23880  247.10
K, 25390 25270  250.70
K; 25330 23210  225.80
ki 7213 7960 8237
k, 84.63 8423 8357
ks 8443 7137 7527
R 12.50 6.87 8.30
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E: Kx ATEIEE T o) x KFATat R 6GiRIEF847F7; kx A Kx 49-F 3448, R AFEFIRFmE.
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Table 4 Correlation analysis of sensory score and TPA index test results
TPA #5847 : E&Eﬁ@% : P
Roks 5 o Rk kL s
AR -0.86%* -0.79* -0.69* -1.00%*
J b -0.83%* 0.82%* -0.72% -1.00%*
wRLog b -0.85%* -0.79* -0.70% -1.00%*
B 0.83%* 0.84%%* 0.76* 0.99**
E O 0.01 A5 (RE) EMEBEAKX, *E 005 45 (RE) EE2FAHK, SPSS26.0,
=5 TPAIBFRIIREEREM DT
Table 5 Visual analysis of TPA index test results
. R E ) . ‘
2| A S % BB E  CHEEE N BE/N IRFEHE/N PR /N 3
1 1 (20) 1 (0.50) 1(18) 5.13£0.09°  257+0.13*  3.67£0.07°  1.40+0.08
2 1 2 (0.60) 2(21) 451£0.07°  227+0.09°  3.17£0.07°  1.62+0.09°
3 1 3(0.70) 3(24) 528+0.09"  2.57+0.08"  3.79+0.07°  1.41+£0.11"
4 2 (30) 1 2 3.03+0.09"  1.47+0.07°  1.78+0.08"  2.18+0.08°
5 2 2 1 331£0.07%  1.56+0.05°  1.86+0.145  2.02+0.08"
6 2 3 3 42540080 2.18+0.11°  3.00:0.11Y  1.67+0.11°
7 3 (40) 1 3 4.1040.07°  2.03+£0.08%  2.88+0.06°  1.79+0.06°
8 3 2 1 2.94£0.100  1.50£0.08"  1.72£0.08"  2.07+0.11°
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HEER
9 3 3 2 3.60£0.07°  1.69+0.14°  2.18+0.08"  1.93+0.07°
K, 14.92 12.26 11.38
K, 10.59 10.76 11.14
Ks 10.64 13.13 13.63
BE Kk 4.97 4.09 3.79
k 3.53 3.59 371
ks 3.55 438 454
R 1.44 0.79 0.83
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R 0.73 0.37 0.45
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gk 3.54 2.78 242
k 221 2.25 238
ks 2.26 2.99 322
R 1.33 0.74 0.85
K, 443 537 5.49
K, 5.87 571 5.73
K, 5.79 5.01 487
wmp kK 1.48 1.79 1.83
ks 1.96 1.90 191
ks 1.93 1.67 1.62
R 0.48 0.23 0.29
RS A, B, C,
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Table 6 Test results of nutrient composition index of candied

fruit
AE 24z Sz

EEeZ % <27.07 (GB<50)
KoeE % <1830 (GB<35)
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R mg/g 13.27+1.60

RIER (XF) mg/g 5.66+0.33

RAZB (LEFH) mgg 2.70+0.03

R (2E5) mg/g 1.75+0.03

Ca mg/g 0.21+0.03

Zn mg/100 g 0.08+0.01

K mg/g 1.06+0.03

Fe mg/g 0.07+0.01
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