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Gray Analysis on Optimum Technology Parameters Constitution in Cherry—tomato Soft Sweet Production

XIAO Chun—-ling
(School of Biological Technology and Engineering, Shanxi Teachers University, Linfen 041000, China)

Abstract : Due to the instability of technological parameters in cherry—tomato soft sweet production, the principle of gray

analysis onmultiple aims was adopted for the assessment of pH value, pectionagent, sugar. The results showed that the optimum

product quality of cherry—tomato soft sweets was obtained with pH2. 7~3. 1, 1.4%~1. 6% pection and 60%~65%sugar as the

optimum processing condition.
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Table 1  The factors of cheery-tomato soft sweets condensed
P pH {H T i (%) ikl i (%)
1 2.0~2.3 0.8~1.0 50~55
2 2.3~2.7 1.0~1.2 55~60
3 2.3~2.7 1.0~1.2 60~65
4 3.1~3.5 1.4~1.6 65~70
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Table 2 Assessment of three factors and levels constitution
H b
ol ft ke e\‘ﬁf&(ﬁ\) Jﬁﬂﬁiﬁ‘)
JrpE e Co) vl (o)
50~55 55~60 60~65 65~70 50~55 55~60 60~65 65~70
2.0~2.3 0.8~1.0 50 53 58 60 52 60 60 56
1.0~1.2 52 54 62 70 53 63 64 58
1.2~1.4 54 56 67 68 54 65 66 61
1.4~1.6 64 66 70 72 58 62 70 64
2.3~2.7 0.8~1.0 54 62 63 70 60 70 68 58
1.0~1.2 58 65 68 71 63 72 71 60
1.2~1.4 62 78 70 72 65 7 73 63
1.4~1.6 66 80 72 74 66 70 76 62
2.7~3.1 0.8~1.0 64 70 75 79 60 62 82 78
1.0~1.2 68 73 79 80 64 65 83 80
1.2~1.4 66 78 88 85 73 68 80 84
1.4~1.6 70 76 83 79 70 73 89 82
3.1~3.5 0.8~1.0 60 69 76 81 71 70 79 68
1.0~1.2 65 72 74 80 70 74 81 73
1.2~1.4 64 71 78 83 73 78 85 82
1.4~1.6 62 76 80 78 76 70 88 80
0.568 0.590 0.614 0.727 0.614 0.659 0.705 0.750 0.727 0.772 0.75  0.795 0. 682 0. 739 0.727  0.705
S111  S121 S131 S141 S211 S221 S231 S241 S311 S321 S331 S341 S411 S421 S431 S441 T
0.602 0.613 0.636 0.75 0.705 0.739 0.886 0.909 0.795 0.830 0.88  0.863 0. 784 0.818 0.807 0.863
Mi= S112 S122 S132 S142 S212 S222 S232 S242 S312 S322 S332 S342 S412 S422 S432 S442
0.659 0.704 0.761 0.795 0.716 0.773 0.795 0.818 0.852 0.898 1 0. 943 0. 863 0. 841 0.886  0.909
S113  S123 S133 S143 S213 S223 S233 S243 S313 S323  S333 S343 S413 S423 S433 S443
0.681 0.795 0.772 0.818 0.795 0.807 0.818 0.841 0.898 0.909 0.966 0.9 0. 920 0. 909 0.943 0.886 ~
S114 S124 S134 S144 S214 S224 S234 S244 S314 S324 S334 S344 S414 S424 S434 S444
0.584 0.596 0.607 0.652 0.674 0.708 0.742 0.674 0.674 0.719 0.820 0.787 0. 798 0. 787 0.820  0.854 T
S111  S121 S131 S141 S211 S221 S231 S241 S311 S321 S331 S341 S411 S421 S431 S441
0.674 0.708 0.730 0.697 0.787 0.809 0.787 0.787 0.697 0.730 0.764 0.820 0. 787 0. 831 0.876  0.787
M2= S112  S122 S132  S142 S212 S222  S232 S242  S312  S322 S332  S342 S412 S422 S432  S442
0.674 0.719 0.742 0.787 0.764 0.798 0.854 0.921 0.921 0.932 0.876 1 0. 888 0.910 0.955  0.99
S113  S123 S133 S143 S213 S223 S233 S243 S313 S323  S333 S343 S413 S423 S433 S443
N 0.629 0.652 0.685 0.719 0.652 0.674 0.697 0.876  0.876 0.899 0.944 0.921 0. 764 0. 820 0.921 0.899 7~
S114 S124 S134 S144 S214 S224 S234 S244 S314 S324  S334 S344 S414 S424 S434 S444
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0.576 0.593 0.611 0.690 0.644 0.684 0.724 0.712 0.701 0.746 0.785 0.791 0. 740 0. 763 0.774  0.780

S111  S121 S131 S141 S211  S221  S231 S241  S311  S321 S331  S341 S411 S421 S431  S441

0.638 0.661 0.683 0.724 0.746 0.774 0.837 0.848 0.746  0.780 0.825  0.842 0. 786 0. 825 0.842  0.825

ME= S112 S122  S132 S142 S212 S222  S232 S242  S312  S322 S332  S342 S412 S422 5432 S442
0.667 0.712 0.752 0.791 0.740 0.786 0.825 0.876  0.887  0.915 0.938 0.972 0. 876 0. 876 0.921  0.950

S113  S123 S133  S143 S213 S223  S233 S243  S313  S323 S333  S343 S413 S423 S433  S443

S 0.655 0.724 0.729 0.769 0.724 0.741  0.758 0.859  0.886 0.904 0.955  0.909 0. 842 0. 865 0.932  0.893
S114 S124 S134 S144 S214 S224  S234 5244  S314  S324 S334  S344 S414 S424 S434  S444
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Table 3  Constitution of technology parameters 99-102.
75 pH {H HLR R () Jivbl (%) Six B R, WA EE T SR AN A B R U], &
1(5242) 2.3~2.7 1.4~1.6 55~60 0. 848 SRR, 1994, (5) : 53-56.
2(S343) 2.7~3.1 1.4~1.6 60~65 0.972 6 SRESIE, S BRBB R SE AT YA BN B K SRR (], &
3(S334) 2.7~3.1 1.2~1.4 65~70 0. 955 SERE, 1991, (2): 10-12.
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