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Effect of Different Refrigeration Temperature on Gonggan Quality
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Abstract
technical reference for fresh keeping of gonggan. [ Method] The changes of soluble solids, titratable acid, total sugar and vitamin C content,

[ Objective | The aim was to study effects of different refrigeration temperature on gonggan quality, to provide theoretical basis and

weight loss rate and sensory evaluation of gonggan were studied under 0, 4, 8 °C. [ Result] The results showed the lower the temperature, the
better nutrition indicators. The soluble solids content was generally in the range of 11.4% —13.5% , the titratable acid content increased from
0.46% 10 0.60% -0.65% , the total sugar content in general showed ‘S’ type change, the vitamin C content was substantially the same
trends. The lower the temperature, the less weight loss, the better sensory evaluation. [ Conclusion] After a comprehensive 0 °C refrigerated

preservation of gonggan was the best, 4 °C and 8 °C followed.
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Table 1 Sensory evaluation criteria
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Fig.1 Changes of sensory evaluation at different cold storage

temperatures
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Fig.2 Changes of weight loss rate at different cold storage tem-
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Fig.3 Changes of soluble solids content at different cold storage

temperatures
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Fig.4 Changes of titratable acid content at different cold stor-

age temperatures
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Fig.5 Changes of total sugar content at different cold storage

temperatures
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Fig.6 Changes of Vc content at different cold storage tempera-
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