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Texture characteristic analysis in different cultivars and maturity of fig
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Abstract: Three different parts of fig fruits were compared by texture
analyzer. And the research was conducted about quality of fig fruits
varying in maturity by pair T test and correlation analysis. The result
showed that the firmness in the nearest parts of fig’s stalk was grea-
ter than that in middle and top parts, usually a hole called fruit being
here, of fig fruits, and that there was no significant difference in rup-
ture depth of fig fruits varying in maturity, as resilience and firmness
reduced with increasing maturity. And it would be better to use Or-
phan immediately once harvested, the resilience, firmness and viscid-
ity showing great discrepancies in maturity of 80% to 100% ; Qingpi
and Conadria had a low level of rupture depth when reached 80 % ma-
turity in which they were suitable for transportation up to full matu-
rity. The greatest viscidity existed in Branswick which was

appropriate to produce fig puree and jam. The texture characteristics
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of varied fig in different stages of maturity may be used to provide
basis for processing and fresh edible use.
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Figure 1 Location of puncture
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Figure 3 Analysis on the breaking strength of different

fruit position
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Figure 5 Analysis on the toughness of the peel of different

fruit position
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fruit position
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Table 1 Comparison of different varieties of different maturity
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Table 2 Correlation analysis of texture index of

different maturity
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