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Investigation the Effects of Quince Fruit Ripening on Its Properties
Mohammad Panahandeh®, Ali Nejat Lorestani"

1. Master's degree, Department of Mechanical Engineering, Razi University, Kermanshah
2. Associate Professor, Department of Mechanical Engineering of Biosystems, Razi University,
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Abstract

Cydonia oblonga is known as an amygdala. This fruit has a fluffy and dry flavor, which has a sour taste and almost
gasses. The purpose of this study is to determine some of the chemical characteristics of three types of immature, semi-
clay and ripe fruit. Timely harvesting of agricultural products, especially fruits and vegetables, is one of the most
important qualities for different purposes, such as refinement, conversion and processing. Be In order to determine the
qualitative characteristics and optimal harvest time, considering the index of fruit handling, was considered. Also,
morphological and biological characteristics including plant and fruit growth, tree size, compliance with soil conditions,
internal quality and fruit maturity are also affected by the base. In this experiment, a refractometer was used to measure
the refractive index (Brix), determination of acidity. The average refractive index calculated for these three types of
fruits was premature, semi-clay and ripe for 18.44, 18.48 and 15.43, respectively. This study confirms that in the fruit
with increasing the amount of fruit juice changes its chemical properties, including its refractive index, and also the
results showed that harvested fruits with a degree of brix had higher water content than they had fewer hands

Key words: Cydonia oblonga, refractometer, fruit juice
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