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Abstract . In order to improve the quality of guava fruit powder, fruit powder was made by spray drying technology.
The yield, color, nutrient composition, rheological property and antioxidant activity of different fruit powders were
compared.The red-fleshed guava fruit powder had a higher yield (6.44% ) and lower water content(1.14% ).While
Zhenzhutao guava fruit powder had a lower yield and higher water content,2.99% and 3.34% .Red-fleshed Sijitao
guava fruit powder were 44.25° and 203.3 s, respectively.Red-fleshed Sijitao guava fruit powder had a higher content
of total flavonoids(57.15 mg/g) ,and Zhenzhutao guava fruit powder had a higher V. content(1.91 mg/g).Both of the
results of FRAP and DPPH showed the red - flesh fruit powder sample had a higher antioxidant activity (3.37,
7.11 ymol/100 g) , followed by Zhenzhu sample (2.03, 457 umol/100 g ), and white — fleshed sample ( 1.56,
3.33 ymol/100 g). This study showed that the red-fleshed guava fruit powder showed a higher content of flavonoids
and higher antioxidant activity ,and it could make higher quality of fruit powder.
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1.3.5  JahthEmgdilE 40 g F AR INATE &
T TR I B U S I E SRy B R R E & I T
JE RCHETE B9 R R 24 v (Cem) FIEHER EE h(em) , LA
PRIEFAR 6 1Y /N 0 531 SRy it 3l 4 10 R/ i3
A tand = /'
1.3.6  SractEmgiliae #ERRIL 1.0 ¢ F-a ik,
IS HAR AT N 25 mL p9oK I b, BPE 8 IR @ 1
PEPEAS b, 10 5% DT 1 T 4f 2] SR Ay 45 e 2H 2L 4 3 4
(59 Ui 1 R

1.3.7 KREGERETIHIME  FRHL 0.5 g A4 b T

Vol.36,N0.19,2015

10 mL B0 A48 v BRINoK , BRI s 5T, (1 & 4 18
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10 min i B_E 335 W) 5 S8y B 85 B & &, 100.0 pL
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PO Z=Rk B AR A L7 E, C (B hofH 22 53 A K, [
A5 ) A SR 1] 22 St R . (BT PO DU 2Bk 7 A
SRS B AR A AR e SR A A i, 2R A
4 a” F he 435k 26.41 F142.92 , Hodh (@Bl a” SR IE
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Table 1 ~ Comparison on yield and water content
of fruit powder of different guava cultivars PEOCZ , DU 2= B SRS 25 J AR AIC, A0 3.00 N/m™o 22
W5 g e A AR SR AN AR DU, 5 SECBURE [] B R /)N
e T NANAS % AN A 2% % )
) R A Tt ", S RSV
FII;IIEI*@E 3.96 :0.09,) 3.01 :0.22(‘ BRI S5 1 B R bR . Ry AU Bl 1 T2 2 Rk
. ot 015 L4010 TFHIPORLIE R/ A 26 TRV DR L 0, 1
AN U 44 £0. 14 £0.

TR PR 3 A3 ; [R5 5 AN [l i 22

S W EVE (20T LSR IS, p <0.05) o K 3~3K S5 [,

22 AEEAERMREAMTRIEREFELR
by B9 AL R R R B A A B —, SR TE

i) 5 3 A R AN AT ORI S A 3 IR 0 ol

PRy, b FARFF R A . AR 2 I,

NIRRT ER B i o w3 (1D SRS o ST N TP

K2 AR

A Bl PR AR G, JUISE (R BE 452 g /N . — T, AR IR
1 31~35° MMARFI S VEAL F5 541 ~ 45 i sh e A s
AR AR B I sh P 25 S K, B R Bk Ry Tl sl PEAR 4F
R1E MK 31.56°, MR 3 1, AR 3 Aa 1 S i il 75 51
SO W R AN R 1Y . B2 BR BRI 43 HCET TA] B
AR 151.3 s; ZLRPUZERRIR Z , /7 203.3 s; PUZERRY
SRERRETR) AR K, R 210.0 s 2R RHAR IEURE TA] A6 FL R A
R, TUGE HE 7K 5384 38 20 5 HEBR , 35 55 23 7K 56 AT X 7K 1Y

Toft SR P RRORS A €8 758 L A

Table 2 The color of pulp and fruit powder of different guava cultivars

, 6 )5 I
L a b C h°
BRI 79.39 +2.34 0.35 £0.02 19.90 £0.76 19.91 +0.59 89.06 +2.63
BRI 89.96 +2.44 ~1.09 +0.09 14.42 £0.42 14.46 +0.88 94.32 +2.37
EEILES TN 80.46 +2.85 0.93 +0.03 13.85 +0.21 13.88 +0.32 88.98 £3.22
ElSILES T8 91.83 +3.76 -0.57 +0.04 8.05 £0.41 8.07 £0.56 94.07 +2.76
ANILES: S 63.24 +2.23 26.41 £0.62 24.64 0.69 36.07 £1.36 42.92 +1.53
21 P DU ZERR A 81.98 +3.56 8.02 +0.66 17.39 +1.21 19.15 + 43 65.25 +2.44
K3 N[RI ARG AR OB R Y TR
Table 3  Comparison on rheological property of fruit powder of different guava cultivars

FE AE(N/m’) WAE() St (s) KEHET(8)

BBk 3.58 +0.01" 31.56 +1.08° 151.3 +7.02" 1.07 +0.08°

1 PR U 2=k 3.00 £0.01° 40.04 +1.45" 210.0 £5.57° 2.03 £0.06"

21 1R DY 24 4.29 +0.01° 44.25 £2.02° 203.3 +5.13° 2.57 +0.11°
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W BRI, SR8 5 T 43 H B TA] , 52 22 D) R ARG M3 44 53~
PE® o NFE 3 KA BE (B F AR T A, 21 A DU 2Rk A SR
BIRKERE S BR I8 8 2.57 g/g. T =AU EK
FEAN[A) LA RS [R] s Ao 1) 7 00 AR S bE R A DE by & R
A, Bk G RE S22 57 e i 3
24 AEEAEBRTHRHM V. SENMEZHEWSEN
253

AR TS 8 AR 2 A IR 8,
Horh Vo IR R i R AR S SR AN M B R A
SR AR, PRI TE SR i a6 ok A v, T S R
FER S L 51 ko X AS [R5 Pl 25 A R R P Y
g R, T AR GRS V, &8l
TR SRR L T Ve 8T BT, RS T
RS, STV ok, k4 nfH1, 2
BRAE AR Ve S, 8 1.91 mg/g, AR
B 2 R RN R S WA AR 2ZE R 3
o 2 A R0 AR My TR B e IR IR s £0 Y DY Ak
(57.15 mg/g) , ZER Mk (51.63 mg/g) Fll FH P PU Z= 4k
(29.71 mg/g) .

4 ANIEI AR RN SR B R HE AR
Table 4  Comparison on nutrition of fruit powder

of different guava cultivars

FE i SRR (mg/g) V. Sh(mg/g)
LRk 51.63 +4.48" 1.91 £0.02°
H A Y24k 29.71 +3.73" 1.20 +0.05"
AL ES S 57.15 +5.86° 0.36 +0.01°

25 AEHEABAFHERMRENEERNILER

MFE 5 G5 R T AL, AN R R AR R SR R
—E BT RE T, (B R 22 AR — 25
FRAP F1 DPPH J2 U 5 A% 5 i $T S AL B8 T Bl % 1
HOPFR J7 125, FRAP Y270 pH B9, DU 5E A
4 Fe' i JF Ry Fe' 1938 JELHE J1 (TAC) 5 ifif DPPH 3%
SETEAMLE R, P2 A 5 X DPPH [H i AR Y75 B
BT L1 A DU =Mk AR R 138 R 0 MiE R A
3L B8 J1 DPPH 5%, 43 %~ 3.37 mmol/100 g F0I
7.11 mmol/100 g, [ A PUZ=Rk T A A8 6 FRAP {5 A1
DPPH #J5AI%, PIZH 25 AT LA 45 5 Rl 04 38 L e )
SiEkR A B R BE T AR AR — B, R A B 7E BT
FEFE ORI ISP SE AR E T b 2 3, 3 00488 v i 2 B
TEYSPAENREA BENLYE R, B &
RS, BT A AL T BR U0 W] B A A B R 2
W It L A VR A E Ry R A Y L 2n A
B A AR R S MR b B B I B R 2 T,
YT AL TG s T A B U =Bk A2 SRk A
MY o
3 #ig

T AR e A SRR A2 S R i, AR OCRERAIG L 20 A
PO TRk 11 2R B3 45 55 B 15 3k B 6.44. % , 1M B 7K R B IR
AR 1.14% , YR N 1 A PO ZR A0 3 A AR 2185, T B2 Bk
M A0 18 M AT R IR, AR 2.99% , 11T H 83 7K A
HIIRE 3.34% 5 = > 5 B 3 048 Rk A5 by 7 1 A7
TE N3 25 57 I P S A 1 R BB BRI 3 4 A SRy, O
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VB VELS-, 53 B TA] i S 5 210 P4 DU 2=k 3 A0 A R A
B R 2 I EL A K VR4, A RUK G RE s T e
s B SR 5 S B e e v Y R 21 P D S A
TR py B Ve B AR, M V. & E R &SRR
ERME T AR R 8y s FRAP Rl DPPH 38 A& B, 21 4
AR AR BAT B s i P SR AL RE 0, U B2 BBk
AR SR, T PR PO A A A AR R b B e AR AR R

B A, R i P AR A S P R B A TR B
Ul I 7 0 AR Ry B R S B s, R T AR Ak O E
55

RS OB A ST AT PERY LA (mmol /100 g)

Table 5 Comparison on antioxidant property

of fruit powder of different guava cultivars( mmol/100 g)

B FRAP 1 DPPH
BBk 2.03 £0.08" 457 +0.29"
1 A I ZEpk 1.56 £0.24° 3.33 +0.12°
21 1A U 7k 3.37 £0.40" 7.11 £0.13°
22 Lk
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