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Application Progress of Texture Analyzer in the Research of Fruit and Vegetable Quality Evaluation
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Abstract: Texture is an important indicator to measure the quality of fruits and vegetables. The quality of fruits
and vegetables in post—harvest processing, transportation, storage and sales are inevitably affected by adverse
factors. Texture analyzer can objectively and accurately reflect the texture characteristics of fruits and
vegetables, which provide a quick and convenient way for the quality evaluation of fruits and vegetables. The
paper briefly described the structure and working principle of texture analyzer, summarizes the texture profile
analysis and puncture patterns commonly used in the detection of fruit and vegetable textures, and elaborates
the content of research and application status. Finally, the possible problems were analyzed in the application of

texture analyzer to the detection of fruit and vegetable texture, and the research methods were prospected for

detecting fruit and vegetables quality.
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Abstract: Lignin, as a kind of natural polyphenol compounds with many biological activities, is widely found

in plant cells, which has a wide range of application prospect and development value because they are regarded

as the green, safe and healthy bioactive substances. Reference to a large number of researches of lignins in

China and aboard, the studies of the extraction methods, structural characterization, bioactivities, and
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