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Quality characteristics and evaluation of guava fruit at different
maturity stages
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ABSTRACT: Objective To compare the fruit quality characteristics of different varieties and maturity of Psidium
guajava Linn. Mehtods The edible quality, appearance quality and nutritional quality of different guava varieties at
different maturity stages were measured by national standard method. Results The edible quality of each guava
variety increased obviously with fruit development and maturity. At the initial maturity stage, four guava varieties all
showed hard texture, little juice and strong astringency. The edible quality of guava reached the best at the full mature

stage for all varieties, and the edible quality of ‘Shuimi’ was the best, followed by ‘pearl’. The vertical diameter,
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transverse diameter and single fruit weight of ‘Ruby’ at different maturity stages were significantly higher than those
of other varieties at the same maturity stage (P<0.05). The vertical diameter, transverse diameter and single fruit
weight of the same variety at different maturity stages showed a significant increase trend from the initial maturity
stage to the mature stage and then to the full maturity stage (P<0.05). The fruit shape index of ‘Shuimi’ maintained at
< 1.0, while those of the other three varieties maintained at =1.0. From the initial stage to the full maturity stage, the
water content of the four varieties of guava fruit significantly increased (P<0.05), and the starch and crude fiber
contents significantly decreased (P<0.05). The contents of reducing sugar, sucrose and total sugar increased
significantly with the increase of fruit maturity. The total sugar of the four guava varieties was mainly composed of
reducing sugar and sucrose, and the reducing sugar content was higher than sucrose for each variety at each mature
stage. The contents of reducing sugar, sucrose and total sugar increased significantly with the increase of fruit
maturity. At the full mature stage, the contents of reducing sugar (32.74%), sucrose (28.97%) and total sugar
(63.16%) of ‘Ruby’ were highest. The fructose content of the four varieties at the full mature stage ranged from
9.77% to 12.05%, and the glucose content ranged from 3.70% to 10.17%. The fructose content of each variety was
higher than that of glucose, and there was a big difference between the varieties. The total acid content of ‘Pearl’ was
the highest at different maturity stages, and the content range was 5.32-7.58 g/kg. Conclusion At each mature
stage, the edible quality of ‘Shuimi’ is the best, but its appearance quality is poor; the edible quality of ‘watermelon’
is the worst and the sugar content is the lowest. At the full mature stage, the edible quality of ‘Pearl’ is second only to
‘Shuimi’, and its sugar content is second only to ‘Ruby’, and protein content are the highest, thus the fruit

comprehensive quality of ‘Pear]’ guava was the best which is suitable for fresh eating and juice making. ‘Ruby’ has

high sugar content with large fruit size which is suitable for processing fruit tea and fruit wine.

KEY WORDS: guava; maturity stages; edible quality; appearance quality; nutritional quality
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Table 1 Criteria for edible quality evaluation
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Table 2 Panel scores of edible quality in guava fruits at different maturity stages

i ezt g 1 2t LA NI 1 & Ay
I 2 3 8 6 2 21
K& I 6 6 8 8 6 34
11 9 10 8 10 10 47
I 1 2 5 1 1 10
BTk il 5 5 5 5 6 26
I 10 9 5 10 10 44
I 1 1 2 0 1 5
[N 1l 4 4 2 4 5 19
11 10 9 2 7 8 36
I 1 1 7 0 1 10
ARGl i 4 5 7 4 4 24
I 8 9 7 9 9 42
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Table 3 Appearance characteristics in guava fruits at different maturity stages

A o8] A2 /em i /em RILEEL MR /g
I 6.05+0.03° 6.64+0.19° 0.91+0.02° 153.26+6.70°
K 1l 6.210.09° 7.00+0.06° 0.89+0.01° 177.43+4.77°
11 6.58+0.05° 7.61+0.03° 0.86+0.01" 229.99+8.21°
I 6.700.15° 6.05+0.10° 1.11+0.01* 164.23+6.00°
Bk il 7.48+0.16 6.95+0.08" 1.08+0.02° 188.08+3.17°
11 8.45+0.08* 8.03+0.05° 1.05+0.00° 247.02+3.86°
I 6.77+0.18° 6.47+0.13° 1.05+0.02° 176.27+5.60°
[LLiP)IN Il 7.25+0.13° 6.89+0.05" 1.05+0.01° 191.30+5.25°
11 8.35+0.07° 7.8540.21° 1.06+0.02° 239.35+7.54°
I 7.53+0.05° 7.310.05° 1.03£0.00a 194.23+6.29°
aEA Il 7.87+0.06° 7.80+0.08° 1.01£0.00ab 222.70+3.72°
11 8.51+0.06 8.50+0.03" 1.00£0.01b 262.76£3.19°
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Table 4 Contents of general nutrients in guava fruits at different maturity stages (dry basis)

A A IKG31% WK% R Wi /% HLET /% EH /%
I 88.05+0.10° 17.88+0.03° 0.70+0.02° 28.17+0.40° 4.70+0.01°
TKE i 89.48+0.26° 16.43+0.13" 0.62+0.01° 24.48+0.39" 4.24+0.01°
m 90.19+0.14% 14.66£0.12° 0.61+0.01° 19.85+0.27° 4.27+0.01°
I 83.78+0.66° 19.32+0.10° 1.21+0.01° 29.58+0.22° 5.49+0.04°
EZ37N II 86.00+0.41° 18.53+0.11° 1.38+0.02° 23.48+0.16" 5.14+0.03°
I 87.700.52° 17.45£0.06° 1.22+0.01° 19.04+0.08° 5.06+=0.06°
I 85.77+0.47° 18.56+0.22° 3.03+£0.06" 38.60+0.28" 5.0240.02°
[N il 87.23+0.50° 16.98+0.06° 3.20+0.01° 34.03+0.33° 3.9240.03¢
I 88.92+0.48° 16.98+0.11° 2.7240.05° 29.46+0.02° 4.0840.02°
I 86.34+0.82° 15.78+0.11° 0.94+0.00° 27.65+0.50" 4.19+0.03*
25 A II 88.55+0.54° 12.94+0.01° 0.96+0.01° 21.30+0.26° 3.98+0.01¢
I 89.14+0.45° 12.63+0.19° 0.73+0.01°¢ 15.67+0.29¢ 4.03+0.00°
£S5 TEIBRAHEAWMRLE BRE2(TH)
Table 5 Sugar and acid content in guava fruits at different maturity stages (dry basis)
b i A W JERE % R BHE% BR/(g/kg)
I 25.11+0.13° 19.71£1.06° 46.29+0.26° 4.010.13°
K II 29.38+0.20° 23.98+0.24° 54.65+0.26° 4.27+0.07
I 29.86+0.08" 27.76+0.37° 59.06+0.41° 3.4140.11°
I 23.97+0.12° 17.54+0.29° 42.64+0.16° 5.32+0.10°
Bk II 31.1440.16" 19.59+0.44° 52.04+0.25° 7.58+0.06"
I 32.55+0.13° 26.07+0.19* 59.91+0.21° 7.47£0.09*
I 16.63+0.16° 13.59£0.04° 30.92+0.13° 4.2440.04°
LiiP)IN 11 23.50+0.07° 15.84+0.33" 40.15+0.30° 4.7140.04°
I 27.21+0.11° 16.73+0.25° 44.7440.34° 4.2240.01°
I 25.24+0.08° 20.16+0.38° 46.46+0.39° 5.09+0.02°
%A 11 27.92+0.10° 27.36+0.71° 56.68+0.66" 4.66+0.06°
I 32.74+0.06° 28.97+0.35° 63.16+0.34° 4.89+0.11°
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Fig.1 Fructose and glucose content in guava fruits at different maturity stages (n=3)
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