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Optimization of processing technology of red pitaya peel preserved fruit by
response surface methodology
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ABSTRACT: Objective To optimize the processing technology for preserved fruit made from red pitaya peel.
Methods The 3 primary factors sodium citrate concentration, sugar solution concentration, and baking time were
selected based on single factor experiments. Sensory scores of the preserved red pitaya peel fruit were used as
response variables, and the optimal processing conditions were determined using response surface methodology.
Results The optimal processing conditions for the peel and preserved fruit of red-fleshed pitaya was determined:

0.75% sodium citrate (for color retention), 40% sugar solution concentration and a baking time of 3.0 hours. The
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resulting product exhibited a vibrant color and distinctive taste. Conclusion This study proposes a novel method for

producing preserved fruit using red pitaya peel, thereby effectively utilizing by-products from pitaya processing.

KEY WORDS: pitaya peel preserved fruit; response surface method; texture characteristics; sensory score; single

factor experiments
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Table 1 Sensory evaluation criteria of pitaya peel
preserved fruit
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Table 2 Factors and levels table of response surface test
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Table 3 Effects of sodium citrate concentration on color of preserved fruits
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Fig.l Effects of sodium citrate concentration on the quality of preserved fruit
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Table 5 Effects of baking time on color of preserved fruits
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Table 6 Design and experimental results of response surface
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