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Electrical assessment methods for qualities of processed fruit and vegetables
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The objective of this study is development of electrical impedance methods
to assess the qualities of processed fruit and vegetables. Cole-Cole plot was obtained from the
relationships between real and imaginary parts of electrical impedance data in apple tissues. Based
on the application theory of cell-tissue based equivalent circuit model analysis, we culclated an
electrical parameter, LTO (the length of the coordinate at the top on circular arc of Cole-Cole plot

from the origin) as an indicator of electrical resistance values outside the cells. Using the LTO,
we monitored the leaking of intracellular fluids to the outside, i.e., cell destructions in apple
tissues during heating at 40-80 ° C. When the LTO was decreased, mechanical and juiciness properties

of apple tissues were also changed. From the results, these property changes during heating may be
estimated using electrical impedance methods and the LTO values.
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