








jujube pericarp will increase, the pericarp thickness 
will become thicken, and lead to pericarp strength 
increasing.   

4.4 The correlation between electrical parameters 
and texture parameters  

3.16 kHz is the aappropriate frequency for long-
jujube electrical parameters testing. Electrical 
parameters Z, X, and Lp have a high correlation with 
texture parameters at this frequency. Regression 
equation establishes the relation between electrical 
parameters and textrue parameters. Electrical 
parameters’ measurement is rapid, sensitive, and 
easy to operate. Jujube fruit texture parameters can 
be indirectly obtained through rapid long-jujube 
electrical parameters’ testing. It has very important 
values in the jujube internal quality testing, 
processing and storing, especially has a broad 
prospects in fruit grading. 
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