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A b s t r a c t. Fruit biomechanics is needed for quality
determination, multiscale modelling and engineering design of
fruit processes and equipments. However, these determined fruit
biomechanics data often have obvious differences for the same
fruit or tissue. In order to investigate it, the fruit biomechanics
based on anatomy was reviewed in this paper. First, the anatomical
characteristics of fruit biomaterials were described at the macroscopic ‘tissue’ level and microscopic ‘cellular’ level. Subsequently, the factors affecting fruit biomechanics based on anatomy and
the relationships between fruit biomechanics, texture and mechanical damage were summarised according to the published literature.
Fruit biomechanics is mainly affected by size, number and arrangement of cells, quantity and volume of intracellular spaces, structure, thickness, chemical composition and permeability of cell walls,
and pectin degradation level and turgor pressure within cells based
on microanatomy. Four test methods and partial determined results
of fruit biomechanics were listed and reviewed. The determined
mechanical properties data of fruit are only approximate values by
using the existing four test methods, owing to the fruit biomaterials
being non-homogeneous and living. Lastly, further aspects for
research on fruit biomechanics were proposed for the future.
K e y w o r d s: fruit, anatomy, biomechanics, multiscale modelling, finite element analysis
INTRODUCTION

Fruits are normally the fleshy seed-associated structures
of certain plants that are sweet and edible in the raw state,
such as apples, oranges, grapes, strawberries, juniper berries, tomatoes and bananas (Martin, 2010). Nowadays fresh
fruits have become an important part of the diet of people all
over the world as they are high in fibre, water, vitamin C and
natural sugars. To satisfy the people living demand, the
planting area of fruits is enormous in the world every year
and the distribution is extremely wide. Several external for*Corresponding author e-mail: lizhiguo0821@163.com
**The work was supported by the National Natural Science
Foundation of China No. U1204107.

ces, which exceed the threshold for tissue failure, always
cause mechanical damage to the fruit during mechanical
harvesting, sorting, cleaning, packaging and transporting
(Linden et al., 2006). In order to reduce and prevent
mechanical damage, much research has been focused on the
effect of fruit biomechanics on bruise susceptibility
(Ahmadi et al., 2010; Allende et al., 2004; Desmet et al.,
2002; Zeebroeck et al., 2007a). In fact, fruit biomechanics
parameter is regarded as a quantitative indicator of fruit
texture. To accurately review the fruit biomechanics, the
anatomy of fruit biomaterials were expatiated in this section.
Fruit anatomy at the macroscopic ‘tissue’ level: the fruit
mainly consist of pericarp and seeds, and the pericarp is
typically made up of three layers: exocarp, mesocarp and
endocarp (Cutler et al., 2008) (Fig. 1). The three layers
always have obvious differences in thickness and chemical
composition for the same fruit. Exocarp, which is the outermost layer of fruit pericarp, is often composed of cuticle,
epidermis and 1~2 subepidermal parenchyma cell layers.
The parenchyma cells of exocarp are rich in chloroplasts
during unripe stage. As the fruit approaches ripe stage, most
of the chloroplasts are transformed into carotenoid-rich
chromoplasts. Mesocarp, which is the middle layer of pericarp, is parenchyma tissue composed of cells containing
inorganic and organic compounds and constituting the
ground tissue of edible portion of the fruit. Many fruits have
large differences in physical composition of mesocarp tissue. Some fruits, such as apple, peach, apricot and tomato,
whose mesocarp is fleshy or rich in juice, and others, such as
orange, whose mesocarp is rich in vascular bundle that is
reticulation distribution. Endocarp, which is the inside layer
of pericarp, directly surrounds the seeds. Like mesocarp,
many fruits endocarp also has differences in physical composition. The endocarp may be membranous as in citrus,
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where it is the only part consumed, or thick and hard as in the
stone fruits of the family Rosaceae such as peach, cherry,
plum, and apricot (Khan, 2001).
Fruit anatomy at the microscopic ‘cellular’ level: the
fruit is composed of cells subject to different processes such
as cell division, cell differentiation, cell endoreduplication,
cell expansion, metabolic transformations and vacuolar
storage (Genard et al., 2007). The cells of fruit exocarp, mesocarp and endocarp tissue always have obvious differences
in shape, size, number and arrangement (Fig. 2). For example,
Souza et al. (2008) proposed the cells of Macfadyena unguiscati L. fruit exocarp at maturity are small and their arrangement is compact and dense. The mesocarp is collenchymatous and parenchymatous, with elongated or isodiametric
cells of variable size. The subendocarpic mesocarp consists
of two to four layers of elongated cells arranged longitudinally, transversally or obliquely in the fruit. The endocarp
has fibre-like cells with thickened and non-lignified walls.

Endocarpic cells may be arranged longitudinally, transversally or obliquely in the pericarp (Souza et al., 2008). Similar
observations are also found for Longan (Jaitrong et al.,
2005), Hacquetia epipactis (Karcz et al., 2008), Citrus reticulate (Kim, 2003), Chorisia speciosa (Marzinek and
Mourao, 2003), borassoid fruit (Romanov et al., 2011), etc.
Fruit cell consists of cell wall and protoplast; the cell wall is
located outside the protoplast and provides the cell with
structural support and protection. The cell wall has three
layers, namely middle lamella, primary cell wall and secondary cell wall. The middle lamella, which glues the primary cell walls of adjacent fruit cells, is thin and rich in
pectin; the primary cell wall is thin and rich in pectin,
hemi-cellulose and cellulose; the secondary cell wall is thick
and rich in cellulose. The cell walls of fruit tissue are rich in
protopectin at the immature stage; the insoluble protopectin
content of tissue cell walls gradually decreases with fruit
ripening, while the soluble pectin content increases, so the

Fig. 1. Fruit anatomy. 1-exocarp, 2-mexocarp, 3-endocarp, 4-seed.
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Fig. 2. SEM micrographs of fruit pericarp structure: A – longan fruit pericarp (Jaitrong et al., 2005); B – borassoid fruit pericarp
(Romanov et al., 2011); C – Macfadyena unguis-cati L. fruit pericarp (Souza et al., 2008); ex – exocarp, me – mexocarp, ep – endocarp.

FRUIT BIOMECHANICS BASED ON ANATOMY

fruit tissue gradually becomes soft during ripening. Some
researchers pointed out that the chemical features of fruit
cell wall have a close relationship with its category, growing
environment, variety, ripening stage, etc. (Abdul Khalil et
al., 2006; Fischer et al., 1996; Ozturk et al., 2009; Ratule et
al., 2007).
The assumption that the material is linearly elastic,
homogenous and isotropic must be made before the mechanical parameters of material are determined and calculated from different test methods according to the national
standards. The assumption is always regarded as acceptable
for metal and plastic materials, but it is very difficult for fruit
biomaterials to meet the assumption according to fruit anatomy. The fruit biomaterial seems like a complicated multibody system. Recently there are large amounts of published
data on fruit biomechanics determined by different test methods in the literature, but these mechanical properties data
often have obvious differences for the same fruit or tissue. In
view of this, the objective of this paper is to review the fruit
biomechanics based on fruit anatomy.
GENERAL ASPECTS ON FRUIT BIOMECHANICS

Fruit biomechanics is the mechanical behaviour of fruit
biomaterial under applied external forces, which is always
expressed in terms of stress, strain and time effects. Fruits
are usually characterized by some solid and liquid properties
and are termed viscoelastic bodies (Barbosa-Canovas et al.,
2006). Their stress-strain behaviour will be changed not
only with the applied strain rate, but also with the applied
amount of strain. Fruits are anisotropic in nature and their
mechanical properties may vary in the direction of stress
application (Kilickan and Guner, 2008; Li et al., 2011). Fruit
biomechanics are characterized under compression, tension
and shear test (Vincent, 1990). As small deformations are
exerted under test, fruits can show an approximate straight
line in the stress-strain diagram, and its slope is elastic modulus. Fruits standard biomechanical parameters are mainly
composed of failure stress and strain, failure energy, elastic
modulus and Poisson ratio of fruit biomaterials. In reality,
these parameters are calculated from the force-distance
curves obtained in tests. In recent research, the peak force,
elastic and plastic strain energy, degree of elasticity and
loading slope of fruit at different compressibility levels
during loading-unloading test and the rupture energy and
force, compressibility and loading slope of fruit at initial
rupture during compression test are also regarded as fruits
biomechanical parameters. This is due to the fruits having
irregular spheroid shapes and the contact area between
probe and fruit changing continuously during loading, and
thus the standard biomechanical parameters are difficult to
be obtained while the determined non-standard biomechanical parameters in tests indirectly reflect fruit biomechanics.
Fruit biomechanics is needed for quality determination,
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engineering design of fruit processes and equipments, and
finite element prediction of mechanical damage during
harvesting, packaging, transporting and handling.
According to the published literature, the factors that
affect fruit biomechanics can be summarized as variety
(Haciseferogullari et al., 2007; Owolarafe et al., 2007), ripening stage (Bargel and Neinhuis, 2005; Soltani et al.,
2011), producing area, planting and harvest time and storage
conditions (Singh and Reddy, 2006) at the macro level. In
fact it is only apparent that the fruit biomechanics is essentially influenced by size, number, shape, arrangement, structure and chemical composition of cells (Konstankiewicz and
Zdunek, 2001), size (Zdunek and Umeda, 2005), structure
(Cybulska et al., 2010a) and chemical composition (Zykwinska
et al., 2008) of cell wall, quantity and volume of intracellular
spaces (Cybulska et al., 2011), pectin degradation level and
turgor pressure within cells (Brummell and Harpster, 2001)
based on micro-anatomy. Cell walls are the main structural
component affecting fruit biomechanics (Cybulska et al.,
2010b; Waldron et al., 2003; Zdunek and Konstankiewicz,
2004). The effect of all macro factors on fruit biomechanics
can be explained with the fruit micro-anatomy. For example,
the reason why variety has a significant effect on the cracking force and pressure of fresh oil palm fruit is that the
chemical composition eg neutral sugars, uronic acid and
protein content and structure of cell walls in pericarp tissue
are diverse for different fruit varieties (Devaux et al., 2005;
Linden et al., 2008). The reason why the elastic modulus of
tomato fruit skin increases during ripening can be attributed
to that the ripening process involves a chemical change in
which protopectin is converted to soluble pectin (Ali and
Abu-Goukh, 2005). The significant effect of storage conditions on mechanical properties is due to that the storage
conditions change the physiological activity of fruit and the
tissue chemical composition is varied (Ding et al., 2006).
The reason why the stress-strain curve of fruit tissue reveals
a biphasic behaviour can be attributed to that intercellular
spaces exist in the fruit tissue (Alamar et al., 2008). Additionally, several researchers also proposed the loading position
(Li et al., 2011) and the fruit geometric characteristics
(Allende et al., 2004) as factors having a significant effect on
fruit biomechanics, since mainly because the fruit is nonhomogeneous on the inside at the macroscopic ‘tissue’ level,
the structural characteristics change the measured biomechanical parameters, and the obtained biomechanical parameters are not the standard mechanical parameters of fruit
biomaterial.
Texture in fruits is generally defined as the overall
feeling that a fruit gives in the mouth and is therefore made
up of characteristics that can be evaluated by touch, such as
hardness, cohesiveness, viscosity, springiness and adhesiveness (Sams, 1999). The multidimensional characteristics
not only influence the consumer acceptability, but also have
a significant effect on whole quality, shelf-life, and transportability (Guine et al., 2011). Fruit biomechanics is
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always regarded as the basic quantitative analysis for fruit
sensory properties related to texture. The determined parameters in mechanics performance testing measure the textural characteristics of fruit. For instance, the texture profile
analysis (TPA), which is one of the most classic methods to
evaluate fruit texture, correlates the instrumental analysis
and sensory evaluation of fruit texture. In a typical TPA
curve, hardness is defined as the height of the force peak on
the first compression cycle, and cohesiveness is defined as
the ratio of the positive force areas under the first and second
compressions (Bourne, 2002). Beside this, adhesiveness,
springiness and viscosity which is subdivided into three
indexes: fracturability, gumminess and chewiness, are also
defined using the extracted parameters from TPA curve. In
compression test, the degree of elasticity is a measure of the
elastic characteristics of fruit (Li et al., 2010b). The elastic
modulus is regarded as an index of fruit firmness (BarrigaTellez et al., 2011; Garcia-Ramos et al., 2005; Gunness et
al., 2009). To sum up, the quantitative measurement of fruit
biomechanics provides an essential foundation for objective
evaluation of fruit texture.
Mechanical damage incurred during the harvesting,
handling, transporting and sorting of fruit has been identified as a major source of reduced fruit quality (Ahmadi et al.,
2010). In order to reduce this damage, much research has
focused on the relationship between fruit biomechanics and
mechanical damage in recent years. Past researches can be
summarized into three aspects according to the objective
description methods of fruit mechanical damage.
One is the effect of fruit biomechanics on bruise volume
or area. Some research results have shown that the fruit
mechanical parameters which have a significant effect on
bruise volume include loading rate (Yang and Wang, 2008),
firmness (Ahmadi et al., 2010), peak contact force (Acican
et al., 2007; Zarifneshat et al., 2010; Zeebroeck et al., 2007b)
and impact energy (Kitthawee et al., 2011). Another aspect
is the effect of fruit biomechanics on bruise susceptibility.
For instance, researchers proposed that the bruise susceptibility of fruit is significantly affected by the strength of fruit
skin, firmness of underlying tissue, puncture force and impact energy (Allende et al., 2004; Desmet and Lammertyn,
2004; Desmet et al., 2002; Linden et al., 2006). The third is
the effect of fruit biomechanics on bruise severity. Some
research results show that the severity of fruit bruise is
significantly affected by impact energy (Mohammadi-Aylar et
al., 2010), compressibility and loading rate (Li et al.,
2010a). To sum up, lots of research results demonstrated the
fruit biomechanics to be closely related to the mechanical
damage, and this can be attributed to fruit texture.
DETERMINATION METHODS OF FRUIT BIOMECHANICS

Currently, there is no national standard test method
available for determining the biomechanical properties of
fruit and vegetable. According to the published literature,
the test methods can be summarized as follows:

– Compression test on whole fruit:
The whole fruit, which is assumed to be a homogeneous
spheroid, is placed on a metal base plate and then pressed by
the moving parallel plate probe of instrument eg TA-Xi2
Texture analyzer or universal testing device until the fruit
skin is ruptured or at a certain compressibility level (Goyal et
al., 2007). Force-deformation curves are recorded in real
time during loading. This is a standard parallel plate contact
model for Hertz contact stress theory and the Young modulus of a whole fruit according to the ASAE standards for
compression testing of food materials of convex shape will
be given by the Hertz theory equation (Kiani Deh Kiani et al.,
2009). Apart from this, the mechanical parameters such as
peak force, elastic and plastic strain energy, degree of elasticity and loading slope of fruit at different compressibility
levels and rupture energy and force, compressibility and
loading slope of fruit at initial rupture can also be extracted
from each recorded curve.
By using this method, some researchers determined the
mechanical parameters of tomato (Kabas and Ozmerzi,
2008; Li et al., 2006, 2011; Liu et al., 2008), apple (Yurtlu
and Erdogan, 2005), olive (Kilickan and Guner, 2008),
Barbados nut (Sirisomboon et al., 2007), apricot (Haciseferogullari et al., 2007) and orange fruits (Pallottino et al.,
2011). Some test results can be seen in Table 1. Three main
characteristics can be showed comparing these data. Firstly,
one fruit compressed from different loading directions may
show a significant difference in mechanical properties, such
as tomato and olive fruits, and the reason is that some fruits
have irregular spheroid shapes and complex internal structures, and some locules are surrounded by the fruit pericarp.
Secondly, different varieties of fruit may have an obvious
difference in mechanical properties, and this is mainly caused by different content of fruit chemical constituents according to macro anatomy (Zykwinska et al., 2008). Thirdly,
the same mechanical parameter value of different kinds of
fruits has no huge discrepancy and varies within a certain
range, and this is because the fruit biomaterials have the
approximate major physicochemical composition while
their contents have discrepancy (Jamilah et al., 2011; Narain
et al., 2001). In the flat plate compression test of whole fruit,
the elastic modulus of tomato fruit varies from 0.16 to 0.47
MPa, and the elastic modulus of apricot fruit varies from
2.44 to 4.64 MPa.
– Micromechanical test on standard specimen:
Firstly, the whole fruit is regarded as a multibody
system, and each body tissue is assumed to be a homogeneous material. Subsequently, the body tissue is made into
standard specimens using a sampler for micromechanical
testing according to the ASTM D5379, E8, E9 and E290
standards. The test types include compression, tension, shear
and bend testing and the test instruments, such as texture
analysis and universal testing machine, have corresponding
probes for different types of test (Singh and Reddy, 2006).
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T a b l e 1. The means of certain mechanical parameters of several fruits

Author

Fruit

Li et al. (2011)

Variety

Loading
direction

Fenguan906
Tomato

Liu et al. (2008)
Kilickan et al. (2008)

Jinpeng1
Olive

Gemlik

Sirisomboon et al. (2007) Barbados nut Kanlueang

Yurtlu et al. (2005)

Pallottino et al. (2011)

Kabas et al. (2008)

Haciseferogullari et al.
(2007)

3.23

14.31

2.11

17.85

94.45

0.32

20.2

TF

57.38

0.26

22.61

TF

135.4

0.3

15

TF

1.68

0.3

59.12

1.22

1.34

0.43

49.63

0.095

1.45

0.37

44.05

0.076

1.51

0.34

44.35

0.074

0.16

220

TF

0.35

04042

TF

0.47
0.25

0.35

MosaicaF1

0.16

0.22

1018F1

0.28

0.34

Zerdali

2.44

LF

TF

30

36.06

ZuccheroF1

Kabaasi

49.61

LF

Tarocco

Hasanbey

e

51.68

Orange

Apricot

Er

72.52

Starking

Tomato

Fr

L

Apple

Li et al. (2006)

l

TF

Ankara
Starkspur

E

CW

Willians
Pear

Mechanical parameters

2.58
4.64

Fruit loaded from: CW – cross wall tissue, L – locular tissue, LF – longitudinal axis, TF – transverse axis; E – elastic modulus (MPa),
ë – Poisson ratio, Fr – rupture force (N), Er – rupture energy (J), å – compressibility (%).

The geometric sizes of specimen are measured with an
electronic digital caliper before and after test. The force-displacement curve of tissue specimen is recorded in real time
during the test. At last, the standard mechanical parameters
of fruit tissues such as elastic modulus, failure stress, failure
strain and failure energy are calculated using corresponding
equations (Fidelibus et al., 2002). In view of the real sigmoid
characteristic of stress-strain curve (obtained from the forcedisplacement curve) of fruit tissue, some researchers proposed that the elastic modulus of fruit tissue can be denoted
by the slope of the first and second part of curve (Alamar et
al., 2008; Matas et al., 2005). Apart from this, some researchers also showed three point bending test as an alternative
experimental method to measure tensile elastic modulus, as
sample preparation for uniaxial tensile test of fruit tissue is
difficult (Harker et al., 2006; Pitts et al., 2008).
According to this method, some researchers determined
the biomechanical parameters of tomato tissue (Bargel and
Neinhuis, 2005; Hetzroni et al., 2011), orange tissue (Singh
and Reddy, 2006), apple tissue (Alamar et al., 2008), watermelon tissue (Sadrnia et al., 2008) and melon tissue (Cardenas

Weber et al., 1991). Some test results are presented in Table 2.
Three main characteristics can be summarized comparing
these data. Firstly, the obtained mechanical properties of the
same tissue have an obvious difference for different fruit
varieties, and the reason is that the chemical composition
and cell wall structure of fruit tissues will change with the
variety according to microanatomy (Cybulska et al., 2011;
Sams, 1999). Beside this, another important reason is that
the prepared specimens have large differences in size and
shape. Secondly, the obtained mechanical properties of different tissues have a significant difference for the same fruit
variety. In general, higher failure stress and elastic modulus
values are obtained for outer layer tissue of fruit as compared
to inner layer tissue. This is because the cells of exocarp
tissue are small and their arrangement is compact and dense,
the cell walls are thick according to fruit anatomy. On the contrary, the cells of mesocarp and locular gel tissues are large
and their arrangement is sparse and loose, the cell walls are
thin (Chiarini and Barboza, 2009; Jaitrong et al., 2005;
Rancic et al., 2010). Thirdly, the mechanical parameters of
fruit tissue such as elastic modulus and failure strain display
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T a b l e 2. The means of certain mechanical parameters of several fruit tissues
Mechanical parameters
Author

Fruit

Li et al. (2011)

Variety

Fenguan906

Tissue

Test type

Exocarp

Tension

s

e

9.59

0.582

6.93

0.726

0.122

25.76

0.124

0.012

20.18

116.25

7.097

172.67

10.1

CM

102.0

13

11

FS

182.6

33

12

141.7

16

10

229.2

39

13

1.57

0.173

Mesocarp
Locular gel

Compression

Exocarp

Tension

7423
Hetzroni et al. (2011)
Tomato

7497
Harzfeuer

Bargel et al. (2005)

Singh et al. (2006)

Tension

CM

Orange

Vanessa F1

FS

Nagpur M.

Peel

Tension

Flesh

Compression

Flesh

Tension

Braeburn
Jonagored
Alamar et al. (2008)

Apple

Braeburn
Jonagored

Red flesh
Crimson S.
Sadrnia et al. (2008)

Watermelon
Charleston G.

White rind

Compression

Superstar

0.35

1.72

0.25

23.76

0.42

2.01

0.4

28.26

3.91

0.22

7.83

3.19

0.24

10.21

0.536

0.027

5.2

0.902

0.272

31

Tension

4.937

1.231

26.6

Red flesh

Compression

0.396

0.037

9.5

1.202

0.262

21.9

5.357

1.144

21.5

0.802

0.132

24.3

White rind
Tension

Outer flesh
Melon

EC2

Green rind

Green rind

Cardenas-Weber et al.
(1991)

EC1

Middle flesh
Inner flesh

Compression

0.457

0.075

30.1

0.263

0.035

24.3

CM – isolated cuticular membrane, FS – fruit skin, EC1 – elastic modulus of tissue obtained from the first part of stress-strain curve (MPa),
EC2 – elastic modulus of tissue obtained from the second part of stress-strain curve (MPa), s – failure stress (MPa), å – failure strain (%).

a large difference between compression and tension tests.
This can be explained by the structure characteristic of fruit
tissue. There are lots of intercellular spaces in fruit tissue
according to fruit anatomy, and hence the rupture ways and
displa- cement of fruit tissue specimen for compression test
will be different from those for tension test (Alamar et al.,
2008). This also results in the biphasic behaviour in the
stress-stain curve of fruit tissue during loading. The
stress-strain curve allows the calculation of tensile modulus
from the slope of the linear elastic phase of curve and from
the linear viscoelastic phase (Matas et al., 2005).

– Micromechanical test on a single cell:
So far, about three micromanipulation methods are used
to measure the mechanical properties of single fruit cells
according to the published literature. The first method is
showed by Hiller et al. (1996). First, the standard slice of
fruit tissue is prepared for test specimen, which is composed
of 2~5 cells in thickness. Subsequently, the micro-penetration test of tissue is performed by the universal test machine,
thin parallel-sided glass probe and sensitive load- and deflection-transducers, and the force-deflection data are
obtained. The test is equivalent to the penetration of several
cell walls during each test. Thus, a closer assessment of
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mechanical parameters of cell walls, such as penetration
energy and theoretical energy, will be attempted by the
load/unload cycling of individual walls to progressively
higher deflections until failure. Young modulus will be
predicted by fitting simulation data from a FEA model of
cell compression to experimental force-deflection data
(Hiller et al., 1996). The second method is proposed by
Blewett et al. (2000). First, single fruit cells are suspension-cultured and separated. Subsequently the cells are
compressed between two parallel flat surfaces of micromanipulation equipment in order, and their force-deformation curves are generated. The force required to deform
and break the cell is obtained (Blewett et al., 2000). The
third method is proposed by Wang et al. (2004, 2006).
Firstly, a single cell is released from the inner tissue of fruit
by gentle washing and assumed to be a liquid-filled sphere
with thin compressible linear-elastic walls. Subsequently,
the loading-unloading test of a single cell is performed by
the high strain-rate microcompression tester, and the forcedeformation data are obtained. Meanwhile, a camera is used
to measure the initial height and width of single cell, and
monitor the cell for permanent deformation during the test.
At last, the force-deformation data are fitted to simulated
data from a mechanical model of cell compression and the
material properties of the cell wall, such as initial stretch
ratio, elastic deformation limit and Young modulus, will be
derived accordingly (Wang et al., 2004; 2006).
Using these methods, Hiller et al. (1996) reported that
the total energy expended in penetrating unit area of potato
cell wall is 9.55 kJ m-2 and the theoretical energy required to
break the requisite number of chemical bonds in a unit area
of cell wall is 0.103 J m-2 . The elastic modulus of potato cell
wall is about 600 MPa (Hiller et al., 1996). Blewett et al.
(2000) showed that the mean height of single suspensioncultured tomato (variety: vf36) cells is 68 mm and the mean
bursting force is 3.6 mN at 23 mm s-1 in compression test.
The relaxation, however caused, is not significantly affecting the force required to burst the cells in relaxation test.
Both turgor and wall are essential to maintain cell strength as
the mean burst force of protoplast is only 0.003 mN (Blewett
et al., 2000). Wang et al. (2006) pointed there is a very good
fit between simulation and experiment data. The elastic deformation limit of single tomato fruit cells are just over 11%,
the elastic modulus of cell wall varies from 30 to 80 MPa,
and the cell walls yielded at about 2% wall strain (Wang et
al., 2006). In recent years, these micromanipulation techniques have also been successfully applied in biomechanics
measurements involving a variety of types of single cells such
as mammalian cells, yeast cells, bacterial cells and microbial
cells (Dintwa et al., 2011). The fruit is a hierarchically organized organ composed of cells from different tissues (Genard
et al., 2007). The measurement of mechanical properties of
single fruit cells will be helpful to investigate the injury
mechanism and mechanical behaviour of fruit tissues.
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– Finite element prediction of fruit biomechanics:
Recently, the finite element prediction is regarded as an
essential method to measure fruit biomechanics, and past
researches can be summarized into two aspects. One is to
validate the determined mechanical properties data of fruit
tissues or cells by finite element prediction. For a fruit, the
mechanical parameters of whole fruit, constituent tissues
and its cells can be obtained by three test methods according
to the published literature, but it is not known whether the
measured mechanical parameters are accurate or not. Some
researchers first created a finite element model of fruit using
the determined mechanical parameters value of fruit tissues
or cells (George, 2000; Pieczywek et al., 2011; Pitt and
Chen, 1983), subsequently validated the determined mechanical properties data of fruit tissues by comparing the fruit
finite element model predictions with measured deformations in whole-fruit compression tests (Cardenas Weber et al.,
1991; Dintwa et al., 2011; Sadrnia et al., 2008). The other is
to predict the mechanical properties of fruit tissues by finite
element analysis. In fact, a fruit is composed of a complex
conglomerate of different tissues eg exocarp, mesocarp and
endocarp, and each tissue has many microscopic constituents such as cells, middle lamella and interstitial spaces
according to the fruit anatomy (Dintwa et al., 2011). In view
of the irregularity of fruit shape, complexity of fruit structure
and constituents, and of the limitations of existing instrumentation and measurement techniques, it is difficult to determine the mechanical properties of each constituent of fruit, such
as endocarp and middle lamella tissue. Therefore, some researches attempted to predict the mechanical properties of certain tissues by finite element analysis. Firstly, an unknown
mechanical parameter of fruit tissue or cell is assumed in
finite element analysis, the finite element model of a fruit
can be constructed by its constituent tissues, and the unknown mechanical parameter of the tissue is predicted by comparing the experimental data with the simulated data of whole
fruit compression later. By using this method indicated that
the elastic modulus of apple fruit is 3.27 and 7.732 MPa, respectively (Kim et al., 2008; Lu et al., 2006). Qing et al. (2011)
proposed that the elastic modulus of longan flesh is 2.5 MPa.
DISCUSSION

Comparing these determined methods and results of
fruit biomechanics, the same fruit, tissue or cell have obvious differences in the mechanical parameters value for
several test methods. This can be attributed to the ideal
assumption that these biological materials (eg fruit, tissues
or cells) behave as a linear and elastic continuum. In actual
fact, postharvest fruit continues its respiratory activity to
preserve the integrity of cellular microstructure. The microscopic histological and cellular features such as the types of
tissue, the geometric properties of cell, the presence of an
adhesive middle lamella between individual cells, the cellular water potential, the mechanical properties of cell wall,
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and the presence of intercellular spaces determine the
mechanical properties of fruit and tissues as well as how they
perform or fail when a load is applied during postharvest
handling (Mebatsion et al., 2008). Therefore, the assumption has a narrow limitation, and the obtained mechanical
properties data are only approximate values by using the
existing test methods. Additionally, it is also difficult to obtain the mechanical properties of each constituent of fruit
with existing instrumentation and measurement techniques.
SUMMARY

Fruit biomechanics is mainly affected by the size,
number and arrangement of cells, quantity and volume of
intracellular spaces, structure, thickness, chemical composition and permeability of cell walls, and pectin degradation
level and turgor pressure within cells based on microanatomy, and cell walls are the main structural component
affecting fruit biomechanics. The significant effect of macro
factors such as variety, ripening stage and storage condition
on fruit biomechanics can be explained with fruit micro
anatomical characteristics.
Due to the fact that the fruit biomaterials are non-homogeneous and living, and thus different from metal and plastic
materials, therefore the actual fruit biomechanics cannot be
obtained by using the test and calculation methods whose
assumptions do not follow the anatomical characteristics of
fruit, and the determined mechanical properties data of fruit
are only approximate values by using the existing four test
methods up to now. Additionally, in view of the complexity
of fruit structure and constituents, only partial biomechanical properties of tissues can be determined for a fruit by using
the existing instrumentation and measurement techniques.
In order to make the determined value of fruit biomechanics more approximate to the actual value, future
research is required in fruit biomechanics as follows:
– how to obtain the standard physical and mechanical
parameters of each constituent for a real fruit?
– how to prepare the test specimen and make it better to meet
the assumption which is essential for existing measurement methods of fruit biomechanics?
– how to construct a multiscale 3D finite element model of
fruit which will contain different tissues and cells. The
reasonable model can be used to better validate and predict fruit biomechanics?
REFERENCES
Abdul Khalil H., Siti Alwani M., and Mohd Omar A., 2006.
Chemical composition, anatomy, lignin distribution and cell
wall structure of malaysian plant waste fibers. BioResour., 1,
220-232.
Acican T., Alibas K., and Ozelkok I., 2007. Mechanical damage
to apples during transport in wooden crates. Biosys. Eng.,
96, 239-248.

Ahmadi E., Ghassemzadeh H.R., Sadeghi M., Moghaddam M.,
and Neshat S.Z., 2010. The effect of impact and fruit properties on the bruising of peach. J. Food Eng., 97, 110-117.
Alamar M.C., Vanstreels E., Oey M.L., Moltó E., and Nicolai B.M.,
2008. Micromechanical behaviour of apple tissue in tensile
and compression tests: Storage conditions and cultivar
effect. J. Food Eng., 86, 324-333.
Ali M.B. and Abu-Goukh A., 2005. Changes in pectic substances
and cell wall degrading enzymes during tomato fruit ripening.
Univ. Khartoum J. Agric. Sci., 13, 202-223.
Allende A., Desmet M., Vanstreels E., Verlinden B.E., and
Nicolai B.M., 2004. Micromechanical and geometrical properties of tomato skin related to differences in puncture injury susceptibility. Postharvest Biol. Technol., 34, 131-141.
Barbosa-Canovas G., Juliano P., and Peleg M., 2006. Food
Engineering. EOLSS Press, Oxford, UK.
Bargel H. and Neinhuis C., 2005. Tomato fruit growth and
ripening as related to the biomechanical properties of fruit
skin and isolated cuticle. J. Exp. Bot., 56, 1049-1060.
Barriga-Tellez L.M., Garnica-Romo M.G., Aranda-Sanchez J.I.,
and Correa G., 2011. Nondestructive tests for measuring
the firmness of guava fruit stored and treated with methyl
jasmonate and calcium chloride. Int. J. Food Sci. Technol.,
46, 1310-1315.
Blewett J., Burrows K., and Thomas C., 2000. A micromanipulation method to measure the mechanical properties of single
tomato suspension cells. Biotechnol. Letters, 22, 1877-1883.
Bourne M.C., 2002. Food Texture and Viscosity: Concept and
measurement. Academic Press, New York, USA.
Brummell D.A. and Harpster M.H., 2001. Cell wall metabolism
in fruit softening and quality and its manipulation in
transgenic plants. Plant Molecular Biol., 47, 311-339.
Cardenas Weber M., Storoshine R.L., Haghighi K., and Edan Y.,
1991. Melon material properties and finite element analysis
of melon compression with application to robot gripping.
Trans. ASAE, 34, 920-929.
Chiarini F.E. and Barboza G.E., 2009. Fruit anatomy of species
of solanum sect. Acanthophora (solanaceae). Flora –
Morphology, Distribution, Functional Ecology of Plants,
204, 146-156.
Cutler D.F., Botha T., Botha C.E.J., and Stevenson D.W., 2008.
Plant Anatomy: An Applied Approach. Wiley-Blackwell
Press, Malden, MA, USA.
Cybulska J., Konstankiewicz K., Zdunek A., and Skrzypiec K.,
2010a. Nanostructure of natural and model cell wall
materials. Int. Agrophys., 24, 107-114.
Cybulska J., Vanstreels E., Ho Q.T., Courtin C.M., Craeyveld
V.V., Nicolai B., Zdunek A., and Konstankiewicz K.,
2010b. Mechanical characteristics of artificial cell walls.
J. Food Eng., 96, 287-294.
Cybulska J., Zdunek A., and Konstankiewicz K., 2011. Calcium
effect on mechanical properties of model cell walls and
apple tissue. J. Food Eng., 102, 217-223.
Desmet M. and Lammertyn J., 2004. The relative influence of
stem and fruit properties on stem puncture injury in
tomatoes. Postharvest Biol. Technol., 33, 101-109.
Desmet M., Lammertyn J., Verlinden B.E., Nicola B.M., 2002.
Mechanical properties of tomatoes as related to puncture
injury susceptibility. J. Texture Stud., 33, 415-429.

FRUIT BIOMECHANICS BASED ON ANATOMY
Devaux M.F., Barakat A., Robert P., Bouchet B., Guillon F., Navez B.,
and Lahaye M., 2005. Mechanical breakdown and cell wall
structure of mealy tomato pericarp tissue. Postharvest Biol.
Technol., 37, 209-221.
Ding Z., Tian S., Wang Y., Li B., Chan Z., Han J., and Xu Y.,
2006. Physiological response of loquat fruit to different
storage conditions and its storability. Postharvest Biol.
Technol., 41, 143-150.
Dintwa E., Jancsók P., Mebatsion H.K., Verlinden B., Verboven P.,
Wang C.X., Thomas C.R., Tijskens E., Ramon H., and
Nicolai B., 2011. A finite element model for mechanical
deformation of single tomato suspension cells. J. Food Eng.,
103, 265-272.
Fidelibus M.W., Teixeira A.A., and Davies F.S., 2002.
Mechanical properties of orange peel and fruit treated
pre-harvest with gibberellic acid. Am. Soc. Agric. Eng., 45,
1057-1062.
Fischer M., Wegryzn T.F., Hallett I.C., and Redgwell R.J., 1996.
Chemical and structural features of kiwifruit cell walls:
Comparison of fruit and suspension-cultured cells. Carbohydrate Res., 295, 195-208.
Garcia-Ramos F.J., Valero C., Homer I., Ortiz-Ca avate J., and
Ruiz-Altisent M., 2005. Non-destructive fruit firmness
sensors: A review. Spanish J. Agric. Res., 3, 61-73.
Genard M., Bertin N., Borel C., Bussieres P., Gautier H., Habib R.,
Lechaudel M., Lecomte A., Lescourret F., and Lobit P.,
2007. Towards a virtual fruit focusing on quality: Modelling
features and potential uses. J. Exp. Botany, 58, 917-928.
George J., 2000. Structure-property relationships in biological
materials. (Ed. E. Manuel), Pergamon Materials, 4, 3-16.
Goyal R.K., Kingsly A.R.P., Kumar P., and Walia H., 2007.
Physical and mechanical properties of canola fruits. J. Food
Eng., 82, 595-599.
Guine R.P.F., Andrade S., Correia A.C., Jordao A.M., Lopes A.D.,
and Ferreira D., 2011. Evaluation of textural properties in
apples of regional varieties. Int. J. Food Prop., 14, 331-338.
Gunness P., Kravchuk O., Nottingham S.M., Darcy B.R., and
Gidley M.J., 2009. Sensory analysis of individual strawberry fruit and comparison with instrumental analysis.
Postharvest Biol. Techn., 52, 164-172.
Haciseferogullari H., Gezer I., Ozcan M.M., and MuratAsma B.,
2007. Post-harvest chemical and physical-mechanical properties of some apricot varieties cultivated in turkey. J. Food
Eng., 79, 364-373.
Harker F.R., White A., Gunson F.A., Hallett I.C., and De Silva H.N.,
2006. Instrumental measurement of apple texture: A comparison of the single-edge notched bend test and the penetrometer. Postharvest Biol. Technol., 39, 185-192.
Hetzroni A., Vana A., and Mizrach A., 2011. Biomechanical
characteristics of tomato fruit peels. Postharvest Biol.
Technol., 59, 80-84.
Hiller S., Bruce D., and Jeronimidis G., 1996. A micropenetration technique for mechanical testing of plant cell walls.
J. Texture Stud., 27, 559-587.
Jaitrong S., Rattanapanone N., Boonyakiat D., and Baldwin E.,
2005. A comparison of anatomical changes between normal
and chilling injury longan fruit pericarp. Acta Hort., 682,
1565-1570.

105

Jamilah B., Shu C.E., Kharidah M., Dzulkifly M.A., and Noranizan A., 2011. Physico-chemical characteristics of red pitaya
peel. Int. Food Res. J., 18, 279-286.
Kabas O. and Ozmerzi A., 2008. Determining the mechanical
properties of cherry tomato varieties for handling. J. Texture
Stud., 39, 199-209.
Karcz J., Burczyk J., Zych M., Stolarczyk A., Terminska-Pabis K.,
Banas A., and Kubeczka K-H., 2008. Structure and phytochemistry of the fruit of Hacquetia epipactis (Scop.) DC.
(Saniculoideae, Apiaceae). Embryological Conf., May 14-17,
Wis³a, Poland.
Khan A., 2001. Plant Anatomy and Physiology. Kalpaz Press,
New Delhi, India.
Kiani Deh Kiani M., Maghsoudi H., and Minaei S., 2009.
Determination of Poisson's ratio and Young's modulus of red
bean grains. J. Food Process Eng., 10, 1745-1756.
Kilickan A. and Guner M., 2008. Physical properties and
mechanical behavior of olive fruits (Olea europaea L.)
under compression loading. J. Food Eng., 87, 222-228.
Kim G.W., Do G.S., Bae Y., and Sagara Y., 2008. Analysis of
mechanical properties of whole apple using finite element
method based on three-dimensional real geometry. Food
Sci. Technol. Res., 14, 329-336.
Kim I., 2003. Sequential changes of pericarp ultrastructure in
citrus Reticulata hesperidium. Korean J. Electron Microscopy, 33, 79-92.
Kitthawee U., Pathaveerat S., Srirungruang T., and Slaughter D.,
2011. Mechanical bruising of young coconut. Biosys. Eng.,
109, 211-219.
Konstankiewicz K. and Zdunek A., 2001. Influence of turgor and
cell size on the cracking of potato tissue. Int. Agrophysics,
15, 27-30.
Li C., Ma X., and Lei B., 2006. Study on the relationship between
mechanical and theological properties and ripe degree of
tomato. J. Agric. Mech. Res., 30, 167-169.
Li Z., Li P., and Liu J., 2011. Physical and mechanical properties
of tomato fruits as related to robot's harvesting. J. Food Eng.,
103, 170-178.
Li Z., Liu J., and Li P., 2010a. Relationship between mechanical
property and damage of tomato during robot harvesting.
Trans. Chinese SAE, 26, 112-116.
Li Z.G., Li P.P., and Liu J.Z., 2010b. Effect of tomato internal
structure on its mechanical properties and degree of mechanical damage. African J. Biotechnol., 9, 1816-1826.
Linden V.V., Ndaka Sila D., Duvetter T., Baerdemaeker J.D.,
and Hendrickx M., 2008. Effect of mechanical impactbruising on polygalacturonase and pectinmethylesterase
activity and pectic cell wall components in tomato fruit.
Postharvest Biol. Technol., 47, 98-106.
Linden V.V., Scheerlinck N., Desmet M., and Baerdemaeker J.D.,
2006. Factors that affect tomato bruise development as a result of mechanical impact. Postharvest Biol. Technol., 42,
260-270.
Liu J., Li P., and Li Z., 2008. Experimental study on mechanical
properties of tomatoes for robotic harvesting. Trans.
Chinese SAE, 24, 66-70.
Lu R., Srivastava A., and Ababneh H., 2006. Finite element
analysis and experimental evaluation of bioyield probes for
measuring apple fruit firmness. Trans. ASAE, 49, 123-131.

106

ZHIGUO LI et al.

Martin J.N., 2010. Botany for Agricultural Students. Nabu Press,
New York, USA.
Marzinek J. and Mourao K.S.M., 2003. Morphology and
anatomy of the fruit and seed in development of Chorisia
speciosa A. St.-Hil.-Bombacaceae. Revista Brasileira de
Botanica, 26, 23-34.
Matas A., Lopez-Casado G., Cuartero J., and Heredia A., 2005.
Relative humidity and temperature modify the mechanical
properties of isolated tomato fruit cuticles. Am. J. Botany,
92, 462-468.
Mebatsion H.K., Verboven P., Ho Q.T., Verlinden B., Nicolac B.,
2008. Modelling fruit (micro) structures, why and how?
Trends Food Sci. Technol., 19, 59-66.
Mohammadi-Aylar S., Jamaati-e-Somarin S., and Azimi J.,
2010. Effect of stage of ripening on mechanical damage in
tomato fruits. Am.-Eurasian J. Agric. Environ. Sci., 9,
297-302.
Narain N., Holschuh H.J., Bora P.S., Vasconcelos M.A., and Da S.,
2001. Physical and chemical composition of carambola fruit
at three stages of maturity. Ciencia Tecnología Alimentaria,
3, 144-148.
Owolarafe O., Olabige M., and Faborode M., 2007. Physical and
mechanical properties of two varieties of fresh oil palm fruit.
J. Food Eng., 78, 1228-1232.
Ozturk I., Ercisli S., Kalkan F., and Demir B., 2009. Some
chemical and physico-mechanical properties of pear
cultivars. African J. Biotechnol., 8, 687-693.
Pallottino F., Costa C., Menesatti P., and Moresi M., 2011.
Assessment of the mechanical properties of tarocco orange
fruit under parallel plate compression. J. Food Eng., 103,
308-316.
Pieczywek P.M., Zdunek A., and Umeda M., 2011. Study on
parameterisation of plant tissue microstructure by confocal
microscopy for finite elements modelling. Computers and
Electronics in Agriculture, 78(1), 98-105.
Pitt R. and Chen H., 1983. Time-dependent aspects of the strength
and rheology of vegetative tissue. Trans. ASAE, 26,
1275-1280.
Pitts M.J., Davis D.C., and Cavalieri R.P., 2008. Three-point
bending: An alternative method to measure tensile properties
in fruit and vegetables. Postharvest Biol. Technol., 48, 63-69.
Qing Y., Li C., Huang H., and Cao Y., 2011. Finite analysis on
mechanical properties of longan. Trans. Chinese SAM, 42,
143-147.
Rancic D., Quarrie S., and Pecinar I., 2010. Anatomy of tomato
fruit and fruit pedicel during fruit development. Microscopy:
Sci., Technol., Appl. Education, 2, 851-861.
Ratule M., Osman A., Saari N., and Ahmad S., 2007. Microstructure of peel cell wall and selected physico-chemical
characteristics of berangan banana (Musa cv. Berangan
[AAA]) ripened at high temperature. Asia Pacific J. Molecular Biol. Biotechnol., 15, 8-13.
Romanov M.S., Bobrov A.V.F., Wijesundara D., and Romanova E.S.,
2011. Pericarp development and fruit structure in borassoid
palms (Arecaceae-Coryphoideae-Borasseae). Ann. Botany,
108(8), 1489-1502.

Sadrnia H., Rajabipour A., Jafari A., Javadi A., Mostofi Y.,
Kafashan J., Dintwa E., and De Baerdemaeker J., 2008.
Internal bruising prediction in watermelon compression
using nonlinear models. J. Food Eng., 86, 272-280.
Sams C.E., 1999. Preharvest factors affecting postharvest texture.
Postharvest Biol. Technol., 15, 249-254.
Singh K.K. and Reddy B.S., 2006. Post-harvest physicomechanical properties of orange peel and fruit. J. Food Eng., 73,
112-120.
Sirisomboon P., Kitchaiya P., Pholpho T., and Mahuttanyavanitch W., 2007. Physical and mechanical properties of
Jatropha curcas L. Fruits, nuts and kernels. Biosys. Eng.,
97, 201-207.
Soltani M., Alimardani R., Omid M., and Karaj I., 2011.
Changes in physico-mechanical properties of banana fruit
during ripening treatment. J. Am. Sci., 7, 14-19.
Souza L.A., Oliveira Oyama S.D., and Muneratto J.C., 2008.
Morphology and anatomy of the developing fruit of Macfadyena unguis-cati L. A.H. Gentry, Bignoniaceae. Acta Bot.
Venezuelica, 31, 1-14.
Vincent J.F.V., 1990. Fracture properties of plants. Advances Bot.
Res., 17, 235-287.
Waldron K.W., Parker M.L., and Smith A.C., 2003. Plant cell
walls and food quality. Compreh. Rev. Food Sci., Food
Safety, 2, 128-146.
Wang C.X., Pritchard J., and Thomas C.R., 2006. Investigation
of the mechanics of single tomato fruit cells. J. Texture
Stud., 37, 597-606.
Wang C.X., Wang L., and Thomas C.R., 2004. Modelling the
mechanical properties of single suspension cultured tomato
cells. Ann. Botany, 93, 443-453.
Yang X. and Wang C., 2008. Relationship between mechanical
properties and damage of hetao muskmelons under static
compression. Trans. Chinese SAE, 24, 31-37.
Yurtlu Y. and Erdogan D., 2005. Effect of storage time on some
mechanical properties and bruise susceptibility of pears and
apples. Turkish J. Agric. Forestry Sci., 29, 469-482.
Zarifneshat S., Ghassemzadeh H.R., Sadeghi M., Abbaspour-Fard
M.H., Ahmadi E., Javadi A., and Shervani-Tabar M.T., 2010.
Effect of impact level and fruit properties on golden delicious apple bruising. Am. J. Agric. Biol. Sci., 5, 114-121.
Zdunek A. and Konstankiewicz K., 2004. Acoustic emission in
investigation of plant tissue micro-cracking. Trans. ASAE,
47, 1171-1177.
Zdunek A. and Umeda M., 2005. Influence of cell size and cell
wall volume fraction on failure properties of potato and
carrot tissue. J. Texture Stud., 36, 25-43.
Zeebroeck M.V., Linden V.V., Darius P., De Ketelaere B.,
Ramon H., and Tijskens E., 2007a. The effect of fruit properties on the bruise susceptibility of tomatoes. Postharvest
Biol. Technol., 45, 168-175.
Zeebroeck M.V., Van linden V., Darius P., De Ketelaere B.,
Ramon H., and Tijskens E., 2007b. The effect of fruit
factors on the bruise susceptibility of apples. Postharvest
Biol. Technol., 46, 10-19.
Zykwinska A., Thibault J.F., and Ralet M.C., 2008. Competitive binding of pectin and xyloglucan with primary cell wall
cellulose. Carbohydrate Polymers, 74, 957-961.

