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Study on Protection of Color of Quick-Frozen Olive Fruits

DUAN Zhen-hua ZHANG Min ZHANG Jian-feng PENG Jian TANG Jian
School of Food Science and Technology Southern Yangtze University Wuxi 214036 China

Abstract Effects of different treatments before freezing on olive fruits were studied. Soaking olive
fruits in 0.2% sodium bicarbonate solution had a little effect on reducing change of thawed fruit color.
Among blanching treatments blanching in 0.2% sodium bicarbonate at 90 “C for 5 s was the best
treatment to prevent significant color-change within 5 h better than blanching in water. Microwave
treatment by using 314 W and 5 s had better effects. Negative pressure treatment of some protection
solutions combined with vacuum seal or immersion in concentrated sugar solution for 30 min had better
effect than the other treatments. Contents of chlorophyll in thawed olive fruits untreated or treated by
a few preferred color-protection color techniques were determined with spectrophotometer and no sig-
nificant difference was observed between the treated and the untreated olive fruits.

Key words Olive fruits quick-frozen protection of color microwave negative pressure

2002 - 04 - 05 2002 - 04 - 15.
1965 -



286 21
1
Tab.1 Design of blanching test
5
/C /s
. 80 10 15 20
0.2%
90 5 10 15
100 5 10 15
80 10 15 20
90 5 10 15
100 5 10 15
4
a
0.2% 90 min
7 b 0.2% 10 min
¢ 0.2% +200 mg/
kg 10 min
1 d 0.2% +600 mg/kg
11 10 min e 0.2% +
) 0.3% +200 mg/kg 10
W7001 )
min f 50% 30
TM-902C . .
min g 5% 30 min
h 25% +2.5%
721 .
30 min
FA1104
1.2 ‘
614 1.3.3 1.3.2
e -35C
1.3
0.2 °C/min
1.3.1
1.3.4 AOAC
1.3.2
85 % 50 mL
1 0.2%
30 mL 30 mL 6~8
0.2%
30 60 90 120 min
50 mL
5 642.5 660 nm =7.12
80 90 Ag0.0+ 16.8 A6 5.
100 C 0.2% b)
1 0 1~2
min 2.1
3
314 W 0.2%
446 W 30 60 90 120 min
15 30 45 s

0 C 1 ~2 min
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Fig.1 Effect of immersion time on color
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5h
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Tab.2 Effect of different microwave treatments on outward

appearance of olive fruits

/W /s
15 5h
314 30 5h
45 it
15 5h
446 30 4h
45
2.4
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defh 4
d e
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9



21

288
12
gt
= o
5 R N/
-E e\,ir"—}’ .\ /
| N
hy
3
1] : i
a) hl @] di el f g W
Gt B Al 1 0.2%
30 min
2
Fig.2 Effect of different solutions on color of olive )
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Fig.2 Effects of various treatments on the content of
chlorophyll in olive
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