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Abstract: Dehydrated cabbage pre-treated with glucose before drying easily become dim and then
white in color during storage, due to glucose crystal transferring from inside to its surface.
Fructose and high maltose syrup are used as the substitutes for part of glucose in the process of
glucose pretreatment before drying. In both conditions good results are obtained in extending the
period of the glucose accumulation on the surface of dehydrated cabbage, particularly at the
presence of high maltose syrup. In this work the impacts of blanching time and relative storage
humidity surrounding on glucose accumulation were also studied. The results showed that less
glucose surface accumulation can be achieved when dehydrated cabbage was blanched for 90 s and
stored in the condition of low humidity. As a result, the period of glucose accumulation was
extended.
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Fig. 3 Effets of blanching time on glucose accumulation
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Fig. 4 Effects of relative humidity of storage condition

glucose accumulation of dehydrated cabbage
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Fig. 6 Effects of using high maltose syrup as substitute

on glucose accumulationon of dehydrated cabbage
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