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The Effect of Sugartreatment on Frozen Kiwifruit Slices” Quality

LI Shu-yuan, ZHANG Min
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214036, China)

Abstract ; Kiwifruit slices were treated with ZnCl, and combined sugar (sucrose and maltose) ythen
its qualities during storage were analyzed. The results showed that, by treating the slices with
combined sugar, kiwifruit slices’ color, Vitamin C and glass transition temperature were
improved compared with those the treated by ZnCl; only. The absolute value of Hunter a
increased from 2. 63 to 5. 74, the content of Vitamin C increased from 86. 83mg/100g to 119, 66

mg/100 g and the glass transition temperature increased from —36.818 'C to —31.345 C.
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Fig.1 The effect of concentration of ZnCl; on Hunter a

in kiwifruit slices
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Fig.2 The effect of concentration of ZnCL on chloro-
phyll in kiwifruit slices
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Tab.1 The effect of concentration of ZnCl, on Vitamin C in
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Fig.3 The effect of concentration of ZnCl, after adding
sugar on Hunter a in kiwifruit slices
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Fig. 4 The effect of concentration of ZnCl, after adding
sugar on chlorophyll in kiwifruit slices
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Fig. 5 The effect of two treatments on Hunter a in ki-

wifruit slices
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Fig. 6 The effect of two treatments on chlorophyll in ki-

wifruit slices
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Fig.7 The effect of two treatments on vitamin C in ki-
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