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Preservation of Semi-dehydration Tsai-tai by Aw-lowering Method

CHAO Hui, ZHANG Min, YANG Ye
(School of Food Science and Engineering, Southern Yangtze University, Wuxi 214036, China)

Abstract ; Selection of water activity lowering agents for dehydration Tsai- tai with high moisture
content was studied. The solution of 8 g/dL glucose, 4 g/dL lactose, 2 g/dLsodium chloride and
8% maltodextrin was determined to reduce the water activity of dehydration Tsai tai with high
moisture content. The result of preservation experiments showed vacuum package and light
avoiding storage could reduce the loss of ascorbic acid and chlorophyll and delay the browning.
The quality of dehydration Tsai tai with high moisture content stored at 4 C was better than 20
‘C and 37 C. The dehydration Tsai - tai with 0.69-0. 70 Aw and 20% ~25% moisture content
exhibited good stability with microorganism test.
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lowering agents; storage stability
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moisture content at different Aw (3*))
2.2 , y y
2 ( % % % / %
Do 1 4 4 1 0 0.730
’ ’ AW
2 4 2 2 7.5 0.661
. 3 1 0 3 15 0.727
N8+ (/1 ’ N
4 8 4 2 15 0.552
Aw . . 5 8 2 3 0 0. 664
Aw, . N 6 8 0 1 7.5 0.617
° > N > 7 12 4 3 7.5 0.603
0
’ 20% 8 12 2 1 15 0. 651
’ 9 12 0 2 0 0. 662

——HEE

—m— R h —— A=W kb, 0.706 0.668 0.666 0.685
—A— FHEE  —e— EiW

0.980 1.00 k; 0.611 0. 659 0. 625 0. 627
ks 0. 639 0.628 0. 665 0. 643
0.95 ‘
R 0. 095 0. 040 0. 041 0. 058
=
0.90%
0.85 41
40.80 (Aw = 0.698)
4 8 i2 16 20 24 .
. 20°C ,
R % ’
. . 2,
2

Fig.2 The Aw of water activity lowering agents with

, 20 °C 30 d

different concentration

2.3 ;
. (P<<0. 1), N
, ; N 20 C
[10] | 30d (P<<
, 0.01); ,
. . . N (P <
. 0.05),
s N N 20 C 30 d,
. , b ,

1, 1 , . N L .a".b" (P<<0.01);



40 25
L*.a".b" 20 C 30 d,
( bx P<0.1, P << (P<0.01),
0.01), .
2 (20 C)

Tab. 2 The influence of different package condition on storage stability of semi-dehydration Tsai - tai (20 C)
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