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Effect of Different Desalting Methods on the Quality Changes
of Dehydrated Salicornia bigelovii Torr
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Abstract: In this manuscript, the quality changes of the dehydrated Salicornia bigelovii Torr
treated by clear water immersion, vacuum infiltration and ultrasonic treatment were
inverstigated, and the quality parameters were compared on the basis of salt content,
conductivity of soak solution, VC and chlorophyll contents, sensory assess before or after
rehydration. The desalting effect treated by vacuum infiltration were indentical to those treated by
ultrasonic , and much better than those of clear water immersion. The quality parameters of
product treated by vacuum infiltration were superior to the others treatments. The results shown
that by vacuum infiltration the effect of desalting and the maximum quality characteristics of
product was achieved.

Key words: clear water immersion; vacuum infiltration; ultrasonic treatment; dehydrated

salicornia bigelovii torr; quality
¢

W ¥ B ¥ :2007-10-17.

ESWA - BRE MBS T H (20776062) ; T4 B R #% L £ T % &9 B (BA2006058).

EEBA: 01982 Lo WM A B BB F WL H L.

* BIRMEE: % #1962, B WL VA B8, T4+ . M+4ES M, FENE K> F XK TH . Email.

Min@jiangnan. edu. cn



40 £ &

5 & # R K # R

#FT A%

HEBMERENEAEREY, F™ XMW
a4, BT MK SR K LK W, HAE RO
MEREBER. R TEEEEY T REKEHEY4A
LEARLA R F X RN H R
Tz 5 IR P LU 8 2 K 2 IR R K 5074,
B s AN AL R EERRBIL T
BEZLEH 2TREALEE HES4SBEH,
CIBRYE LA TH 2 5 32, 0 W 76 10 TR K47 —
EMBIEALE. ERENRNXBERFEDBEHKR
B 52 B 4, N B W S 8 B 0 I R 7 B R R 6] B
NERRKBEEMRE EFR, B ENS KT
F AR E

feE ERBTIE 3 0 R A IR £h Ak B X 3 %
THAEMSHB . GERARES T EOL W, & #
B £ B B 28 07 3, O 10K 6 B K 0B 7 S A A e 4R 4L
2%,

1 HHE 5%

1.1 ##

BEF HOIFRESETLRBARAA
',

FE . BEIARM EEMAR BT KT R,
B BMH JH, 0, \Na,CO, B R4 i 4,
1.2 FEMHFMEE

101—1—BS e A E R KT A EBERHEE
Fraei)” &7 FALLA B F R Bl R PR
BTl Aokt E T EEEZANNS &
FHIKI-1 BESR . LBEBREERAFAAE
7;DDS—11AT B FH S E . L B E#F L UH
FRAREF; JY98— DN # 75 I 40 M Bt
TEHRZEVREBRGBAERA AL,

1.3 XRAZE

1.3.1 TZAE HE—-BB—>NaCORBERNE
~EE-RH-PHBRARB R HE L E A
RF @~ EK—~m%,

1.3.2 ¥ KRAE HBELABEHESERARE
MEBN . NEARK EHBFERL N 1:15(g:
g - BH6hERMIhNERRANEIR . BFE
HEHBE HEESR. BEABAFEGREKEN
BEIES.

1.3.3 BEALE HKHLHSGHESFBRAS
FREARFE, AMBRKESBE N 12 15(g
) HTREE N AR, BEELENE
434 5% 20~24 kHz, ZH & 300~500 W, [H] §k it
6] 5 s, 6} E 55, 220 E] 6 h, RPEE 90 C,

BRI EREBNESR . BEENTHE.H

BESEBABKFESEREKEHERENEE.
1.3.4 AZ24E KHLHESHENERARE
BEKB OmBBERE R 1:15(g: @) ,] O
HELHERBEENRRE BRHETRBEEE
BASEBRRMESRE BREBEGHASHITHES
RBFELE, TEEHHN 0.09 MPa,fEf] 6 h, &R
Ih A EREENRFE  BEENILEE HEER
SR.EABRAKEZEEKEHBEITEE.

1.4 ZEEHRNER*

KOGWE  HEERBTRERED, BHRE.H
BT s NaCl & & 8 2 : GB/T12457— 90
CP5 P & EAL R T ) P A TR A
R BRI E; K RWES KBk
7 10 5B K 80 CHKF B 10 min, WEHE
FCHEREFRIR AL E O, K B AR M 4
RMLLFREZRERE T2, 0% 1 PR,

%1 BABAEIKERARBIESIFE
Tab.1 Relationship between the sensory quality of rehydration and the attributed score value

ke B4 E B 4]

w4 20 15 10 5
HARE SR EETE REMEER . FEMTHAR ﬁﬁﬂ‘i%yﬁﬁ%ﬁf"i

W5 10 7 4 1

=1 BEMEANN . LRk REFAH,. K XEEDHA . WE K

¥4 20 15

TR K Bk W E

10 5

K3 ¥ B BRI
w4y 10 7

BERBARGE HEREXRTE. BHRIK

EERTEER, FKTE

4 1




# 6 HXALE RARES XA HE ETFHELRG Y% 41
B H A — B
2 ZR5H# 18¢
T 14l
21 FRLEAATE 8 MOEH s
(P 1 AT, B AL TR A (A O, 2 3 MO R % Lo
4 B M S Sh R A BT T (BT A ® 0 s
BASHENSELR. YAEHAMT 4 h o, | . ErgE
6 AR B R PR B T A R e
7E I T TE) P 2 R 9 K E 0 T e K, B R A o 1 2 ;Eéms 6 7

B.EETHAGBE . BERTHRMKRES F2
BTVE. BFNLENREBRBITEMY,H
LR AR IATE . A R 2 AL PR
FHUBRBR 7 | 4 51 R 25 AL B, 7 O K F £ 3
REM MM R ARG R R ER
HEL P R LB S T R HAE R K
F b BE BRI R G AR H KN E R B
HBA. RENRFEKRE, B FTRASAEAT
NUEEERKEHHEHRAREE THRRE
E,RERARENEE S .

4 —B— kRN
& —A—HEBE
& —— @Ay
™)
4
4

0 L 1 —_ I

0 1 2 3 4 5 6

Ab B &t B/

B1 FEABZLBHEAEFTHRAIDRNOER
Fig.1 The effect of different desalting methods on salt

content of dehydrated salicornia bigelovii Torr
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Fig.2 The effect of different desalting methods on con-

ductivity of soak solution
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Fig.3 The effect of different desalting methods on chlo-
rophyll content of dehydrated salicornia bigelovii
Torr '
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Fig.4 The effect of different desalting methods on V¢
content of dehydrated Salicornia bigelovii Torr
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