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The Study On Natural Color Preservation Technology of
Dehydrated Salicornia bigelovii Torr
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Abstract: The paper studies the natural color preservation technology of dehydrated Salicornia
bigelovii Torr by using single factor and orthogonal experiment. The effect of solution of sodium
carbonate, the ratio of solid to liquid,immersing time,the activity of peroxidase, blanching time,
and salt content on color of Salicornia bigelovii Torr were carefully investigated. The result
showed that solution of 1% sodium carbonate (the ratio of solid to liquid =1 ¢ 8 for 15min) at 95
~100 ‘C for 7 min. The results present have demonstracted that the natual colour preservation
techenology is a potential technology for dehydrated Salicornia bigelovii Torr.
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Tab.1 Comparison of appearance between dehydration and rehydration
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Fig. 1 The effect of solution of sodium carbonate on
chlorophyll content of dehydrated Salicornia

bigelovii Torr
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Tab.2 The effect of solution of sodium carbonate on color of

dehydrated Salicornia bigelovii Torr

Na, CO; BrE1d B4 14d
RESP/%  a b L a b L
0 —0.14 7.58 35.44 —0.01 9.88 40,32
0.2 —0.77 5,74 33.01 —0.19 8.73 37.25
0.4 —0.89 3.49 33.15 —0.32 3.32 37.51
0.6 —1.16 2.88 33,95 —0.97 3.41 34,8
0.8 —1.23 2.87 34.12 —1.12 2.97 34.2
1 —1.26 2.28 35.04 —1.20 2.54 36.83
1.2 —1.21 2.45 35.01 —1.18 2.68 36.12
1.4 —1.20 2.4 34,15 —1.18 2,74 35,89
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Fig.2 The effect of immersing time on chlorophyll con-
tent of dehydrated Salicornia bigelovii Torr
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Tab.3 The effect of immersing time on color of dehydrated

Salicornia bigelovii Torr

kb R 1d REF 14 d
B [8] /min a b L a b L

0 —0.14 7.58 35.44 —0.01 9.88 40,32
5 —0.71 5.15 39.87 —0.25 7.54 40.52
10 —1.14 2.28 37,02 —1.16 3.48 37.53
15 —1.29 2.28 35,04 —1.20 2.54 36.83
20 —1.18 2.41 36.24 —1.01 2.67 37.11
25 —1.16 2.48 36,11 —0.44 3.08 37,14
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Fig. 3 The effect of the activity of peroxidase on chloro-

HEERESH (mg/g)(LFEH)

phyll content of dehydrated Salicornia bigelovii

Torr
B AT, Ao S Ak B O A 0, AR K 7 e e
SRS EEAL, BLTEG B R b 5 I PR

e LHEXNEEDNT SHH . HERSEIDER,
BRF U dE. BEERD, dLBTA, R
{814 2 min B, A HENEBEENTF 5%,
RARTEMMEXNBEMEKESFEE
Erm. MHEAEEREN . o HRK.2 14
dRER.a Mo EMARKBER LI, BFEL
K. BROTRENMEESIROERT, RSB
RYFEALT B A b, R H SRR, B &

RBE, AT T2 2 R .
F4 AEULBMENMERREABAECEANEN
Tab. 4 The effect of the activity of peroxidase on color of de-
hydrated Salicornia bigelovii Torr

ok R4, BE1d B 14d

HXIEE/ % a b L a b L
100 0.98 8,47 40.12 3.87 9.21 45.76
>75 0.24 7.08 39.34 1.36 9,01 42,01
>55 —0.01 6.79 39.81 1.19 8.47 37.89
>35 —0.07 4.44 36.59 0.13 6.89 36,14
>15 —0.82 3.01 35.17 —0.04 3.74 36.88
>5 —1.18 2.46 34.15 —0.65 2.97 37.11
5 F  —1.37 2.01 36.04 —1.31 2.35 36.79
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Fig.4 The effect of blanching time on chlorophyll con-
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Tab.5 The effect of blanching time on color of dehydrated

Salicornia bigelovii Torr

A/ B 1d B 14d

min a b L a b L

1 —0.74 2.87 39.41 —0.01 6.74 44.54
2 —0.11 2,76 36.74 —0.08 4.59 40.32
4 —1.32 2.16 34,05 —1.27 2.37 37.51
6 —1.28 2.29 35.12 —1.22 2.42 36.32
8 —1.25 2.48 35.23 —1.20 2.54 36.11
10 —0.61 2.74 36,01 1,77 3.95 39,32
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Tab. 6 The effect of different salt content on chlorophyll

content of dehydrated Salicornia bigelovii Torr

y MR EE S B
ﬁg(% (mg/g) (AT EIP)

PNC) R 2 _—
BERE

L

B 7 min, X F R 2.89 2.69 2.44

B® T min, FHSEE 2
h, #4004, T 4%
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1.89 2. 66 2.42

1.21 2.65 2.41
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Tab.7 The design and results of the L, (3° )orthogonal exper-

0. 86 2.63 2.38

iment
Na, CO; Na,CO, mE HKE
FS RESH gENE B 8] BE
A% B/min C/min 4
1 1€0. 8 1(10) 1(6) 4.3
2 2.0 2(15) 2(D 4.8
3 3(1.2) 3(20) 3(8) 4,5
4 1 2 3 3.8
5 "2 3 1 4.2
6 3 1 2 4.0
7 1 3 2 4.3
8 2 1 3 4.5
9 3 2 1 4.6
ky 12.4 12.8 13.1
k, 13.5 13.2 13.1
K, 13.1 13.0 12.8
R 1.1 0.4 0.3
3 & &
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Na,CO; BBl PR B R EERIL 1 g+ 8 mL By
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