Bk, 3R R, AL BB

(1. , 214122;2. , 315300)

: BERT MR AFRR AR IHAXSHEAARTRIAI S ELE HITERF
KIS E AR B LR R BRI RS QR BT #T AL R AT A RS E AL it A
ok MRS AN B A, R R, SRAN AR E LG YR REKRT
HBRR THZLE, RAELRKBOERF R —FHRERY ER G 65 %.0.25 ¢/dL
P B A 0.10 g/dL AFAZBR 2 78 10 min & ,55 CHAZ 1 min B 7T ; R H £ ¥ RERILA K
F ik 0.10 g/dL & R Az .0.04 o/dL R 1% .0.04 o/dL FACHGF= 0.12 o/dL & B4 H 45 Wbk o
F.RERES o/dL & & F MAFE 5 min,

s BT AR AN T AR AR R
: S 375 A :1673—1689(2013) 11—1149—07

Improvement of High Vacuum Dried Pear Crisps Browning and Crispiness

LUYi', ZHANG Min™, SUN Jin-cai®*, LU Li-qun*
(1. School of Food Science and Technology,Jiangnan University, Wuxi 214122, China;2. Zhejiang Haitong Food
Group Co.,LTD ,Cixi 315300, China)

Abstract: By ascorbic acid,citric acid,blanching three ways for fresh pear slices care independent
and composite color processing,single factor test and orthogonal to optimize optimum color
protection program;by adding xanthan gum,pectin,chlorinecalcium,white sugar vacuum infiltration
processing of fresh pear slices,the optimum Paul brittle program;contrast maltodextrin,lactose,
glucose ,the pear crisps anti—adhesion effect obtained the best anti—blocking scheme. The results
show that the level of ascorbic acid on the color difference is greater than the citric acid than
blanching. Orthogonal test the results of an alternative sulfur color fixative new the color protection
program:0.25 g¢/dL. ascorbic acid and 0.10 g/dL citric acid soak for 10 minutes,55 “C blanching
minutes ; crispness—programs best ratio of 0.10 g/dL. xanthan gum,0.04 g/dL. pectin and 0.04 g/dL
calcium chloride ,and 0.12 g/dL. white sugar compound ; Anti—blocking scheme :the mass fraction of
5 g/dL maltodextrin soak for 5 min.
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