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Effect of Drying Methods on Vacuum Impregnation of Carrot
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Abstract : Vacuum impregnation is a kind of technology to impregnate functional factors into fruits
and vegetables in short time under low temperature. In this manuscript, the injection rate and the
functional components was prominently enhanced by employing a pre-dry process before vacuum
impregnation during a sucrose-calcium lactate impregnation carrot. Furthermore, it was found
that the microwave pre-drying was better than that of the hot-air pre-drying, both in the mass of
vacuum impregnation and in the loss of nutrients,
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Fig.1 Effect of drying methods on samples
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Fig. 4 Effect of different drying methoed on Carotene
Content before and after vacuum impregnationp
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Fig. 6 Effect of different drying method on the soluble

solid content in diffrerent isotonic solution after

vacuum impregnation
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