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Studies on the Coating and Air Drying of Freeze Drying Strawberry Pieces
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Abstract : Although the color, flovour and taste of freeze drying strawberries pieces are very good,
texture collapasing after rehydration limits the application of strawberry pieces in liquid carrier.
In this study, the coating technology of decreasing the rehydration of freeze drying strawberry
was investigated. By testing rehydration ratio and color, the best formula of coating solution and
temperature of drying as follows: whey protein 10%, glycerol 3%, lactose 10%, drying
temperature 50°C., In addition, the curve of air drying after coating and rehydration ratio at
different temperatures were also careful investrgated.

Key words: freeze drying, coating, air drying, rehydration ratio

BERAESFLETANY HRLHEREEN ~100 mg, LER . HEHBE 7~10 5, MEFEXER.
BAYAEREGR . XML E HE HWESF 2EK HER. ALK BLEAEBLZ,UENME ME.H.
BEERAYMERY ., BRE,B10gHEERE BHEANIBOHKFER.JAER 3~415.
WhE88~9g. BHM0.4~0.6 g, EHEK C 50 BRME, HEBELEEFVHBRERSEHK.

W 7 B 5 :2008-01-05

ELTH -EX QAR FHL T H (20776062) s H K 863 iR H (2007AA100406-01),

XM (1983, L, IHEEA . RERMITELHRE.

» WA K%KA962), 8 . HIEHMA, T¥H+ . SR -4 EENFR=RN T ST EHR

%% . Email: min@jiangnan. edu. cn



#14

¥t ¥ FDREETHABAR AR TR 19

REZARETHREARAMTHESTHELERREK,
HAARSHGBERBBRMRE, HETEEMEZ
Y. EHTF FDEREE KGR EERSBETR
WEA FREIMERER . KEZREOE. &
GTEREETHRBE. FRABRRANREFRK
#. G FDERTERSREFTHE RS, TE
— SE B 18] AR P B 0 01 SR

1 #HHBEF*

1.1 HHES5NHE

BE.NE;AEE S ¥ 2 Fonterra Ltd =
s BRAR A 95 JE PR FLolk B 3 5 PR B 7= s FLE
H R ek,

REABE A IR E AN A LB

B BERKE LHEIEEENE =R TR
B EBREERTRET =S 721 Bt
EEE=ANNETERRARESE . L EBR
PR HABRA T Msl-A K215 FX: B+
Novasina A 7] = f .

1.2 RBHE

1.2.1 Eaixis ABFEBEA-MKEK—-WA
H o — AR R B 2R 20 min—70 CK#H
20 min—>~% H R,

L22 ABATHR WBHEZRETREMNERT
ABARBERTREMGFHREBRR S, 6 E RN
1s,SEEMBUL T, BT B SIS, HAREF
REMEBERFATRAART R, THREBH R
FUAHHERARE N B HER  HATESEA,
1.2.3 BaizR4emtw iXBEAEL IE
BEAREILEFEAETREBRAERM B, 2
FEATSEABRER . FEKNIBEH - LEEA
MAREA. UABERANER, MAHW"%
BAR FMAEER R ENAEEOTREEK
AARNEK.BEE, BRE.BEUHITFHESR,
HEARIFH .

IEBISE, H—2F o D- HEHHN—2F
BD-FF MM, SHMBSHABEMAL, ABEHE
K.AABRBENREBYY. ABAFHEMEES
B0 5 R ZE T 607 5 e,
XA AT R O R — E R BB AR
HBEA. BRE.ABEARBERES K 1098
BT U HEEEKTERGEGED.
1.2.4 SRk E B—EERETHRENE
ET.ENNMRXELHRERE M, , B AT LR H T
W43 ob, B B B AT, 0 S SR, 6 min

JEBPERE  ES R 10 s, REEHTHREAK,
REHRKEREHEE M, HicRHEEY. ZF
HEHE . W=WM,—M)/M,. EREHE.REHD
Bh 10N AR F. BSR40 C,60
C.80 C,

®1 FXEARAKFEER
Tab.1 Selected table of level of orthogonal factors

REAR %
BR wmEe wm  am /T
KE1 8 2 0 45
IKE 2 10 3 5 50

7K 3 12 4 10 55
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Hofs A fH, B K 530 nm!®,
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Tab.2 Arrangement and the results of orthogonal experiment

BRS B/ %

ARES Hm Bx 48 AR
A B

ﬂcﬁ D/C fHA K

1 1(8) 1(2) 1(0) 1(45) 0.231 0.99%4

2 1 2(3) 2(5 2(50) 0.225 0.807
3 1 3(4) 3(10) 3(55) 0.201 0.745
4 2100 - 1 2 3  0.248 0.770
5 2 2 3 1 0.272 0.714
6 2 3 1 2 0.218 0.894

7 3(12) 1 3 2 0.195 0.745
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RRSH/ %
AEER HWm AW
A B C

BE ke HE
D/C fHA 4

8 3 2 1 3 0.161 0.819
9 3 3 2 1 0.236 0,932
Ix 2.546 2,509 2.707 2.639
Imxx 0.657 0.674 0.610 0.739
Dy 2.378 2.339 2.509 2.445
Dexe 0.738 0.658 0.709 0.638
My 2.495 2.570 2.203 2.335
Mgxe 0.592 0.655 0.668 0.610
Ry 0.169 0.231 0.503 0.304
Rpxx 0.146  0.019 0.099 0.129
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Tab.3 Results of experiment at 50 C

B8 BHS T HREKEQIET
RR/g &t &) /h Wit/ (kg/kg)
1 10. 819 0 1. 370
2 10. 081 0. 05 1. 208
3 9,580 0.10 1. 099
4 9.023 0.17 0.977
5 8.414 0.25 0. 843
6 7.855 0.33 0.721
7 7.226 0.50 0. 583
8 6. 692 0. 67 0. 466
9 6.176 0.92 0. 354
10 5.864 1.17 0.285
1 5.604 1.50 0.227
12 5.397 2. 00 0.182
13 5, 269 2.50 0.154
14 5.158 3.50 0.130
15 5.077 4.50 0.112
16 - 5.020 5.50 0. 099
17 4,993 6.50 0.094
18 4,982 7.50 0. 080
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Fig.1 Drying curve of strawberry pieces at 50 C
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Fig. 2 Rehydration ratio of strawberry pieces at differ-
ent temperature and time
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Fig.3 Rehydration curve of FD strawberry pieces and

coating strawberry pieces
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Tab.4 Rehydration ratio of control sample and coating sam-

ple at different temperature in 3 min
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Fig.4 Rehydration curve of the control and the coating
strawberry pieces at different temperature
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