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Study of the Vacuum Impregnation Technology of Strawberry
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Abstract ; In this manuscript, a technology was developed to integrate the cream into the vacuum
freeze-drying strawberry by vacuum impregnation and pressure impregnation. Through the
detailed investigated the effect of temperature, vacuum, vacuum time, pressure impregnation
time, and the number of repeat-containing on the content impregnating into the freeze —drying
strawberry, a strawberry product with the sweet Guni, fruit and vegetable’s color, shape, and
high vitamins content was achieved.
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Fig. 2 Schematic diagram of section for sensory
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Tab.1 Marking table of sensory evaluation
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Fig. 3 Effect of temperature on impregnating content
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Fig. 4 Effect of temperature on cream mixtures viscosity
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Fig. 5 Effect of vacuum on impregnating content
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Tab.2 Orthogonal combination effect result of the vacuum
time, pressure impregnation time and the number of
repeat— containing on impregnating content

S

WE

RS mHEs  HERM X /9
B (8] / min 8] /min /&4

1 10 10 1 89
2 10 30 2 132
3 10 50 3 192
4 30 10 2 129
5 30 30 3 169
6 30 50 1 122
7 50 10 3 141
8 50 30 1 118
9 50 50 2 163

HE1 136,667 119. 667 109. 667

B2 139.000 138. 667 141. 333

#{E 3 140.667 158. 000 165. 333

%= 4,000 38. 333 55. 666
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Tab. 4 Comparison of uniformity with vacuum impregnation

and pressure impregnation
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