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Experimental Studies on Treatment of Strawberries by a
Combination Drying of Vacuum Freeze and Hot-Airflow

XU Yan-yang', ZHANG Min', SUN Jin-cai’, DU Wei-hua?®, CHEN Yi-ping *
(1. School of Food Science and Technology, Southern Yangtze University, Wuxi 214036, China; 2. Haitong Food
Group Ltd. Co, Zhejiang, Ningbo 315300,China)

Abstract; Strawberries were treated with a combination drying of vacuum freeze and hot-air
(FAD) in this work. Energy consumption and physicochemical properties of different drying
methods were compared with single hot-air drying and vacuum freeze drying. Favorate
combination drying method and conversion point were acquired. The results show that

combination dried products of FAD approximated single vacuum freeze dried ones, and

combination drying was effective for improving hot-air dried strawberries quality.
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Tab.1 Microorganism detection items and methods
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Tab, 2 Standard of sensory evaluation
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Tab.3 Technological parameters of FAD combination drying
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Tab.4 Comparison results of FAD combination dried prod-

ucts
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Tab. 5 Color differences detection results of combination
dried products of FAD
Biala
B

L a’ b* AE" AL" Aa” Ab*

(1) 38.98 31.29 17.51

(2) 13.07 22.84 17.47 27.25 -25.91 -8.45 -0.04
(3) 27.73 20.60 12,90 16.19 -11.25 -10.69 -4.61
(4) 28.46 2.5. 40 18.55 12.10 -10.52 -5.89 1.04

(5) 30.63 28.97 16.56 8.72 -8.35 -2.32 -0.95
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Tab.6 Microorganism detection results of combination dried

products of FAD
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