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Effects of Different Pretreatment Methods on Preservation Rate of Vitamin C in

Candied and Preserved Fruit of Cherry Tomato

XIAO Chun-ling, LI Qing—ping, WANG Zhi-wei
(Shanxi Normal University, Linfen = 041000, China)

Abstract: Effects of different pretreatment methods such as heating treatment, adding NaHSO: or NaCl or CaCl: on preservation
rate of vitamin C(VC) in preserved fruit of cherry tomato were studied in this research. Results indicated that the four
pretreatment processes had different effects on VC stability, and the order was: adding NaCl >adding CaCl:>adding NaHS0s
>heating treatment. On the conditions of soaking in0. 2% citric acidand 1. 5%NaCl compound solution for 15min, the preservation
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rate of VC in preserved fruit of cherry tomato reached maximum, 45. 83%.
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B B (min): 20 (B1) « 40(B2) . 60(Bs); pH C: 3(Cy).
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Tablel Results and analysis of heating treatment test

. A B C N
BB il paysy VCREE®

1 1(90°CHwK) 1 (30s) 1 (ZRpzEHHD) 21.73
2 2 (100°CHk/K) 2 (60s) 2 (T EHEHD 16. 42
3 3 (100°C#&R) 3(90s) 1 27.38
4 1 2 1 23.49
5 2 3 1 24. 56
6 3 1 2 26. 53
7 1 3 2 18.36
8 2 1 1 25. 22
9 3 2 1 28.37
K. 63.58 73.48 150. 75
K 66. 20 68. 28 61.31
Ks 82.28 70. 30
R 6.23 L73 5.52
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Table 2 Results and analysis of adding NaHSO:s test

. A B C

LS NaHS0s ¥ & (%) I [7] (min) pH {4 VC A ()
1 1(0.06) 10) 10 16.98
2 1 2(40) 24 17. 26
3 1 3(60) 36) 16. 70
4 2(0.14) 1 2 29. 68
5 2 2 3 29. 37
6 2 3 1 32.04
7 3(0.22) 1 3 34.09
8 3 2 1 36.13
9 3 3 2 34.95
K. 50. 94 80. 75 85. 15
K 91. 09 82. 76 81.89
Ks 105. 17 83.69 80. 16
R 18.08 0.98 1.66
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Table 3 Results and analysis of adding NaCl test

e A B C N
B et @) Fm®) s i W
1 10.5 10.1D 1(15) 27.40
2 1 200.2) 2(30) 30. 36
3 1 30.3) 3(45) 31. 06
4 20) 1 2 30. 56
5 2 2 3 33.24
6 2 3 1 33.28
7 3(L.5) 1 3 31.53
8 3 2 1 33.70
9 3 3 2 45.83
K. 88. 82 89. 49 94. 35
K 97.08 97. 30 106. 75
Ks 111. 06 110. 17 95. 83
R 22. 24 20. 68 12. 40
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Table 4 Resuts and analysis of adding CaCl. test

RS 1 2 3 4 5 6 R
CaCl: (%) 10 204 308 412 506 60 1889
VCIRAEH (%) 16.04 27.64  30.13 3296 33.63 34.93
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31 HRFITESH: 100°CH AR AIE 30s, HUHR
Ja NG BN E T B, VO RAFRTTIA 28. 37%.
32 NaHSO; b3 T 22%0: pH A3 0. 14% NaHSO0s
W 60min, FUMHIM VC LRAFEN 36. 13%.

33 NaCl RFETZZH: 0. 2% FrEEIR S 5% NaCl R4
WO 15min, RIMHIS VC IRIEHHR 45. 83%.

34  CaClL MBI T EZH: 1.2% CaCl. M0, 2% Frksik
RGO 30min, HMHIG VC LRIFHA 32. 96%.
35 DUFPFRAL ERE s M A n R VR I R VC R
JETEAA EM, RAFFR KPR : NaCl 4B > CaCl:
AEHE> NaHS0s AbEE > S Ab B,
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