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Research Processing Technology and Parameter of Low-Preserved with GaiGuo
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Abstract: The effects of blanching, hardening, sugar-dipping, Sugar-soaking and drying on the produce technology of GaiGuo
Low-preserved. Results showed that blanching at 105°C for 2min, Harding by 4% of glucono-delta-lactone for 4hour,vacuum-
infiltrating by 45% Sugar, 1.1% citric acid, 0.3% cmc-Na for 25min; soaking by 50% sugar for 24h;Vacuums-drying 12hours. The
low sugar pressured GaiGuo showed it iis in nutrition and good for health function.
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_ _ _ _ _ _ Table 3  Factors and levels of orthogonal test design on dipping
and soaking
(A%) B(min) W) D(e/9) E(e/9)
1.21 1 25~30 15 6 0.5% 0.3%
2 35~40 20 12 0.8% 0.6%
’
3 45~50 25 24 1.1% 0.9%
’ ’ 4 55~60 30 36 1.4% 1.2%
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Table 1 The effects on sense organs quality and storage of preserved under different blanching conditions
Imin N N
2min N
3min N N N
2
Table 2 The experiment scheme and results in different hardening conditions
3%/4h R R R R
& - 4%/4h N N N N N
5%/4h . . . N N N
1%/4h N N N N
2%/4h N N N N N
3%/4h N . N N
2%/4h N N N
3%/4h N N N

4%/4h
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The efforts on the preserved of soaking and dipping
production

Table 4

® ®) © (0) ®
1 1 1 1 1 1 16 17 17 50
2 1 2 2 2 2 20 19 19 58
3 1 3 3 3 3 20 20 21 61
4 1 4 4 4 4 18 18 17 53
5 2 1 2 3 4 18 22 21 61
6 2 2 1 4 3 20 20 22 62
7 2 3 4 1 2 21 23 20 64
8 2 4 3 2 1 20 21 21 62
9 3 1 3 4 2 26 30 30 86
10 3 2 4 3 1 30 32 32 9%
1 3 3 1 2 4 28 30 30 88
2 3 4 2 1 3 28 30 28 86
13 4 1 4 2 3 2 23 22 67
14 4 2 3 1 4 24 23 24 71
15 4 3 2 4 1 24 25 25 74
16 4 4 1 3 2 24 23 23 70

K: 222 264 270 271 280

K. 249 285 279 275 278

K: 354 287 280 286 276

Ks 282 271 278 275 273

K. 55.5 66 67.5 67.8 70

K. 62.3 71.3 69.8 68.8 69.5

K: 8.5 71.8 70 715 69

K. 705 67.8 69.5 68.8 68.3

R 33 5.8 2.5 3.7 1.7
0 2min, 105C.

22
’
N o 8 -
5

Table 5 The effects on the quality of preserved in different
drying ways
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