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Study on the Processing Technology of Low Sugar Non-sulfur Strawberry Preserved

XIAO Chun-ling LI Li-hua
(Department of Food Science and Engineering, Shanxi Normal University, Linfen 041000, China)

Abstract The research of the essential processing technology to affected the low sugar non-sulfur strawberry candied and
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preserved fruit qual ity hasbeen conducted, includinghot floating ,the hardening, protecting the color, infiltrating thesugar,

soaking the sugar dryly and so on. It indicated that the best hot floating time is 2min,the temperature is 90 ; The color

fixative uses 1% citric acid

and 0.2% VC, the time is 15 20min; Harding by 4% of glucono-delta-lactone for 4h. The sugar

fluid configuration for uses 50% starch syrup to take imitates 50% sucrose, simultaneously adds 0.5% carboxymethylcel lulose,

3% sodium phosphate and potassium chloride mix solution; Uses 50% sugar fluid atmospheric pressure to infiltrate sugar

20min, soaks sugar h; Dryly
technologyagain.

in65 under firstdries 4h,then turns over the reshaping dry 4h,which is the best processing

Key words low sugar and nosulfur strawberry candied and preserved fruit product processing product quality
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Table 2 Effect of different color fixatives on strawberry candied
and preserved fruit luster
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Table 5 Effect of amount of hydrophilic colloids added on
strawberry candied and preserved fruit quality
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Table 6  Effect of amount of inorganic salt added on strawberry
candied and preserved fruit quality
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8
Table 8 Effect of soaking and dipping on preserved fruit quality production

A B C D E
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k2 82.5 76.5 75.8 76.0 78.3
ks 85.3 76.3 79.8 75.0 77.0
Ka 74.8 72.5 76.5 76.0 74.5
R 24.0 6.00 8.00 1.30 4.30
7 0.5% 3%
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Preparation and Properties of Microporous Starch fromCassava

LIU Wen-hong® YUAN Huai-bo? WANG Yu?
(1.College of Chemistry Engineering, Hefei University of Technology, Hefei 230009, China
2.College of Biotechnology and Food Engineering, Hefei University of Technology, Hefei 230009, China)

Abstract Selecting cassavastarchas rawmaterial, the factors of reaction efficiency such as reaction temperature, reactionpH
valueand reactiontimewere investigated. Properties includingwater absorptivity, oi | absorptivityand thestructure of microporous
starch detected by X-ray diffraction and SEM (scanning electronic microscope) were also stuied.

Key words cassava starch microporous property
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