100 2007, Vol. 28, No. 05 X TR K

REW & 7, XIERH
(BRPURHE R A A dn R 55 TR e, B JRipH 712081)
DAk AT 0 £ 38 5 SRR AR PE SR b, FST B T A e 55 M BV TR TR L2 B
TRT AT AL RO s 10825 TR S T~ Db A A7, AR 240 E X 160°C,
P Z 80 £ 2°C, e WRIT Y & 12%, BERHREE 55°C, B0 FhaidE 28000 /min.,
o TRR; WEZE TR R URTE FNLR

Technics Study on Tomato Powder Preparation by Spray Drying or Vacuum Freeze Drying

SONG Hong—xin, LI Hong, LIU Xiao—yang

(College of Science and Engineering, Shaanxi University of Science and Technology, Xianyang 712081, China)
Abstract: According to contents of lycopene and physical characteristics of the tomato powder, the methods of spray drying
and vacuum freeze drying were compared for is the production of tomato powder. The preservation rate of lycopene is higher
by vacuum freeze drying than the spray drying, but the spray drying method applicable better to industrialized production. The
optimum technical conditions are: the air temperature at the inlet 160 °C, andat the exit 80+2 °C, the dry matter content in the
prepared slurry as 12%, the temperature of slurry 55 ‘C, the rotating speed of centrifugal atomizer 28000 r/min.
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Fig.1  Effects of wind temperature at the intake on water content
of tomato powder
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Table 1  Physical properties of tomato powder of different
concentration materials by spray drying
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12 22 49 0.203 6.7
20 27 47 0.215 5.3
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Fig.2 Vacuum freeze drying curves on different tomato pulp
thicknesses
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Fig.3  Vacuum freeze drying curves
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Table 2 Comparison of properties of tomato powders made by
four different methods
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Study on Optimizing Water—soluble Actinidia chinensisFruit Polysaccharide
Sulfate Conditions by Orthogonal Test

TIAN Long, WANG Qing-1lin, KAN Yun—-chao, WANG Yun, CHU Xue-ying
(Institute of Life Science and Technology, Nanyang Normal College, Nanyang 473061, China)
Abstract: Polysaccharide inActinidiachinensisfruitwas sulfatedwithchlorsul fonicacid-pyridine. Reagent proportion, reaction
temperature, and reaction time were selected with substitution degree and yield as index by Ls (3%) orthogonal design. The results
showed that the optimum conditions are: volume ratio of pyridine and chlorine sulfonic acid 2:1, reaction temperature 45 C,
reaction time 3h.
Key words Actinidia chinensis sulfated polysaccharide orthogonal test
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