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Effect of Drying Temperature on Quality of Debittered Apricot Kernels
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Abstract: Effects of the drying temperatures (60, 80, 100, 110,
120, 130, 140 ‘C)on the major quality of debittered apricot kernels
drying products were studied. The results showed that with increase
of drying temperature, the main component of debittered apricot nuts
decreased after the first increase. Values of peroxide and acid of deb-
ittered apricot kernels increased with drying temperature. Drying
temperature influenced on the color of debittered apricot nuts signifi-
cantly. There was a good correlation between the protein (r =
0.713 0) . leucine (»=0.659 8), histidine (» =0.765 2), reducing
sugar (r=0.800 1), aspartic acid (r=0.638 7). glutamic acid (r=
0.801 5), valine (» =0.812 0), isoleucine (r=0.675 0), arginine
(r=20.744 5) and color of debittered apricot kernels. It could be in-
ferred that the drying temperature of 100 “C was the suitable temper-
ature because the content of major nutritional composition was
relative high, and color of drying products was light.

Keywords: bitter apricot kernel; drying; Temperature; quality

ESWH - HZXARPAEESFHER ¥ EGTH (4i5:31101324) 5
BTG HARFLE LS00 H (45 - 2015TM3097) 5 e & %
SEABHIL 45 2% & 10 (45 : GK201602005)

YEE B v KB AL, 2 PR PY IR R 2 e e LR A

BASEE IR IE 2 (1976 —) . 55 B VG I 8 K ml 042 . fi -

E-mail: ginganzhang(@snnu.edu.cn

W H B :2017—02—08
180

AFAIRAY I T R T AR A A e
B AT 23 WA AT A AT O VAR A A A
5B A A SE AT R SE T A SRR, ST R Z
Ak Sy Fowk v A A K A i (0,160 ~5.500) 1T L i TR A
AP 2 T A R A A R A (A AR (e
BV A

A A AR AR A 2.0 X107 v JiE ik SR oz [ BT
Gy A5 A7 i i R K HLAS T AE H R S8 A
WEFEAR D 3 A T [ A 7 B R TR« 34ROk . LU0k
HR A o AR A B A A o e D O TR O L R T
LRSI R BRAT A B W O 5 AT R A
T R B T T B R R ORI R
PRI — P 2T BE B s A Tl A p, HE SR
B2 e B — RN IL IR A2 SO T I 2K - B9 B AR 1
AR AR BT B (B R R I TR AIR T A A
s BRVE B B A A A T o S AR e R R e G R
LU R TR: 3055 b o N 1 B S A W S 0 T
P SR Y 256 T T AR I A A — 5 WY 22 S L 4T S O T
i it T R R R T A IR RS TR T
RS VRSB N T T BT S R R R S R
S Gr SHBIE ST T PR R AL i B R A A O
3 B T T %8 1 A A2 09 A SC ot S AR A0, I8 HER i i B2
X I AT R B R A PR Y R M R DL ARGE . A
I8 AEUAIT 8 A [7] T 4 3 2 0o Jd o A3 4 F 4l il b R 7 L3
BT B2 B LR A B SR DR R RO @ G A TR
i 2 B R I 5 0 A AV A T R R O OB L
T2 55 0,7 A8 Ak 2 18] 14 A 5% 4 o A 300 3 B — 1 de o T BE A ol
R B R AT A R A R AR
1 MRS Jiik
L1 5
L1155

A7 2015 4 7T~9 JI R Wy TR P 45 7 22 77 P AL 2564
[E7E



&R

2017 4% 4

AT < o B 4 R & TR AL DA B

4 M5 E A DR G250 4 M4l [ 25 55 H fb 2
WA RA T

BT 3, 5- i Bk K A7 R« o BT 4, B RE R Sk A R
AR

EER A NI 0 T TR (W N S N e = Wi [ £
MR 5

IR IR - 4 BT 2k 1 PA R AR AL IR A BRA T

AW < o3 B 4, R T B 2T

I FH K 340 WK .
1.1.2 EEUHEE
A A KU 46 - 101 BY L b s B Ak 24 AN B8 A FR A 7

4 A B2 31 SC-80C M, b st HEJE e A B A IR 7l 5
AL 3R K A B FEH-S B, b 5ORHA Ak % I A R

&
Il

MR R A 2 B 3.0HL . LXT-TIB B, | 5 IS R A BR

S
a

S BT UL 435606 BE 3 TU-1810 50, b 57 38 47 38 JH A 2%
HIRAT

4 1 B E LR 4 BT A . L-8900 # , HAx HITACHI A

IR R DTS VA . KQ-300VDE B, B 1y T 7 AX
A BT

B+ KF-: HANGPING JA 2003 £, PR

WER: 78 K %% . RE-52AA 1, g W 58 AR AL AL #8 ),
1.2 A&
12,1 W5E 8 bR Moy i

(1) PR & = A - 3% GB/T 5009.6—2003 47,

(2) A BT A E 3% GB/T 5009.5-—2010 447 .

(3) I& J5 M & B A E 2R 3, - il K % R 1L
Bk,

(A JBE B s 10 T 52 R R M — B R L vkt

(5) SEEIR & i YN A8 - SR A AN (A il b 42 1 i 2R
BT TR R RR MR O RE S S s SRR IR B 3l 43 B A3 M 2 R
i,

(6) 3L E I 3% GB/T 5538—2005 $47

(7) BRHr :$% GB 55302005 $h47.

(8) (M E « #i JHl SC-80C 4= A 3 (& 22 31 ¥ 47 2 W il
ELBEHERA L va” 0" BEER,
1.2.2 B A w m A S ECR/INIY A UKL 16
o HUE I A AR L 1 D 10(g/mID A 100 CRYIK .
Bl 5 min, $5 i, T L LB L E &AL, RS E
3.4 kg/m? , 8 X, 43 HI B 60,80,100,110,120,130,140 °C %
B0 i A A HE AT T T AR A5 T R EE R R R R B O AR
TR BT R B A A
1.2.3 HdEab A B Y Excel 845 #1735 A4
Bl TR DPS 8 F i 47 75 224547 .

2 iR
21 MBEECT AR REARNEM
fh 1 TS IR AT o AL A A 8

R B RE T A RIS W A A S B b S B
TEU D 1 AR Al R A 2 T R BE 2 110 °C e L RE 7 2 2 fix
.3k 57,65, i B R 140 C B, HLAR Wi B9 & & AR, N
37.1% . AIREARE T i I s e 7 4 e i — B Tl
RAEPHERE ERS FRERN RIS = RIEEWR;
A —HB 4 AE A ALY B R 2 B A A S I, A5 AR
JE s PR s b . A AT T R R B BT TR R
R 80 C A ik B d KAE (11.15%) , 2 J5 b 2 1 2 19 7 i
AR QRS RN W D MR S 140 CHELE H R &
R A 3.33 % , R BN [R) T ) TR I 6 B 1 A AR 1 A
FHEREXES. HAESET.EAREELE, 51 N8
SRR AL, B R G T 2 5 H A Y & AR A B AE
W TE MR F W Bt . IR BB R B 5 A A o A R
T (A5 2 O R R T

60 12
504 10
&0 e
P ;ﬂ:ﬁ: \:g
smT 30f 6 T
35'15 —=— AR S
S 201 R =1 4 &~
10 2
Il Il Il Il Il Il Il

0

100 110 120 130 140

Tl

Drying temperature/°C
Bl FHEBESHES T PRERAEGREENY 0
Figure 1

0
60 70 80 90

Effects of drying temperatures on the content of

crude fat in dried debittered apricot kernels
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Figure 2 Effects of drying temperatures on the content of
total sugar and reducing sugar in dried debittered

apricot kernels
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mino acids in dried debittered apricot kernels

mg/g Protein

W/ C REEM HEm 24m KAl HEm WEAm
60 116.77 ~ 22.59  38.51  319.01 43.09 48.94
80 126.18  25.18  45.00 352.36  46.00 51.49
100 13241 27.29  47.28 385.41 49.81 53.90
110 127.24 2834 44.55 399.31 52.03 50.11
120 121.87 2595  43.96 370.33  48.70 51.04
130 110.33  23.61  39.63 326.92 43.77 51.97
140 85.90  19.26  32.76  263.55 35.49 52.94

WE/C AR MEAR EEAm FUAR SEAR  MEAR
60 34.86  48.42 2520  35.06 72.55 22.95
80 35.01  45.97  23.93  33.44  79.95 25.32
100 36.51  49.43 3552 34.76  84.03 23.75
110 37.82  54.66  37.42  33.96 81.87 22.06
120 38.26  48.18  35.19  33.05 78.18 23.53
130 50.79  41.63  33.90  29.52  60.48 29.71
140 69.35  38.63  31.35  22.48 46.46 38.43

EE/C MR B AR RN MR AR
60 91.71  15.06  18.59  47.06 36.75 1037.13
80 98.93  16.53  19.09  57.70  39.04 1121.13
100 106.64  18.01 2045  51.11 43.33 1199.64
110 110.31 2031 19.21  48.82  47.61 1 215.63
120 99.73  18.06  18.03  50.30 41.42 1 145.80
130 87.22  16.87  16.92  56.33 35.88 1 055.48
140 67.58  14.21  14.28  65.44 25.36  923.49
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Figure 3 Effects of drying temperatures on the peroxide value

and acid value of dried debittered apricot kernels
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Table 2 Effects of drying temperatures on the color of

dried debittered apricot kernels

R I B/ °C L~ a* b
60 57.9640.092¢  8.80+0.035¢  22.37+0.078¢
80 53.774+0.1348  9.43+0.0649  24.93+0.035°
100 59.69+0.113¢  8.3440.050"  22.7640.085¢
110 60.89+0.134>  8.1340.0647  23.8240.099°¢
120 56.80+0.127¢ 13.004-0.149¢  28.4040.566°
130 55.60+0.014"  13.934-0.064>  28.3140.028%
140 50.1740.106" 14.77-40.092*  29.0640.050°

T Tukey BEHEATZ 5 LB, [AFUbRA AR T REH R 4R 22 5 1
5 (P<C0.05) An A AR 7B 7R 4L ) 25 54 235 (P>0.05)
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Table 3 Correlation analysis of color and protein, reducing
sugar, amino acids in dried products of debittered
apricot kernels

RSy L~ a* b*
HH 0.163 6 0.713 0 0.687 3
I JE A 0.800 1 0.658 1 0.469 5
R &R R 0.638 7 0.618 1 0.447 2
B AR 0.801 5 0.634 3 0.448 0
AN 0.812 0 0.682 0 0.504 3
SRS R 0.675 0 0.671 8 0.582 8
SRR 0.610 2 0.659 8 0.466 3
HAR 0.662 0 0.765 2 0.641 0
iR 0.744 5 0.599 5 0.405 1
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