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Effects of thawing methods on physicochemical properties

of microwave-dried beetroots

j—IJ %@1,2,3
LIU Yan'?** TANG Xiaoxian®?
. BN 2EBEE S A TR BE. )75 BN
I B

EARS

1,2

GAO Dan'*?
542899; 2. JUVHRFE MBI EH A E LA LEE,
542899; 3. BUM 2B & B2 5 TR ARV G, 79 B

BodR 4

DUAN Zhenhua'*

TR

REN Aiging**®

542899)

(1. School of Food and Bioengineering , Hezhou University . Hezhou, Guangxi 542899, China; 2. Guangxi Key

Laboratory of Health Care Food Science and Technology s, Hezhou, Guangxi 542899, China; 3. Research Institute

of Food Science and Engineering Technology ., Hezhou University , Hezhou, Guangxi 542899, China)

HE BN RKeHELE AL T REMEF X,
Fik: M@ ERAREF X (E BB RKBE,
A B R R R R A AR B R MR ) B AT MR, AT
KT B MA ST XSk TR E TR R, LK
W eF HEZLZT . ERLEFREARS BN Y R,
GER L FME RN A K AR R B K F R Bk TR
B A E K B A 4,825 M R K MR R AR T M AR ARk
FRHFFNEF.HAF XA T RSB HREF,
REEXBEGHHEEMETRELMELEZLEIRS,
MR A EEELERG. HEAMAF Xk,
ARBEANHEZHETRELARZVWER S ETFE
#8145 %.4 % A 8.15 mg GAE/g # 16.50 mg RE/g, %
WAKMARMFEABTALE PRETHMAES X,
BT S AR R T R AR ) ALK

KR HEBAFTXGBARK R LRk #EF
Abstract: Objective:

This study aimed to explore the best

thawing method for beetroots in freeze-thaw pretreatment.

Methods: The frozen beetroots were thawed using different
thawing methods (room temperature thawing, running water

thawing, refrigeration thawing, microwave thawing, and

ultrasonic thawing ), and then the thawed beetroots were

subjected to microwave drying. The effects of different thawing

methods on the microwave drying time. rehydration ratio, color,
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betalains content, total phenolic content, and total flavonoids
content of microwave-dried beetroots were evaluated. Results:
The results showed that refrigeration thawing required the
longest thawing time, but the thawing loss rate was the smallest
and the rehydration ratio of microwave-dried beetroots was the
largest, which was 4. 82. Meanwhile, running water thawing
could better maintain the color of microwave-dried beetroots.
There was no significant difference in microwave drying time
among different thawing methods. It was found that the
microwave-dried beetroots prepared by ultrasonic thawing showed
the highest betacyanins content, and the microwave-dried
beetroots obtained by microwave thawing displayed the highest
betaxanthins content. Compared with other thawing methods,
running water thawing resulted in higher total phenolic content
and total flavonoids content of microwave-dried beetroots, which
was 8. 15 mg GAE/g and 16. 50 mg RE/g, respectively.
Conclusion: Running water thawing was a more suitable method
for the thawing of frozen beetroots., which could provide better
physicochemical properties of microwave-dried beetroots.

beetroot; thawing methods; thawing loss
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Figure 1 Effects of thawing methods on thawing time

and thawing loss rate
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