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Abstract: The effects of different pretreatment methods Cincluding
blanching, color protecting liquid and ultrasonic) on the quality of
vacuum freeze-dried apple slices were analyzed. The results showed
that the FD apple slice in the blanching pretreatment group presented
obvious collapse and shrinkage in the cell wall morphology, and ob-
tained the lowest content of vitamin C, the highest rehydration ratio
4.97 and the highest content of soluble solids after rehydration(P<C
0.05). In the color protection pretreatment group, FD apple slices
obtained firmer network skeleton with full and complete shape of the
cell walls, the highest hardness value 7.17 N, the highest color
difference index AE ., brighter and whiter appearance (P<C0.05). In
the ultrasonic pretreatment group, FD apple slices obtained thinner,
looser and more porous network organization of cell walls, the shor-
test FD time 10 hours, the highest content of vitamin C and the low-
est content of soluble solids after rehydration(P<C0.05).

Keywords: apple; vacuum freeze-drying; blanching; color protection

EE&TB:ERARFBFRES TR (4531872901 s H K H K Fl2¥
VB (4’5 :31301592) 5 H M i BHE S F R B (G
2. CE20152017)

YEE B : TGRS (1978—) , 53, 1 ot 08 1 2 Be il 8042 1+
E-mail: whol978@163.com

Y55 B #9:2018-08-06

126

liquid; ultrasonic
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Figure 1  Effects of different pretreatments on drying time

and rehydration ratio of apple slices
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Figure 2 Effects of different pretreatments on hardness of

vacuum freeze-dried apple slices
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Table 1 Effects of different pretreatments on color parameters of {reeze-dried apple slices
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Figure 3  Effects of different pretreatments on Vitamin C

content of freeze-dried apple slices
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Figure 4 Effects of different pretreatments on the content of

soluble solids of vacuum freeze-dried apple slices
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