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Effects of drying methods on the quality of preserved yellow peach
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Abstract: Objective: This study aimed to select a suitable drying
method for preserved yellow peach. Methods: Preserved yellow
peach was prepared by hot air drying (HAD) , microwave-hot air
drying (MHD) and vacuum freeze drying ( VFD). Its physical
properties, nutritional components, sensory and aroma indexes
were studied. Results: Compared with traditional HAD, the effi-

ciency of MHD was increased by 56.1% . and the preserved fruit
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was significantly better than HAD in color, nutritional composi-
tion, sensory evaluation, aroma components and content; The
preserved yellow peach fruit by VFD has the best color, the
strongest rehydration, the best tissue structure integrity of the
product, the highest contents of nutrients vitamin C, and total
phenol and titratable acid, and the highest sensory score is 91.58.
It has the most aroma components and contents, and uniquely
has two aroma components: 2-hexenol and trans-2-hexenal. Con-
clusion: Compared with HAD, the preserved yellow peach fruit
prepared by MHD is better in all aspects, and MHD is more suit-
able for the production of common preserved yellow peach fruit.
The quality of preserved yellow peach fruit prepared by VFD is
high-energy and -cost

the best. However, due to the

consumption, it is recommended to produce high-quality
preserved fruit.
Keywords: preserved yellow peach fruit; drying method; physical

characteristics; nutritional composition; aroma
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Sensory scoring standard of preserved

Table 1

yellow peach fruit
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Table 2 The color of preserved yellow peach fruit under different drying methods

s X L’ a’ b AE
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MHD 55.865£0.56°  7.3184:0.21'  11.023£0.13*  27.32240.52
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Figure 1 The rehydration rate of preserved yellow peach

fruit under different drying methods

Table 3 The texture characteristics of preserved yellow

peach fruit under different drying methods
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HAD  0.839 54:0.003 3* 16.728 22£0.006 4¢ 31.146 720.008 0¢
MHD  1.583 0£0.008 0¢ 12.016 440.007 0" 14.994 9+0.006 0"
VFD  1.037 140.002 1" 2.979 6+0.003 7* 3.370 310.004 0°

T FEHF AR R R 25 B3 (P<<0.05).
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Table 4 The nutritional composition of preserved yellow

peach fruit under different drying methods
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HAD 1.62£0.342 0.4140.31* 286.84+0.36*
MHD 3.14+0.27> 0.82+0.09" 348.26+0.24"
VFD 4.8140.20¢ 1.2340.21¢ 410.43£0.11°

T TR F RN [ e 7R 22 5 435 (P <C0.05) .
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Table 5 Main volatile compounds of preserved yellow peach fruits under different drying methods
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Table 6 Effects of different drying methods on the sensory quality of preserved yellow peach fruit

ARV EN ke ok R HEURE 5%

HAD 10.9840.25*  19.5640.19*  10.8740.17*  18.8740.13*  60.284-0.74°
MHD 14.6140.19"  24.4840.23"  15.1840.21>  22.9840.14>  77.2540.77"
VFD 18.8340.24°  28.7840.13°  18.6240.15°  25.3540.09°  91.58+0.61°

T SRR A R 22 57 8 3 (P<<0.05)
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