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Color-preservation effects of compound reagent on dried apricot
GUO Li-min,ZOU Shu-ping, MENG Yi-na,ZHANG Qian "

(Institute of Agro—Food Storage and Science & Technology, Xinjiang Academy of
Agricultural Sciences, Urumqi 830091, China)

Abstract; Choosing Saimaiti-apricots,one of main cultivars in Xinjiang,as the main raw material, effects of different
inhibitors on browning degree of fresh—cut apricot during solar-drying were investigated.The results showed that
0.1%~0.2% citric acid, Vs >0.02% ,0.1% ~0.2% NaCl and sodium sulfite > 0.02% showed good anti— browning
effects on fresh—cut apricots during solar-drying period.L, (3*) test showed that the optimum compound reagent
for color- protection of fresh- cut apricots was a mixture of 0.1% citric acid,0.03% V.,0.1% NaCl and 0.04%
sodium sulfite. After using the compound reagent, the fresh-cut apricot slices had maintained its original color and
the value were:L % =22.92 a* =9.26,b * =19.4.
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Table 1  Single factor test for color—fixing of
fresh—cut apricots
o] J o BB (% )
FI1 FI2 RFI3 R4 RS
PR 0.1 0.2 0.4 0.7 1.0
R 0.1 0.2 0.4 0.7 1.0
i 0.1 0.2 0.4 0.7 1.0

PUIR I AR 0.01 0.02 0.04 0.07 0.1
P R 0.01 0.02 0.04 0.07 0.1

F A 0.1 0.2 0.4 0.7 1.0
FERETR E 0.1 0.2 0.4 0.7 1.0
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Table 2 Factors and levels of orthogonal test

AKF ARPEERR BEURMER  CEfLE D EERRAA
(%) (%) (%) (%)
1 0.1 0.02 0.1 0.02
2 0.15 0.03 0.15 0.04
3 0.2 0.04 0.2 0.06
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Fig.1 The effect of color—preservation by different reagents
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Table 3 Orthogonal experiment results

PR A B C D AE
1 1 1 1 1 16.06
2 1 2 2 2 14.34
3 1 3 3 3 20.63
4 2 1 2 3 18.80
5 2 2 3 1 20.71
6 2 3 1 2 20.71
7 3 1 3 2 20.56
8 3 2 1 3 17.58
9 3 3 2 1 21.99
k, 17010 18473  18.117  19.587
k, 20073  17.543 18377 18537
k, 20043 21.110  20.633  19.003
R 3063 3567 2516 1050
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processing of dry apricot slices
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Optimal formula design of quick-frozen steamed bread
with resistant starch by NMR technique

SUN Xiu-hua',ZHANG Jin-sheng'’ ZHAO Qin-qin' ,LIU Yu-huan'”,
PENG Hong'’ ,RUAN Rong-sheng'”* /WANG Zhao-long' ,CHENG Xin'

(1.State Key Laboratory of Food Science and Technology, Nanchang University , Nanchang 330047 , China;
2.Engineering Research Center for Biomass Conversion, Ministry of Education,Nanchang 330047 , China)

Abstract:Nuclear magnetic resonance technology was used to study the state and content of water of different
formulations of quick—frozen bread which contains resistant starch(RS),and combining with sensory evaluation to
optimize the formula.The results showed that the optimal conditions were as follows: RS 12% ,water 62% ,fermentation
time 1h, temperature 32°C and yeast addition 1.2% for steamed bread’ s sensory score at 82.5.The correlation
between the sensory scores and the relaxation characteristics of the steamed bread was significant, this suggested
that the distribution of water was one of the major factors affecting to the sensory quality of steamed bread.

Key words :resistant starch; quick—frozen steamed bread ; formulation ; nuclear magnetic resonance
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