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Effect of maturities on quality of papaya freeze-dried chips

TENG Jian—wen, WEI Bao-yao " ,DONG Hui-long , HUANG Li

(Institute of Light Industry and Food Engineering, Guangxi University , Nanning 530004 , China)

Abstract; Choosing five levels maturities of papaya to make freeze - dried chips, effect of the ripeness on raw
materials and freeze-dried products were evaluated. Experimental investigation showed that the time required to
produce freeze- dried chips which were with low- maturity papayas as raw materials was shorter. The color of
productions was different according to maturity,L* value of products increased with maturity. The degree of freeze
—dried chips collapsed seriously.The porosity and rehydration of freeze—dried chips were higher,which originated
from high—maturity papayas.Synthesizes each kind of situation, the papaya materials which soluble solid content
was(8.46 £0.01) °Brix was chosen to process freeze-dried chips.The products had bright yellow color, moderate
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hardness, good porosity and rehydration.
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Table 1 ~ Physicochemical indexes of papaya with different maturities

FE e K&t MBS R AT Elfr;% AE T E

(g/100g) (g/100g) & (°Brix) (g)
R-01 85.01 +0.06" 5.42 £0.07" 5.76 +0.12° 23.19 +0.74° 1035.00 £59.51°
R-02 85.50 +0.19" 5.82 +0.04" 6.53 +0.23" 13.40 +0.64" 908.67 +23.03"
R-03 86.21 +0.58" 6.19 £0.09° 7.19 £0.21° 11.72 +1.06° 768.67 £51.83°
R-04 87.23 £0.52° 7.81 £0.12° 8.46 +0.11¢ 7.92 +0.06° 484.33 +37.90"
R-05 88.98 +0.25" 8.78 +0.05° 9.51 +0.15° 0 363.67 +18.88°
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Fig.1  Process drawing of freeze—drying
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Table 2 The effect of papaya maturity on eutectic temperature ,

melting temperature and glass transition temperature

g SEARAUTRE e R B E AL A
FE i s o
(C) (C) MR (C)
R-01 -15.27 £0.25*° -3.63 £0.15" -39.63 +0.8"
R-02 -16.50 £0.36" -3.27 +0.31* -38.84 +0.28"
R-03 -18.27 £0.55° -3.67 £0.42" -38.03 £0.31°
R-04 -20.53 £0.67" -4.23 £047" -36.31 £0.23"
R-05 —2400+1.11° -4.87 £040° -36.60 £0.21"
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Fig2 Effect of maturities on color

of papaya freeze—dried chips
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Fig.3 Effect of maturities on hardness

of papaya freeze—dried chips
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Fig4 Effect of maturity on porosity and volumetric
shrinkage characteristics of Freeze—dried papaya chips
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Fig.5 Effect of maturity on rehydration characteristics
of Freeze—dried papaya chips
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