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Abstract:In  this  paper, not only the techniques for
Houttugnia cordata Tbunb’s color protection
and brittleness keeping were studied, but also
the processing technology to develop a convenient
food was studied. Using Lg(3%orthogonal experiment
design, the best technique for brittleness keeping 1
and sterilization conditon were found out.  The
results showed the following optimum conditions: 1.1
pretreatments by soaking in a brittleness keeping
solution of 0.2% CaCl, and 2% NaCl at room
temperature for 90 min then in a color protection
solution of 0.2% citric acid and 0.2% NaHSO, for
90min, and then further processing by cleaning, CaO CaCl,
seasoning,  pickling,packaging and sterilizomg at )
85°C for 3min—10min. NaHSO0;
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kg g g g g g g g g
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CaCl,
0.4% 3.2
0.2% CaCl, <82.0% 3%~4%
2.5 SO, =20mg/kg
3.3
Lo 3* <100 /g <30 /g
4
6 7
4.1
6 0.2% CaCl, 2%
NaCl 90min 0.2%
ACC, B C b 0.2% 90min
% min C min
85°C 10min
1 0.05 60 85 8
2 0.2 90 90 10 4.2
3 0.4 120 95 12
6 7
> > >
4.3
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7 Lo 3
A B C D
1 1 1 1 1 9 9 9 27
2 1 2 2 2 5 9 9 23
3 1 3 3 3 3 7 8 18
4 2 1 2 3 5 8 8 21
5 2 2 3 1 6 9 8 23
6 2 3 1 2 9 9 8 26
7 3 1 3 2 3 7 7 17
8 3 2 1 3 8 8 6 22
9 3 3 2 1 4 6 4 14
k, 227 21.7 25.0 21.3
k, 233 227 19.7 220
I, 17.7 19.3 19.3 20.3
R 5.6 34 5.7 1.7
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