Vol.33,No.2
April. 2012

8338 #28
20124£48

WERE: 0253-4339(2012) 02-0064-04
doi: 10.3969/j.issn. 0253-4339. 2012. 02. 064

KEREZ TEMEE MR
BHYL ZIh FEE
(RiEmd XZE RETHAHAESTZEE XE 300134)

w% F

Journal of Refrigeration

B OE DS PAXS, BT TR A TR N E SRR (Wna s dEAERCED) EUKERE R, JEERE
A TR B R TR e R T EEAT T L. SZI R0 B PO TR B A TR S N I d KOk %5
SRR B AR 2. 4765 F02.144% o (RIRELAS T8 0] DU AP IO AR FFH 2 D IR Eh M 538tk IF Hask 8 F2 i ok
KA W ERELIRG ERINTEA; FEReE R g

hESES. TS255.3;S6093; TB79 CERERIRAD: A

Influence of Low Temperature Vacuum Drying on the Quality of Carrots
Shen Jiang Li Shuai Qi Hanfei

(Refrigeration Key Laboratory of Tianjin, Tianjin University of Commerce, Tianjin, 300134, China)

Abstract Carrots are selected as the research subject, and the investigation of a new type of low temperature vacuum drying method
in the non-frozen state of the product under drying processing is carried out through experiments. Low-temperature vacuum drying
and vacuum freeze-drying and hot air drying method were compared to study the impact of low temperature vacuum drying of carrot
nutrients (such as reducing sugar, Vitamin C, etc.) and rehydration characteristics. The results show that: by comparing the Vitamin C
content of three kinds of drying methods, hot air drying and vacuum freeze-drying of carrots, Vitamin C loss rate is about 2.14 times
and 2.47 times of low-temperature vacuum drying.
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Fig.1 Low temperature vacuum drying experimental
apparatus
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Tab.1 Conditions of low temperature drying experiment
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Fig.2 Rehydration characteristics
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Fig.3 The comparing chart of reducing sugar of carrots
dried with different methods
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Fig.4 The comparing chart of vitamin C of carrot dried with
different methods
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