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Table1l Lossratiosof vitanin C, chlorophyll and freeze-drying tme
T/ P /Pa &/Mmm Ve /% /% /h
TestNa Surface Chamber Thickness L oss ratio L oss ratio Freeze-
temperature pressure of pulp of Vitanin C of chlorophyll drying time
1 56 6 30 6 7. 985 48 576 150
2 6Q 6 32 10 12 106 56 323 17. 0
3 27. 1 35 4 2 518 28 918 15 5
4 28 3 38 8 3 336 30 179 200
5 311 40 10 7 443 34 425 22 0
6 375 56 4 9 924 38 925 14 0
7 40 5 55 8 9 992 37 951 18 0
8 40 4 35 12 6 808 45 578 24 5
9 45 1 39 6 7. 949 44 713 17. 0
10 49 5 36 10 8 721 48 653 19 5
01,2
Note Surface scorch isfound in TestNa 1 andNa 2
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Loss ratiosof V itanin C and Chlorophyll in
Kw ifruit during freeze-drying

L I Zhong-hong, YANG Gong-m ing, CHEN Xiang-wei, SH1Y a-ge
(College d Food Science and Engneering, N orthw est Sci-T ech U niversity o A griculture and Forestry, Yangling, Shaanxi 712100, China)

Abstract: T he effect of three factors- the highest temperature of the pulp surface, air pressure of the

chamber and thickness of pulp on the loss ratiosof vitanin C and chlorophyllw as explored Based on three

factors regression, the principalsw ere discovered They are: the loss ratiosof vitamin C and chlorophyll be-

cane larger w ith the increase of temperature and air pressure and thickness; the time elap sed w as shorter

w ith the increase of temperature and air pressure and w ith the decrease of thickness
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