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Fig.1 Relationship between natural drying temperature
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Table 1 Effectsof drying temperature and time on changesof V c, reducing sugar and total acidity in Chinese jujube

D rying by far-infrared radiation Drying by hot air
e / / / /
aure  TMe ve/ (@ kg (g kg 9 ve/ (g kg ) (g kg
(mg- kg ) Reducing Total (mg- kg 1) Reducing Total
sugar acidity sugar acidity
0 486 9 142 4 69 486 9 142 4 69
2 308 8 134 0 6 6 247 1 133 4 6 6
60 4 287. 9 130 3 63 193 6 125 4 6 2
6 216 5 118 5 59 154 6 120 5 59
8 162 0 106 3 57 95 8 108 4 56
0 486 9 142 4 69 486 9 142 4 69
2 254 8 124 0 6 4 131 5 122 0 57
80 4 218 5 114 3 6 2 9 3 108 3 52
6 195 7 101 4 58 63 0 95 3 48
8 110 7 88 3 56 45 4 82 2 46
2 Vc ( ,P< Q0 05 )
Table 2 A nalysisof variance table (Dumcan test, P< Q 05w as significant)
V ariation source Df Ms FFvaIue Significant
level
A ( ) Factor A (method of drying) 1 269 08 95 98" Q 000 608
v B( ) Factor B (temperature) 1 154 79 55 21° Q 001 751
c
c( ) FactorC (time) 4 881 60 314 45”° Q 000 030
Error 4 2 80
A ( ) Factor A (method of drying) 1 Q23 571 Q 075 151
) B ( ) Factor B (temperature) 1 9 94 243 457 Q 000 099
Reducing . .
sugar C( ) Factor C (time) 4 12 54 306 63 Q 000 032
Error 4 Q 04
A( ) Factor A (method of drying) 1 Q 76 18 43" Q 012 708
Total B( ) Factor B (temperature) 1 101 24 55* Q 007 737
al
acidity C( ) Factor C (time) 4 1 46 3541 Q 002 221
Error 4 Q 04
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Table 3 Effectsof vacuun freeze-drying on changesof V ¢, reducing sugar and total acidity in Chinese jujube
/h /(g kg 1) ' /(g kg ") /(g kg )
Time D ehydration content Ve/mg kg ) Reducing sugar Total acidity
0 Qo0 442 9 144 3 75
2 230 6 438 0 144 1 75
4 422 2 435 4 143 1 75
6 482 1 432 5 143 1 73
8 571 1 428 7 143 2 73
3
Vc , 2d 90%
H V Cy
; Ve Ve
, 11 , )
kg, 95% (o1 Ve ,
90% , )
V c [11]
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Effects of drying methodson changes of V ¢, reducing sugar
and total acidity in Chinese jujube

ZHANG Bao-ghan,CHEN Jin-ping,L | Qiang
(D earment d food Engineering, Shaanxi N omal U niversity, X i'an, Shaanxi 710062, China)

Abstract: The changing regularitiesof V ¢, reducing sugar and total acidity in the processof drying Chi-
nese jujubew ere studied T he results show ed that w hile drying Chinese jujubew ith natural method, theV c
content reduced rapidly, and merely dried for wo days its loss ratewould be higher than 90%. T he reduc-
ing sugar content increased gradually and total acidity decreased w hen natural drying time extended W hile
drying Chinese jujube w ith far-infrared radiation or hot air, the contents of V ¢, reducing sugar and total
acidity reduced gradually inwhole drying process A nalysisof variances indicated that two types of drying
methods affected significantly the changes of V ¢ and total acidity, but not significantly the changes of re-
ducing sugar. The drying temperature and time affected significantly changesof V c, reducing sugar and to-
tal acidity. W hile drying Chinese jujube w ith vacuum freezing, the content of V ¢, reducing sugar and total
acidity reduced less

Key words Chinese jujube; drying methods, V ¢, reducing sugar; total acidity



