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Study on the Infiltrating Treatment Technology of High Fructose Syrup for Freeze—dried Kiwi Fruit Slices
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(1. College of Biology Science and Engineering, Hebei University of Economy and Trade, Shijiazhuang 050061,
Hebei, China; 2. Hebei DAKE Biotechnology Co., Ltd., Shijiazhuang 050800, Hebei, China)
Abstract: In order to improve the sensory quality of freeze —dried kiwifruit, the optimal infiltrating process
conditions of high fructose syrup (F42) before freeze —drying in kiwifruit were studied. The single factor
experiment showed that the fructose syrup concentration, osmotic treatment time and the temperature were the
main influencing factors affecting the quality of freeze—dried kiwifruit slices. The Lo(3*) orthogonal test was
designed to get the best process conditions. The results showed that the finished product tasted excellent and

there was no crystallization on product surface when osmotic processing time were 12 hours, and the fructose

syrup concentration was 45 % at 20 °C.
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Table 1 Factor and levels table of orthogonal test
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Table 2 Standards of sensory evaluation
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Table 3 Effects of high fructose syrup content on the sensory
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quality of freeze—dried kiwi fruit slices

AR @ Dbk SMLRERE

W (304) (304) K40 4) (100 4p) /% pH

35 25 10 35 70 22 4.54
40 25 20 33 78 26 4.37
45 25 26 30 81 34 4.32
50 25 23 27 75 35 3.70
55 25 12 25 62 37 3.59
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Table 4 Effects of osmotic treatment time on the sensory quality of

freeze—dried kiwi fruit slices

BELE @ Lk MR R

B (3045) (304%) RRb(40 4%) (100 4p) THEL/% pHH

4 26 18 30 74 20 3.43
8 26 24 31 81 26 3.59
12 24 27 34 85 34 4.32
16 23 21 25 69 24 3.79
20 22 20 23 65 19 3.69
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Table 5 Effects of osmotic treatment temperature on the sensory

quality of freeze—dried kiwi fruit slices
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20 26 27 33 86 32 4.36
30 26 27 35 88 34 4.32
40 20 26 33 79 31 4.12
50 18 25 34 77 29 3.98
60 15 23 33 71 30 3.77
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Table 6 Results of orthogonal test
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1 111 77 245 23 377
2 12 2 83 20.9 28 3.57
3 1 3 3 74 19.7 30 346
4 2 1 2 76 412 21 4.06
5 2 2 3 77 26.8 30 378
6 2 3 1 90 29.8 33 394
7 301 3 69 243 2 368
8 3002 1 80 303 29 379
9 3003 2 82 19.8 32 465
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Table 7 Sensory evaluation table of contrast test
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