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Effects of Different Drying Methods on Properties of Kiwi Preserved Fruit
LEI Yan', LI Hua-jia?, WANG Shi—qi', HOU Qiang—chuan', SHI Gui—fang', GUO Zhuang""

(1. Northwest Hubei Research Institute of Traditional Fermented Food, College of Food Science and
Technology, Hubei University of Arts and Science, Xiangyang 441053, Hubei, China;?2. Institute of Agro—
products Processing, Sichuan Academy of Agricultural Sciences, Chengdu 610066, Sichuan, China )
Abstract: With kiwi preserved fruit as experimental object, the effects of the water content, rehydration
characteristics, hardness, toughness, odor and taste qualities were studied through 3 drying methods such as
hot air drying, far infrared drying and vacuum freeze drying. The rapid moisture analyzer and low—field nuclear
magnetic resonance (NMR) technology showed that the water content of vacuum freeze —dried fruits was
significantly lower (P<0.05), and the relative content of free water and non—flowing water was significantly
higher; the water rehydration of fruits was significantly higher (P<0.05), and the hardness and toughness of
fruits were significantly higher than the other two drying methods (P<0.05). The results of electronic tongue and
electronic nose indicated that the relative content of saltness were significanty higher in kiwi preserved fruit
treatment by vacuum freeze drying method (P<0.05), and the contents of volatile aroma compounds had an
opposite tendency (P<0.05). By cluster analysis and multivariate analysis of variance, the quality of kiwi
preserved fruit obtained by hot air drying and far infrared drying was similar, while the quality of kiwi preserved
fruit obtained by vacuum freeze drying was significantly different (P<0.05). Thus, the kiwi preserved fruit
samples treatment by hot air drying and far infrared drying with better product qualities.
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Fig.1 Effects of different drying methods on water content of kiwi

preserved fruit
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Fig.2 Effects of different drying methods on relative abundance of

3 type water of kiwi preserved fruit
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Fig.4 Effects of different drying methods on hardness and toughness of kiwi preserved fruit
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Table 1 Difference analysis of the responses of each sensor of
electronic nose among Kiwi preserved fruit samples treatment by

different drying methods
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Table 2 Difference analysis of each taste index among kiwi

preserved fruit samples treatment by different drying methods
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Study on Characteristics of Tea Processing with Edible Jute and the Quality of Edible Jute Tea
LI Xiang, NIE Qing—yu, XU Yan, LIU Dan, ZHANG Yan, FU Xun
(Chongqing Three Gorges Vocational College, Chongqing 404155, China)
Abstract: The edible jute is rich in nutritional value. In order to explore the characteristics of tea processing
and the quality of edible jute tea, the physical and chemical characteristics of jute from one bud to two leaves,

tender leaves and old leaves of vegetable jute were studied, and the suitability of tea making was determined.
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