2020 4F 12 H
55 41 5 24 1)

RatiRSAR

Food Research And Development

B AHA

— /12

DOI:10.12161/j.issn.1005-6521.2020.24.019

)

VR PR BRI 5

F5t, T ER, T2
(FH IS B SR AW S A A2 Be AR G 7 A ) TARERORBTTE L, 2K i SE 512005)

T E IR F SRR BARSEROR AR Sk AR M B R B IR LR A AL B e R R AP 6 T xR R Sk BT
BN eE TEMESE AR IBENEE CAMRENY A EREF, BALERLSRZEY R L d b &
T BTG M T AR | B e R A8 AR A T AR AR AR 180 d UG, ok LTd A bR
R TFH, Bk B R ERBIN LA T B AR T R & ik, H IR R A AR S R AR E )RR, 60
CAn 100 Coy R A3 6 B2 H) ARG F K AB L it — F A R I, g 0 32 40 28 Bp 5T 77 345 ) 74 585 3k 4
A HF RAE 52 F 3k ok FR 0918 0 M A ST AT A% 3F 3k B SR A 0 R A T Rk

KRR R TR ABRBRE; R R BTF e R

Study on Freezing Storage of Taro
WANG Bin, FANG Mei—shan, HE Jin—ming
(Henry Fok College of Biology and Agriculture/Research Center of Shaoguan Aromatic Plant Engineering
Technology, Shaoguan University, Shaoguan 512005, Guangdong, China)

Abstract: To develop the frozen preservation technology of taro, effects of freezing treatments with different
temperatures and anti —browning treatments on contents of total soluble solid, soluble sugar, amylose and
amylopectin, chroma and hardness of taro were studied. The results showed that contents of total soluble solids,
soluble sugar, amylose and amylopectin, values of L, a” and b" were not significantly affected by quick—frozen
treatments, but which were beneficial to hardness maintenance of taro. After 180 d of freezing storage , values of
L', @ and b" were obviously decreased, which suggested that the browning was continued during freezing
storage. To study anti—browning treatments of taro, effects of blanching treatments on the browning of fresh—cut
taro was studied during cold storage. Both blanching treatments at 60 °C and 100 °C could effectively control the
browning severity of fresh—cut taro. Further studies found that the blanching treatment alone could effectively
control the browning of freezing taro. This study confirmed that taro was suitable for frozen preservation, which
made annual supplement of taro possible.
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Fig.1 Effects of different freezing ways on hardness of frozen taro

90 - RSl OcK1r A

80 AbEE 2 CK2
70

60

N

W
.

N

HEETEN /%
7

50

40

7

30

(=]
0 b
S

e )/l
L5 mmabR | O CKl B

AbFE 2 K2,

N

W
2

22

W

AN\

N

TSS/%

05}

nmmmnmm,

v

I A )/

TREE 2, A4 FRZH = Sk VRO R RE LY VAR R R A
0.74%~9.73% ., TEE 180 d I, 5 A3 5 ik BT B4
I JEAE 40 CE—-20 CREMXT FRATAH LY, SRR B4
(A3 1 ANALEE 2) A he 5 I 25 5 TR R R AL B . 3X
AR A2 PR R SRR B oK AR /N, X 4 A 45 ) 45
PN T 2802 VR ES 5 TE AR UK iy, 6 3k 20 B 45
My A T W AL, S B LS SR A AR
RS AR R BEAh SRR R 2 8] ()
JEZ SN WA REIR Y £ 5 8, Sk MR b
PRIS , AT SRR i W VKR IRLEE o AN Rk R 7 0 vk
L S LA VE NS SCEETER JTSS FNAT VA PENE & i 1Y
M) UL 2.

50 Pt I CK1 B
Qb3 2 CK2
§
{%: NNZ Z N\
L //
o

NN\

7

TP g It [l /d

15 b OCKl p
Ab3 2 & CK2
1.0}

ab

ALY/ (mg/g FW)

T I [E)/d

A RN s BSCHEVERY ; C. TSS; D IETER; ARG TR TE 0.05 KF BRI .
2 REKEFEF IR F LB RN SN TSS FrIR S SR

Fig.2 Effects of different freezing ways on contents of amylose, amylopectin, TSS and soluble sugar in frozen taro
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Fig.3 Effects of different freezing ways on values of L", a” and b" of frozen taro

M3 R LA, BRI, L o o™
BIR RS, S4B L R AR AT 1.15%~
5.24% ,a" {H H A VR HT FAAIG 30.83%~90.04% b {H Eb
RFEATIER 11.009%~16.00% ., X158 I 2 Sk 5 5 197 7]
e R AW AR AR, R 5484547 OC Y — LE B M
T ARIRARMC . A, B MELH] | 205 VR Y 2 Sk A
4 CHRIZ I}, R mE AR RN . X —Jy 1 vl B+
AR B ) TR, (A 48 A A O ) Tk T 4 T
T, I T RS 5 55— T, AR o6 400 s A 7
FHHUER 1, B0 2 1A 0, 40 M X B IR , 3m T
IS AR ML S PR 180 d I, EL4E7E-40 °CR
AL LA 3 e T E AL B, SR P P
JHAE —40 CHI B AE —40 CHIYEk o (8 KT
T PRI, 25 A0 PR A b7 {E 25 AN B (] 3) R
BRI Lo M b EA — 5, BREER
S, SR VR A R A B TR R R S A (AR
— 5T
2.2 IR A PR A R )2 S AR AR A5 )

2.1 LRI, 2 AR VR ] DL S AR 52 1
)25 25 B AR R P AR . A FOY KB, iz Ab B
AP EED) AR B AR . Ry T REAE R[] PR Aff o A Ak
2 Sk AR AR 1 4 (0 A B 3% AR BIFSE R 1 T AL BT
PP DESIAR AR REM L " F b A S ™ i £

FERIFERR L RN 5o Bt 015 27 (0 2 [0] )
o, IEEHFRA A, ER R GRE ;" RS A 5 B
Z A, IFEFOR B 6, TUE TR I 6,

PG IR L o™ R 6™ B2 LA 4

& 4 AT, 2 A0 FREY LT AEAE 4 SC¥ Jcl 1] 32 ¥
A, o A b* (MR N . SXF LI L, 7RG
B, PPN L o A b B E R T X AR
12 d I, 60 CHRIZAL BRI L o™ A1 0™ (4 3 e X R
2.64% .27.02%F1 12.44% 100 CHIZALHEK) L a” 1 b°
{83 5 LR FRARG 8.829% .46.66%F1 16.99%, 11 60 °C
F1 100 CHYIZ I BEREA RLIEZE 3L L H IR o
FUb™ ARG N, P 25 B Sk AE . Hirr, 100 “CHARZ
SPRASCR T Sy i . i — 2D 3R] R A PR —
A R 25 B2 A SR B R .07
2.3 PR IR RGBT Sk I BT S R

ANTRIAP e A R VAR 5 S A 52 DL &) 5

Z TR ST R I, — 6T AR ) 4l i 0 22 T LAk
ity ELAT B S A VR R, rT A s e ) 2 Sk s AR
Horp, BOR AR RCR o B35 . R, A9 il FH B
P45 S B POz A PR EE A LB B g A Sk W
P B 2 577 PO Bl 4% A A TR VR A 3k (04 £ 50 R K
X SO PR S

521 85—, UG Ak R B SR R



IR, F KA RRSER RRA#EA
95 - A S5r B 15¢ C
90F ‘ , 4r
85} 3r
~ s
80 | 2t
75+ 1
70 1 1 1 1 ) 0 6
0 3 6 9 12 0 3 9 12 0 3 6 9 12
T [R]/d WA ]/l AR i)/l
A LB a5 C0 s ARG FREFORTE 0.05 AP 257 B,
E4 BRAEIDSTEIE L' 0 b B
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Fig.5 Effects of different anti-browning treatments on hardness of

frozen taro
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Fig.6 Effects of anti-browning treatments on contents of amylose, amylopectin, TSS and soluble sugar in frozen taro
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Fig.7 Effects of anti—-browning treatments on values of L", a” and b of frozen taro
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