EHERRE %275 2019F £ 4 5 WRENT

DOI: 10.16210/j.cnki.1007-7561.2019.04.002

A, B0, % 2, FEE SOk

(1. ZTHEHRBRRLBERFR, THh EL 223003;
2. AHR M I IRERARF LT S, LHh FEx 223003)

O ISR AN R, AR FBKE AR R E AN T LA, EREN, Rix
BP EAERE 15%, ZAL5RFTRZA 112 (gmL), &F9h, 60 FrE2h, Frél&eBrai
fakmAFE, HHEe, R, SRIFESA 95.6 4, PLKES 10.5%. KK 60 d 4 & EMBAE &
A 2.5 AN, ZEALL A 81.05, BPRX A& FARIET.

X ZA; BPR; MKE;, &F; kK

FESES: TS219 XHEkARIRES: A YXERS: 1007-7561(2019)04-0007-05

Study on optimization of processing technology of instant water
chestnutand color stability during storage
MENG Xiu-mei, LI Ming-hua, ZHANG Lan, WAN Guo-fu, LI Xi-teng
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Abstract: The parameters of processing instant water chestnut was optimized with quality score and
dehydration rate as indexes. The results showed that the sucrose concentration in impregnating solution was
15%, the ratio of water chestnut to impregnating solution was 1 12 g/mL, impregnated for 9 h, dried at
60  for 2 h. The products instant water chestnuttasted sweet and crisp with light yellow surface, the quality
score was 95.6 and dehydration rate was 10.5%. The floating range of the color difference was less than 2.5
and lustre value was 81.05 after storage for 60 days, the color and lustre of instant water chestnutwas
basically stable.
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