AR 2012, 26(4) 679-684 DO : ISSN: 1000-8551 CN: 11-2265/S

£ ISR B 1= B IR TRUT N I 2 [FTEA] [RH]

AT AR T « T R 7 Iy R
e T T D) SRR 1) € A8 Bl A e AIAF R
o " . . F Supporting info

th, Ko, BY, KA, T 5, Mk, KR b PDE(904KE
WL ARG TR i B B, WL BN 310058 b HTMLEXC]
¥ 2% CHR[PDF]
BIE . DA LRI L2HE SO E BFSE0. 200, 300, 400FIS00MPaE i IEALF A BED) 1 i (s b 250k
k.l R W i AL B S TR D) R A AT I A A . R AR = AL (ALrar/b> | 1555 15

AL*a*b*, AAEYFIAW.1)ff (AR AR SCEE UISE S 69 (A B A FIE, S R0, RGP AL PR AL B BEISE ) g g g 1
PR G2 S BFEIBAIT ) SR PEAE b BEDI R 10 (A 1 A B 0 R . LAY = AL RO DL, €350

< 121 2
FRAL*a*/* i 3EAE S N e I % (8 A8 5 (1) B A Fa b, IR 2R AL 3 57 T (AR FRAR (AL*a*/b*) 5 i J) (P) IF1 ¢ R AR }jJn)\iicEl’Jim .
Y, IR, 400MPa il i i L U)K S AL R T o CIVACIVEER- 2

b5 AL

F Email Alert
X EEE ST @% SaE b TR

b R HE B

VNS S5 AT

DISCOLORATION DYNAMIC CHARACTERISTICS OF APPLE SLICES AFTER ULTRA-HIGH  EB&E
TREATMENT b EEDDSER

b AR

LIN Yi, ZHU Rui, MAO Ming, ZHANG Hong-min, YU Yong, HE Jing-song, ZHU Song-ming

b SIS

College of Biosystems Engineering and Food Science, Zhejiang University, Hangzhou, Zhejiang 310058
(N}

Abstract: The color-changing dynamic characteristics of fresh apple slices were studied with two b AR Hi

cultivars (Fuji and Candy-heart) apple after different levels of ultra-high pressure treatment (0, 200, b EIH

300, 400 and 500MPa). Results showed that, the color-changing rate of apple slices were significantly b K ATH

inhibited by ultra-high pressure treatment compared to untreated ones. Four kinds of combination of

tristimulus index (L*a* and b¥*), including AL*a*/b*, AL*a*b*, A(AE) and AW.I., were investigated to b T3

present slices color change. Each combination index showed a linear change with time. This suggested RIS

that the color-changing of fresh apple slices conformed to zero-order kinetic reaction. Specially, A b RFAE

L*a*/b* was selected to be the better combination index to describe the effect of pressure-treated on

color-changing. Basing on AL*a*/b*, a model were established to study the relation between the color-

changing(AL*a*/b*) and pressure (P). From this model, 400MPa was the optimal pressure for apple F Article by LIN Yi

sliced processing. F Article by ZHU Rui
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