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Effects of Offerert Freed g Tenpaatures onthe Nutritiond Qudity of Yam Jices

BAO Torg-huaetd (Shool of Food and Bologicd Bgreering, Znengzhou Wnversity of Light Indwstry , Zhengzhou, Henan 450002)

Aostradt [ (ective] The purpose wes to sudy the effects of dfferert freezing tenperatures onthe nuritiond qudity change d yamslices so as to pro-
vide theoreticd gudance for processing quick frazen yam products . [ Mithod] The yamdices were quicdy frozen under dfferert quick freezing tempera-
tues (- 20, - 25, - 30ad - 35 ) so asto Sudy the changes of cell gructure , texture |, vitanin C cortent and water lodng rae in yans before and
ater quick freezing . [ Resut] The dedtroy degrees of dfferent freea ng tenperatures onthe cellsin yamdices were dfferert . In the yamdices frozen a
-20ad - 25 |, theice crysd fornmed inthe cell wes kigger, wHch destroyed the cell structure , and then the cell shape vas dedtroyed after thawng .
Inthe yamfrazen & - 35 , thefreezing speed wes faster and the forned crystal vas snaler , which dedtroyed the cell structure less . The thaved prod-
wct not ony had less hardness loss , but dso had least vitanin Closs and water lod ng rate , and its change of nuritiond quality wes least . [ Cond sion)]
- 30 wvas nore sutale te nperature for freeang yamslices in their gquick freezing .
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