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Abstract:In this paper,low —sugar preserved carrot was
studied with microwave technology. The resuit
showed that the best manufacturing technology
and formula of the low —sugar preserved carrot
were as follows:sugar 30% in which 40% of the
sugar was replaced by high maltose syrup,citric
acid 0.4%, glutin 0.9% ,and 0.02% of Sodium
Cyclamate. Microwave processing condition was
low power for 80min after boiling at high powder,
and time of sugar-dipping was 5hours in normal
room temperature.  And air —blast drying was
adopted under condition of 60 ~65°C for 7 ~9h.
Then the preserved carrot was soaked for 0.5min
in 1.0% carrageenan solution,and dried for 1h at
85°C . Vacuum packaging was used for the
product after cooling.
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