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Resolution and preservation of Vitamin C in kiwifruit jam processing
JIAO Ling-xia, LI Gang

(Food College, Henan Institute of Science and Technology, Xinxiang 453003, China)

Abstract. In order to improve the preservation rate of Vc, microwave and vacuum concentration technology were
applied in kiwifruit jam processing. The results showed that blanching by means of microwaves helped the
preservation of Vc in kiwifruit. Blanching for 80s could comparatively soften the kiwifruit well and the preservation
rate of total Vc was 87.76% , and that of LAA was 87.15% , which was respectively higher than that by steam
blanching. The kiwifruit jam by means of vacuum concentration keep the natural green, and had a better taste
than that in normal air pressure. In the condition of 93.32kPa air pressure, 80% sugar adding, and 90°C, the
preservation rate of LAA in the jam was 83.47% and that of total Vc was 85.26% , which was 23.04% and 7.06%
higher than that processes by normal air pressure. Sterilization had a little effect on the content of Vc in kiwifruit
jam. The preservation rates of the LAA and the total Vc were 95.85% and 95.64% respectively after ultra heat treat
(UHT).
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