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Study on influencing factors of banana slice during freezing porcess

ZHANG Bin' ,HOU Xiao-zhen’

(1.Department of Biology , Hanshan Normal College , Chaozhou 521041, China;
2.Department of Fine Arts, Hanshan Normal College , Chaozhou 521041, China)

Abstract. Taking the freezing time, activity of polyphenol oxidase and peroxidase, loss rate of juice and color
change of freezing products as the indexes, the influence of freezing method, material thickness, environment
temperature and the convective heat transfer coefficient on freezing time, the temperature declining speed in the
product center and its quality were explored. Results were that the thicker the banana slice, the slower the freezing
process become;the lower the environment temperature, the quicker the freezing velocity become; within certain
scope, the greater the convective heat transfer coefficient,the quicker the freezing velocity become,but when o >
6000W/(m* - k), influence on the freezing time become unmarkable. Meanwhile, by evaluating the quality of
banana slice with total indexes such as color of material, activity of PPO and POD, as well as the loss of juice ~80°C
was determined to be the appropriate freezing temperature.
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Study on the technology of preventing cell broken during the
processing of sweet potato granules

MI Gu,XUE Wen-tong" ,CHEN Ming-hai

(College of Food Science & Nutritional Engineering,China Agricultural University , Beijing 100083, China)

Abstract. In order to prevent cell broken during the processing of sweet potato granules,to reduce the content of
free starch,the breaking force, the content of cell free starch,the sensory evaluation of cell broken in different
conditions were studied, and the mechanism was analysed. The results showed that cooking time, calcium

concentration soaking, pre—cooking temperature and time and emulsifier concentration affected the content of free

starch of sweet potato granules.

Key words ; sweet potato granules;free starch;breaking force;influencing factors
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