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Study on decolorizing technology of opening almond
LUO Yi-zha,LIU Jun,XING Jun

(College of Life Science and Technology, Xinjiang University , Xinjiang 830046 , China )

Abstract: The almond is a kind of health—care food which has higher nutritive value, well received by the masses of
consumers. Opening almond is a kind of food of relaxation. But will make the almond browning in the production
process,influence the sense organ quality of the products, so it must be bleached. It is a key of the whole
processing course to bleach almond. This text inquired into the suitable bleaching technology and a parameter of
technology from several respects. The control of temperature,time from of bleaching, the choice of the bleaching
agent was studied by analyzing the color and sensory, etc. The result showed that using oxidize hydrogen as
bleaching agent,and bleach temperature was 80°C, bleached 10min after mixing and soaking,the concentration of
the bleaching agent was 8%.
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