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Experimental study on the pretreatment technology
for the dehydration of celery

WANG Chen,ZHANG Yuan

(College of Life Science, Yangize University, Jingzhou 434025 , China)

Abstract:In the hope of finding a good method of improving the sensory quality and the rehydration ratio of
dehydrated celery, composition of blanching solution and pre - dehydrating treatment technology of celery was
studied.The orthogonal experiment showed that the optimal technological condition was to blanch celery in the
color retention solution of 1% Na,CO, +500mg/L Zn(CHCOO), at 95~100°C for 1.0minute,and then to soak in the
solution of 8% NaCl +8% B-CD +0.15% CaCl, for 16minutes.The fresh celery, after pre-dehydrating treatment, was
finally dried using hot air to produce dehydrating celery with better sensory quality and the rehydration

characteristic.
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