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Abstract Based on the traditional technology of preserved
fruits, the processing technology of low —sugar
preserved watermelon was discussed and the n
optimum  technology was determined. The
influence of hardening, blanching, boiling, sugar-—
dipping and drying on the products was Y 2
principally studied through experiments. The
results showed that hardening and boiling is =68%
necessary and sugar —dipping is the most
important process by which the sugar content
and the quality of products are influenced. =459
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3 0.08MPa,65°C
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A % B min C(h) D(g/¢)
1 10~15 15 3-6 0.5%
2 20~25 30 6~12 0.8%
3 30~35 45 12-24 1.1%
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u . 25
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R 5 . b 252 429%~45% 18%~20%
253 <100 /g
11 1 1 1 80 65 63 208
21 2 2 2 63 67 60 190
3001 3 3 3 73 60 69 202 3
4 2 1 2 375 79 61 215
5 2 2 3 1 85 78 92 255 3.1
6 2 3 1 2 79 75 72 226
73 1 3 2 89 85 80 254 3.2
8 3 2 1 391 70 89 250 :
9 3 3 2 1 96 80 95 271
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