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Abstract:In this paper ,the co- crystal temperature and eutectic
temperature of samphire were gained by resistance
measurement, and the situation of vacuum freeze -
drying was determined. The colour of product is
kelly, and the flavour smells faint scent of valnut ,
and the containing water and Vc are 5.0% and
182.3mg/100g respectively.
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UHT
37 55 37 55
pH 6.52 6.65 6.58 6.55 6.61 6.57 6.53
(°m 17.94 19.23 19.31 19.34 20.90 21.07 21.11
(0.01g mL? 0.125 0.135 0.141 0.143 0.148 0.151 0.154
(IgN) 5.21 <1 <1 <1 <1 <1
7.38 0 0 0 0 0
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