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Experimental researches and analyses on the formulation of

freeze-dried recombinant fruit

Chen Zhuohui', Li Baoguo', Cheng Chaohui®
(1.University of Shanghai for Science and Technology, Shanghai 200093, China;
2. Shanghai Lusheng Industrial Co., Ltd., Shanghai 202156, China)

Abstract: In order to exploit freeze-dried products of reorganization of the fruit which have suitable mouth
feel and rich nutritional value, berry fruits were selected and restructured. A screening test was conducted on the
formula of recombinant fruit. Based on the method of sensory evaluation, three kinds of products with better
sensory  evaluation  were  established.  Respectively, they are Pitayas:citrusesimass ratiol18:100),
Strawberries:citruses(mass ratio303:100), Pitaya: Blueberries(mass ratiol 79:100). Ve retention rate of all three is
about 95%. color of reorganization of pitaya-blueberry is darker, its hardness is 197.565N, its chewing is not good
enough. Determining to develop freeze-dried products of reorganization of strawberry- citrus and pitaya - citrus
finally. Taking reorganization of pitaya - citrus as an example, analyzing the process of lyophilization.

Keywords: Reorganization of the fruit; sensory evaluation; freeze-dried
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Tab.1 Recombinant fruit sensory evaluation eriteria
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Tab.2 Mass ratio for control test of recombinant fruits

i 1 K R A5 i < = EH | A

TR BRBEEE 331.00: 100 348.25: 100 365.50: 100 382.75: 100 400.00: 100
g BREREERD 331.00: 100 348.25: 100 365.50: 100 382.75: 100 400.00: 100
g Hitk 271.00: 100 303.25: 100 335.50: 100 367.73: 100 400.00: 100
KJEW: HHEE  81.50: 100 117.5: 100 153.50: 100 189.50: 100  225.50: 100
oS WERERL O 179.00: 100 201.00: 100 223.00: 100 245.00: 100 267.00: 100

KRB B 179.00: 100 201.00: 100 223.00: 100 245.00: 100 267.00: 100
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Fig. 2 DSC test diagram of pitaya-citrus recombinant fruits
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Fig. 3 Freeze-drying curve of pitaya-citrus recombinant fruit
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Tab.3 VC content of recombinant fruits before and after lyophilization

BT Ve f it/ (mg/100g) Ve fREF/ %
BT W I
B - M A EL AL 229.4 218.0 95

o J F - ER 2 99, ] 93, 1 94
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Tab.4 Color analysis of freeze—dried products of recombinant fruits

HAHFE AL L a b C H
R -G 43.935 27. 648 27. 888 39,279 0. 630
ke - 25. 304 24. 508 2. 8117 24. 675 8. 678
SR 21. 766 15. 042 0.179 15. 043 83. 798
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Fig. 8 Photo of freeze—dried products of recombinant fruits
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Tab.5 Texture profile analysis of freeze-dried products of recombinant fruits

EENTE iV WG m) P mm EEME/N BIEE/N S BEHPEN emm SIS A1/N
T -G E 90. 658 2. 856 31.625 109, 581 0.221 5. 129
e e -G AL A 80. 211 1.624 50. 071 128. 383 2. 484 68. 470
KRR E S 131. 142 1. 691 77. 509 197. 565 0. 187 91, 902
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