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Effects of Different Drying Methods on the
Quality of Jincheng Orange Slices

ZHANG Yu's YAN Shu-qing's FENG Xi-ya', NING Xiao-giang’ ,
CHEN Li*, HONG Qing-yue's, YANG Ming-jing'

1. School of Food Science , Southwest University /Food Science and Engineering Teaching Demonstration
Center at the National Level , Chongqing 400715, China ;
2. High School Affiliated to Southwest University , Chongqing 400700, China

Abstract: Vacuum freeze-drying and hot-air drying were used to dry Jincheng orange (Citrus sinensis)
slices so as to investigate the effects of different drying methods on the quality of the product. The con-
tents of ascorbic acid, total sugars, total titratable acids, color difference, browning degree and texture of
the dried samples were determined and compared. The two drying methods gave significantly different re-
sults (»p<C0. 05)in the hardness, chewiness, elasticity and cohesiveness of the Jincheng slice samples. The
contents of ascorbic acid, total sugars and total acids were 250+ 32.59 mg per 100 g, (60.78+2.57)%
and (8.9541.08) %, respectively, in the vacuum freeze dried citrus slices, and the highest were 168. 07+
32.15 mg per 100 g, (53.934+1.47)% and (8.07+0.75) %, respectively, in the hot air dried Jincheng
slices. Compared with hot air drying, vacuum freeze-drying had lower browning degree, higher color
brightness and better rehydration property (the rehydration ratio being 3. 733 0.27). Its L value and b
value were 52. 23+1. 48, 38. 254 1. 80, respectively. The difference in the a value was non-significant be-
tween the two drying methods (»p>>0. 05). In conclusion, compared with hot air drying, vacuum freeze dr-
ying has obvious advantages in maintaining the nutritional composition, color and rehydration of Jincheng
slices.

Key words: Jincheng slice; vacuum freeze-drying; hot—air drying; quality
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