MK EEBHY 2012, Vol.28, No.5

Modern Food Science and Technology

B R B 7 SRS

REE
(- M BAFRA AT Fa), R 510280) (i RUKXFRSLFR, T AJ) M 510642)

TR AR ERIZ A ATRBRIRRIR OB AT IR 3 A 7 iR e ARBAIIE 7 — BB A F W BRAT T AR . 4 REW:
IAAAL B G BLRRACE & Tl K2 e, 3T A A TR I =T A B LR ., 23X AT 77 sk S8 g ) & B 4% e EL AT A SN, 7=
& RFNH R, PR AR, BT Lo(3Y)E R R334, RAEGHEBLAF E A -12 ‘CA % 60 min G 50 T 0.10%F7H8L
RS WAIEREIL A 2:1 %78 60 min, %75 ik TAEMAIE T —EAFAZE 2h A d 0.83 gkg T ZE 0.29 ghkg A&E RalE 4R

#it 0.35 gkg &K,
KR ML, —RALRRAE; BLAR E3URE
NEES: 1673-9078(2012)5-521-523

-y
Research of Rapid Desulfurization Methodsi}\hinese%/e
y = /

YE Xiao-lei
(Guangzhou Shuanggiao CO., Ltd, Guangzhou 510280; China)
(College of Food Science, South China Agricultural: University, Guangzhou 510642, China)

Abstract: Effect of desulfurization on sulfur dioxide content in Chi
acid solution soaking and frozen pretreatment. Results showed that

water soaking. Frozen pretreatment had a positive effect on desulfurization. Combining fr

e olive was studied by three methods including water soaking, citric

ic acid solution’had better desulfurization effect on Chinese olive than

pretreatment with citric acid solution could

enhance desulfurization effect. By the orthogonal test, the optimal method for. rapid desulfurization of Chinese olive was as follows:

olive-freezing temperature -12 °C, freezing time 60 minutes, ratio of 0.10% citric acid solution to olive 2:1, soaking temperature 50 ‘C, and

soaking time 60 minutes. Within 2 hours, sulfur dioxide content in olive had been decreased to 0.29 g/kg, which was in conformity to the

. )
national standards.
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Fig.1 Effect of 50°C water soaking on sulfur dioxide content in
olive
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Fig.3 Effect of frozen pretreatment on sulfur dioxide
olive

P 3 AT, YA VR TRARER IS o B R — S5 A
TEAY RN, SRR S RS AR EL
L5/ e =K e = R N B U N 1 S TTRE RS
oAb R )
T AL FAT AR
LA 4

R T
ﬁi%&%m,ﬁ B i — B
w%g%% TR, HERSEIINER S . VRN )
A RGBSR, RO VK R 2
AR PRI RS A T T i 2 A 2K

WAL, IV 1 b BOBIHER FFA6 T R,
ST, BN 50 ik T B R H AR,
ST T, DA R RS ] LARSABIE 1 h
25 OB

B b SC S AR, R BRI L K
FA A B M — e d, (HIX TR
RN AR, KT )RR S VR 2 G
BN B BRI, [, SRR i

255 M

WEATRIREN-12 C, FrFRIFIIZIBEEN
50 “C, AR AT IR AR AR SO B B o
IR, HEAT Lo(3)IEAC R, 45 HRUE 1 .
R RFETRIERATIERL R0 A BRI E IR
Table 1 Orthogonal test of desulfurization combined with
frozen pretreatment and citric acid solution soaking

A&

Z R
KIS A (AR B (FREBRE C (FFRBRIER 5 ¥igke)
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1 1(20) 1(0.05) 1(30) 0.52
2 1 2(0.10) 1(60) 0.29
3 1 3(0.15) 1(90) 042
4 2(40) 1 0.56
5 2 3 0.26
6 y 4 “a 3 1 043
7 3600 71 3 0.48
8 3 2 1 032
9 3 3 2 0.22
K 3 1.56 1.26
K5 1& 0.87 1.07
K 1.02 1.07 1.16
R 023 0.69 0.19
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Table 2 The test experiment of rapid desulfurization

A& ZRALEA
oy "
B C =/(g/kg)
10 60 0.10 60 0.29
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