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Abstract: Inthis pger, the processing technology of non-sulfur preserved Alpinia oxyphylla was studied.The results showed that the best

hot floating temperature and time were 95 ‘C and 2min, respectively. The optimum formula ofthe color fixative contained 0.3% GSH, 0.3%

citric acid, 0.2% D-isoacscorbic acid and 0.3% EDT A-2Na.
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Fig.1 Effects of different blanching temperature on POD
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Fig.2 Effects of different blanching time on POD activity
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Fig.3 Effects of blanching on the speed of sugaring procedure
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Fig.4 Effects of GSH concentration on Alpinia oxyphylla
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candied and preserved fruit luster
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Fig.5 Effects of citricacid concentration on Alpinia oxyphylla
candied and presened fruit luster
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Fig.7 Effects of D-isoacscorbic acid concentration on Alpinia

oxyphylla candied and preserved fruit luster

7 AP, AHELZSEOMIE, PR RN AT
BUFRP ORCR, R HUR MR )T, AE
SIS TR G LIRS 2 Rt K
79 0.3%H, P EARIEAT -
2.25 e IEZ IR

AR5 DAL 5 PR RS B4l R e ik SRR A I T
. SR RN HE R R EDTA-2Na vk i



M EmBHL

Modern Food Science and Technology

2012, Vol.28, No.11

Pk HIE AR BT A, Ik iR AR 3 e )
HE, LIRS RE 1.
1 PEETRRER

Table 1 The result of the orgonal test for color-protecting regent
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Table 3 Sensory evalutation of non-sulfur preserved Alpinia

oxyphylla
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1 0.50 0.10 0.20 0.30  19.33
2 0.50 0.30 0.30 050 18.87
3 0.50 0.50 0.40 0.70  20.88
4 0.40 0.10 0.30 0.70 2146
5 0.40 0.30 0.40 0.30 17.98
6 0.40 0.50 0.20 050 17.59
7 0.30 0.10 0.40 0.50 20.32
8 0.30 0.30 0.20 070 16.13
9 0.30 0.50 0.30 030 19.25
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Table 2 Physiochemical test standards of non-sulfur preserved
Alpinia oxyphylla

KoaZ% EHE% EBRI%
A AE 3557 R 25~30 40~42 0.40~0.60
GB/T 10782-2006 <35 <70 -

Hih I B 44+0.3% EDTA-2Na.

SE R

(1

(2]

(3]

(4]

(5]

(6]

(7]

(8]

(9]

(10]

[11]

Z iz 2, TR T 2 ) R Ak 2 oy I B A A T ). A
B AR K %2747 1996,2:108-111

RS, PR, 3 BAE K ZR IR R IBATB I S COLZE BN Hh 2
8 B R I ACHL I LB [T AR B B ,2007,23(8):43-45
KL FRARAZE . 3 25 4 R 1 BB T 25 B 2 [9). 8 ot Tolk Rk
$,2005,3:122-123

GRS XL AN i BRI R30S,
2003,1:91-92

BETF A, DG P FE B 22 1 i e 8 SO L L 2ot
[3]- 4k T #2544 ,2005,21:155-158

2R 58 AL B SC/K SRR B S I TH0IR 5 R R [0]. & Tk
AH4%,2002,23:99-100

W 2 W2 VNS 5 A S Bl e PR sl O] i 5
H1H%,2011,1:15-18

XIER, 3 ], i 23 JOE R P AR a3 F2 ] LU AR £
% ¥%,2010,159:7-10

075, 2T A8 S M T 5 BT T B 7 R A ]
LA 24 TR,2011,17(23):153,167-168

B 5 R E 44 2 4 B AR [9). PR AR MRRHE K
AR CHARRFARD ,2002,30:57-60

T D=5 U ML ERAE £ 5 ) B F P16 R, 1982,
10: 38-40,60

1529



