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Study on Processing Technology of Preserved Physalis
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Abstract: Using Physalis alkekengi L. as the main material and based on single factor and orthogonal experiments, the best production
conditions of preserved Physalis were optimized as sugar concentration of 50%, sugar-dipping time of 24 h, drying temperature of 60 C and
drying time of 12 h. The effeds of color-protecting, blanching, hardening, sugar-dipping and drying on the process technology of preserved
Physalis were studied. The results showed that color-protecting, blanching and-hardening were necessary. Sugar-dipping and drying were the

most important processes, by which the sugar content and the quality of products were affected.
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Table 1 Sensory evaluation standard of preserved Physalis
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Fig.1 Effect of blanching temperature on quality of preserved
Physalis
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Fig.5 Effect of drying temperature on quality of preserved
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Fig.6 Effect of drying time on quality of preserved Physalis
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Table 2 Factors and levels of Lo(3%) orthogonal test
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Table 3 Results and analysis of Lg(3*) orthogonal test

T A B C D &S
1 1 1 1 1 74.3
2 1 2 2 2 80.2
3 1 3 3 3 772
4 2 1 2 3 79.5
5 2 2 3 1 87.4
6 2 3 1 2 84.8
7 3 1 3 2 79.2
8 3 2 1 3 785
9 3 3 2 1 82.9

Ki 2317 2330 237.6 2446
Ky 2517 2461 2426 2442
Ks 2406 2449 2438 2352

k1 77.233 77.667 79.200 81.533
k2 83.900 82.033 80.867 81.400

ks 80.200 81.633 81.267 78.400
R 6.667 4367 2.067 3.133
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