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Effect of Microwave Heating on the Quality of Canned Apple
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(College of Light Industry and Food Sciences, South China University of Technology, Guangzhou 510640, China)

Abstract: The heating curves of canned apple by different heating methods was determined and the effects of traditional heaing and
microwave heating on the quality of canned apple was compared and the effects of microwave power, heating time and samp le weight on the
quality of canned apple were studied. The result showed tha the heating speed of microwave heating was faster than that of traditional heating
M ethod. The hardness, Vc preservation rate and sensory quality of the samples’by microwave heaing were better than that by traditional heating.
Microwave power of 500 W showed to be the best for treatment of the samples. When heating time was 3 min, the samples showed better
hardness, V¢ preservation rate and sensory quality than others.' It had no obvious effect on the quality of canned app le when the weight of sample
ranged from 16 gto 28 g. However, canned apple was greatly affected by further increasing the weight of sampleto 34 g, dueto a un-uniform
heating treatment. Under the optimum heating conditions; the hardness and Vc preservation rate of samples were 2.3 kg/em? and 20.87%,
respectively and sensory evaluation of samp les were the highest..
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Table 1 Sensory evaluation standard for apple canned
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Fig.1 Heating curves of apples by traditional and microwave

heating methods
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Fig.2 Hardness and VVc preservation rate of the samples treated
by traditional heating and microwave heating
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Table 2 The color of samples with traditional heating and

microwave heating
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Fig.3 Sensory evaluation of samples with traditional heating
and microwave heating
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Fig.4 Heating curve of the samples with different microwave

power
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Fig.5 Hardness and V¢ preservation rate of the samples with
different microwave power
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Table 3 The color of samples with different microwave power
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Table 4 The color of samples with different heating time
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Fig.6 Sensory evaluation of the samples with different

microwave power
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Fig.7 Hardness and V¢ preservation rate of the samples with
different heating time
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Fig.8 Sensory evaluation of samples with different heating time
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Fig.9 Heating curves of samples with different weight
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Fig.10 Hardness and Vc preservation rate of samples with

different weight
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Table 5 The color of samples with different weight
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Fig.11 Sensory evaluation of samples with different weight
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