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Processing Technology of Non-fried Yellow Peach Chips
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(School of Food Science, Heilongjiang Bayi Agricultural University, Daging 163319, China)

Abstract: In order to develop non-fried fruit and vegetable chips, the fluidization-microwave-baking combination processing technology
to prepare yellow peach chips with yellow peach as the raw material was studied. The color difference, vitamin C content, sensory score and
brittleness were set as evaluation indexes, and the yellow peach qualities affected by the factors including fluidization temperature, fluidization
wind speed, microwave power, microwave time, baking temperature and time were evaluated, using single factor and orthogonal experiment to
optimize the experimental parameters for each stage. The experimental results showed that the best parameters were fluidization temperature
55 °C, fluidization wind speed 300 m*/h; The microwave power 400 W, microwave time 600 s and water content of yellow peach about 20%
during fluidization and microwave conversion; Baking temperature 65 °C and baking time 35 min. The yellow peach chips obtained by this
process had good taste and color, wihe the sensory score was 91 and brittleness reached 469 g. This research provides a theoretical basis for the

processing of non-fried fruit vegetable chips and broadens the idea for the development of fruit and vegetable dry products.
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Table 1 The sensory scoring standard of flavored yam chips
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Fig.1 The fluidized drying curve of yellow peach chips
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Fig.2 The influence of fluidization wind speed and temperature
on color difference of yellow peach chips
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Fig.3 The effect of water content on properties of yellow peach
chips
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Fig.4 The effect of microwave power on properties of yellow
peach chips
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Table 3 The orthogonal experimental results and intuitive analysis
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2 1 2(500w) 2(480s) 7.67+0.36°  13.14%0.44"
3 1 3(400w) 3(360s) 37019  14.18+0.89°
4 2(30%) 1 3 5.48+0.39°  12.55+0.82°
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Table 4 Brittleness value of yellow peach after baking
B
60 °C 65 °C 70°C
25min  568+12.49°  508+20.88%  547+37.04%
BHE 30min - 529+10.44%  502+2052™  574+34.04°
35min  506+16.64%°  469+26.00°  565+55.51°
i FRIHEE AR FHEEATESF L H(p<0.05), HMRF
HRFERTLE(P>005), %6 Fl.
<5 LANERE{E AterRR A el 4R T = A

Table 5 Analysis of variance of two-way grouping with

A
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Table 6 Sensory score data of baked crisps

BB R
60 °C 65 °C 70°C
25min  83+3.61°  84+3.46™  76+2.65®
WA 30min 79+3.61%  87+5.29% 72+2.00°
35min  81+2.00™ 91+1.73*  81+2.65™
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Table 7 Analysis of variance of two-way grouping with

sensory evaluation as index
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