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The Processing Technology of Low-sugar Preserved Carrot

LIN Qi, LI Yu-rong, YANG Xing-rang
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Abstract: Using good quality and fresh carrot as raw materials, this paper studied the processing technology of low-sugar preserved carrot

and determined the optimal technological conditions. It was found that the new low-sugar preserved carrot not only was good in color, aroma

and flavor, but also has fine taste, beautiful appearance and rich nutrients.
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