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Table 1 The sensory score standard of freeze-dried strawberry
HMIIE g (SRS Jife FEE LS G/ 5
Shape Taste Color Brittleness Flavor Score
SN TE IS T AR AL T L R TR R A b fif 2R 21 (0 B £ Jife FEE A L ff S SR YR AR 20~ 25
SO SEUF R AT R SECRBREE A B SEEREIEEA - e £ 4 HERES B 15~20
B eI L i R i R I AL 1 AR A AR TR R e b — fixe VBER AR 10~15
GE4R R B E FOE SRR L GO D — e SEERBIEER KA MERE. RS gl i SR 5~10
RIIE TEHTA AR SERBENR B MR AR BEREANA 0~5
1.2.3 ##HH  RHA Excel 2016 il SPSS 20 £IHi., 2080, RHELT K RIC BETEE 5 Wi 1y
HEAT B Ak P R2 ANMEERMIZSYUNER
2 &k % 55}'1‘)? Table 2 Test results of process parameters
01 LIABESHIESRMNLEE in four strawberry varieties

Hi 3¢ 2 A Mk X T L B 1 R e
LR Y B AR T — 17,0 °C % T 2T X T %
T B R BRI . TR IR R R A, RRAE MK, b
WS DL R ME LT o (— 120 0 °C), Bk HE %
R (—15.8 C) . — bl b, TH4e 0% 1 3
R, BEFE A B R T R DBk
P B SEMELTIR 2 L L A8, X A RE S A
WA G, Mt . Ak 3 A e R RS
HT T,

2.2 BUERRNER

FH e 3 AT AL, 4 A i B A 2 R A TE M

P22 5 i B AR R O Bk B > A > SR e T >

L JERAUT MR i %/
nn. ) Eutectic Congruent (1+h'")
Varieties
point melting point  Freeze-dried rate
AN —16.1 —13.3 0.37 Cc
Bl —16.8 —15.6 0.44 Bb
BE IR —17.0 —15.8 0.61 Aa
FHELL —14.7 —12.0 0. 45 Bb

RFE/NG FREFRRE S B (P<0.05); A KE F1:E£K
2 RW B E(P<0.0D), FH.

The different lowercase letters in the same line mean signifi-
cant difference( P<C0. 05) ; The different capital letters in the
same line mean extremely significant difference (P<C0. 01).

The same below.
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Table 3 Test results of physical and chemical indexes in four strawberry varieties

RIH/U KGER/YG SOKE/N O VCREE/Y TSSEEE/Y TAREE/Y  EEER

Vfliffics Weight lessness Moisture Dehydration VC retention TSS retention TA retention Sensory
rate content rate rate rate rate score
21 B 88.33 Dd 2.25 Ce 97.55 Aa 97.34 Aa 77.71 Ce 96.03 Aa 87.8 Bb
=) 90.71 Bb 2.85 Aa 96. 90 Cc 86.58 Bb 89. 20 Bb 89. 08 ABbc 89.8 ABab
M 2 92.67 Aa 2.57 Bb 97.25 Bb 98.07 Aa 78.17 Ce 93. 44 ABab 64.6 Cc
SEUELL 90. 06 Cc 2.2 Cce 97.53 Aa 87.25 Bb 98.72 Aa 84.72 Be 95.4 Aa
2.3 BESWER 0 SEVELT A FT N B 5 Bk B B BT RGN B A L 2L

B3R 4 AT 4 AR A B AR AN R M BE (L B R LD A R R W . WA R T TS &
(ED A BT T R 55 00T R B /N B TR R PRARME S A R R R B Y A AR AE — ) 22
JERORG LA E Ca (ED B0, Forb IR S i 5, X AT RE S AR R AR ) 22 S R N 7 A
JBE i O R A /) 5 (0 R (b (R FE A A RA K BT Tk — 0 R E IR, T
NS PNIEY T8 - 4 N e 37 NTTRE AN TNy I3 LG VI T R RS et o/ w1 O
JERSA T B B0 0k A T 0 A Wi .
B W5 210 Bk AT (O R B L 21 B I B e,
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Table 4 The result of color differences detection of four strawberry varieties before and

after freeze-dried

F U Zhangji Bt Taoxun 413 Hongyan ZHE4T Shengdanhong
WA 75T TR 5T TR T TR 75T TR
Item Before After Before After Before After Before After
freeze-dried  freeze-dried  freeze-dried  [reeze-dried  [reeze-dried  [reeze-dried  [reeze-dried freeze-dried
FHE L 45. 84 45.17 76.56 64. 87 36. 81 30. 93 40. 71 34. 88
a 36.48 36. 85 11.68 30. 14 31.23 31.81 26.89 31.71
b 24. 89 14. 28 13. 60 12.23 18.61 11.74 16. 87 13.18
Pm L 69. 23 73.38 84.91 87.24 59. 74 58. 44 70. 87 69. 82
a 21.71 19.73 —1.36 1.93 19. 30 31. 04 19. 21 18.10
b 20.18 12.09 6.39 8.08 16.53 12.05 19. 15 8.67
3 SiHite RN TR SRR bR Bl 3 A SR UELT TR ANZT . 1

| e e e BT AR — VR I 1 25 5L A 1 T 2
Gea WA BTG b i g e T X PBUR T BRI AR SR L5
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Screening of Strawberry Varieties Suitable for

Freeze-dried Chips Processing

ZHENG Li-jing' . WANG Bao-gang’ , JIN Peng-hui' , AN Fei’ , WEI Qiang' , WANG Fu-dong' .

WU Dong-xue'

(1. Beijing Agriculture Technology Extension Station, Beijing 100029, China; 2. Institute of

Forestry and Pomology, Beijing Academy of Agriculture and Forestry Sciences, Beijing
100093, China; 3. Shiyan Academy of Agricultural Sciences,Shiyan 442000, China)

Abstract; In order to promote the factory production of freeze-dried strawberry, we free dried four strawberry

varieties including Hongyan,Zhangji, Taoxun and Shengdanhong and compared vacuum freeze-drying process-

ing property and sensory evaluation (taste,color.smell and texture,etc) of the stawberry. The results showed

that strawberry varieties Shengdanhong, Zhangji, and Hongyan were suitable varieties for freeze-dried chips

processing.

Keywords: freeze-dried; crisps; strawberry; varieties ; screening
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