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Table 1 The moisture content of camellia
. o WAL/ g A A S BETE SR/ N TV H /g T H /g TAEEKRE/ %
R TR - . . . - . . .
N Initial weight Constant weight Water content Initial weight of Constant weight Water content
o of fresh flower of fresh flower of fresh flower dry flower of dry flower of dry flower
1 22.142 19. 754 85.68 17. 867 17. 696 8. 80
2 21.827 19.167 83.57 22.993 22.851 12.15
3 20. 746 17. 689 85.01 20.672 20.525 14. 11
H{H Average 21.57 £ 0.73 18.87 4+ 1.06 84.7540.01 20.51 + 2.57 20.36 £ 2.58 11.69 £ 0.02

P AT E AL A TR AR R A

The fresh and dry weight in the table conclude the weight of dryer.
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Table 2 Effect of different citric acid
concentrations on fresh flower diameter,
dry flower diameter and shrinkage
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Table 3 The sensory score of color-protection
of the dried camellia

concentration diameter diameter
5 10.07£0.87 a 9.56+0.67 a 540.02 a
10 9.57+1.54a 8.96+1.29 a 6+0.03 a
15 10.30£0.39a 9.6540.27a  640.01 a
20 9.79£0.57a 9.0840.55a  7£0.00 ab
25 9.94+0.95a 8.80+0.59 a 11+0.04 b
CK 10.104+0.80 a 9.2640.93a 840.02 ab

PR/ Y RE
Citric acid P4

concentration Score

S

Score criterion

FHARFNG FRER R 2577 0. 05 KF W3,

Different lowercases mean significant difference at 0. 05 level.
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Effect of Citric Acid on Form and Color of Camellia japonica
with Vacuum Freeze Drying Technology

CAO Yi' ,ZHU Xiu-chun’ , WANG Dian-pei*
(1. General Technology Engineering School of Jiangxi Province, Jiujiang, Jiangxi 330306 ;
2. School of Life Science and Technology, Hubei Engineering University, Xiaogan, Hunan

432000)

Abstract: In order to make good quality dried flower of Camellia japonica ,effect of different concentrations of

citric acid on form and color of Camellia japonica were studied . The results showed that the vacuum freeze dr-

ying process of camellia was freezing in—80°C for 30 minutes, freezing in —60°C for 30 minutes, then vacuum

drying for 20 h in —40°C ,and finally constant temperature in —35°C drying for 2 h., Under this condition, the

dried flowers changed little in shape and color and its average water content was 11. 69%. The dry flower had
the best color and shape through soaking with 15% citric acid.

Keywords: vacuum freeze drying;dried flower;Camellia ja ponica
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