82 J i kA% 2019(8):166-168

Heilongjiang Agricultural Sciences

http://www. haasep. cn

DOI:10. 11942/j. issn1002-2767. 2019. 08. 0166

LS. TR P AR IR T K AR 0 B AT S BEAR [T ) PR VT AR L B4 . 2019(8) 1 166-168.

] A SR SR R0 T Hp 5 A AR B8 7 B bk 5 BRUAR

T OB

(15 4 BWARHBR LT #R 122000)

BEHTERARK .S HR.FAHAER AREXRW I AEFLHRXRRZRAR T RATH AL,

Ba . BRSCEA+RAMKBEABRR TERM L P, ALBE A%

B4k

e

LKA 8 AP &SR L 5

T B SRR A T BE AR KBTS ILR R A A P A R RSB LR A B R KR T A
F R LR JL o BLK L IB LK A BARIR LR . BB AR R P F R R A R R R A S

T AL R GRS T,

KB R Ao T BLARE A B A Sh; B R AR IR

WRE—RKWRR 2 ROKRENERK. B
A5 A A R, A B A SR MRS
WA U R REAE, FRE R S BRI
Mg — H R R — . RAEA g B W
7~ 52018 AR IR E K R B ik #) 27 500 7 6, M
PR R PR RAE] 5 500 7t fl T A R
W I AR SR LB R L A e A R
We 5y A A L AR LS, PR e A R A R R DA
B Y S T B T 2 0 3R U i Tk
Tk = e . TR

FEH 0 T K B R R — 00 T
FoR . V22 3R B TR N T AR v T R
KER. BHRET, BN RE &Lk
A b, IS A B K B AR L xR R R Y
AN 45 K L R RN 37 K BRCR A PR AR A
HARKBFZMW . AT HT 45T B NIRRT
JI 7K A 8y 07 A T B 2 TR EAR L DA 3 4R adt
2 | I D o
1 JBEAREE A b 2 Ko o I B

R 5 7K IS 40 bR 2 A0 78 Ak 0 SR B K
AT 430 T MR A e i . R ST R AT B K b B
B R 08 s B 2R K G 7= dh AT SR TS S FR R
Wi, EARBKE AR R BN R 1 iR,

R 58 7K R 3 R B %) AS ) o0 SR 7K B AR
AT Ay e T K AR LA K B R TR K
AR FIG R K F A . TR K B R B TR R
70 °C LA H SR v i XUBR R SR T R AR K 5

%5 B #9:2019-04-08
TEE RS TS (1979 F L A+, 75 2 TR 0l - DA =R Aol B

pres

5% . E-mail: wangpeng3743@163. com,
166

x1 REMIFHBRAKKRRERBER
Table 1 Application situation of dehydration
technology in berry processing
Name Material /\p.phCE%tIOn
status situation
PR # BA-EE #HAHT . EWET . RET
85T 1 5
HZS TR Bl LIS o % N i
WAEE ShHEY;
Tl e T 4 BA-EE WaET. FEF LR
T4
WS T BES-BE 8 ORESRE % T
il i 5
T LA T4 BT A WA R S5 A T
WAEE &R
AR R R BA—-EE JCERTR HFE)T
A s T BS--EE BERT R FEROK
R
% 55 T 4 WS~ EER . KRR R ERKR
[ A R 5
R TR BA~EE HTHBERR . & F
A4
e X XN RN R S
ViR L2 T 4R #1258 25 PETEIN
Itk 46 WME~WE  FRFERET
HIASWRGE WSS BIFRWLT
v Ve i WAEWE AR W m T WS
AT 5
P BiksR BES-EE W\ KR (haskap ber-
WE>EE ) FRIEH
AW
BB B K EAR R i O 0 7 N A 3 4
T
I I3 K 2 A WE~WE AERFREE .




8 A EX

M E A SRR R e TP B R B K 6 B R BB R LR

3

B2 K BRI R 40~65 °C L8 FE W T i 2k
BE/IN B AU W AT SR 458 2 85K 5 TR K TRLE Ry
20~30 °C .78 354 J5t A RBR My J5 451 2 227 441K 5 1%
R A ARGIBE R 0 CkH 0 CLLT . IZRE
T HEATIK  E SR LR A K .
2 EWNAIMIFTE IR B AR ] i
2.1 EHiBBAEAR

e TR K B AR R A R R L X I R ROk R
PP AR R p ok LIk, B
AT IZF AR B K 32 2245 v AE PR et .
FHAA A SRy $A5 00 0k 22 FAAS 35 i o 7= oK 43 4
RS, BEPEELAT 28 5 M 0 Ik (2T AN ERAE
PR AT B AL T YN T K 4y ik B AR AR
RN NG 7/ = NN I N s I v N s P
Reyes %006 21 S0 3 T 1 5 O T 1R 45 A il
K s R FHELAM-XF 56 A T 9 X 8 R A + 9 — Rl
J(Murtilla) #E 47 Bk . 45 R WoR . K 5r 78 & 5%
R ER S RHE S DR E A

o B8 A B AR AT DA Ak b 4 B K R T
Ko 78 R ROR B AE R T KB ] (10~20 h)
(R A B, 25 5 B2 T v 5 0 8 3R 4 R R
g . Bk, SR B KBRS A B
1 Jey BR A .
2.2 BEFTPRAKEAR

B WK AR A S 5 T XS SR AT i
K ALFE RS A TR AR s R A . FEE S,
Sunjka %43 50 F 0 B S 8 R X R
T SRR AT T RS R xR e 25 R AT
TP 5 BRI B TR AR B 2L
LN SSTE NN 2 = o 11 DSl eyl TR R S 7 & B O ik
T EEATFR S RSN P IURT R G
MESHRY TCAE SR T RS = i Trp Y R T
B TR ER S FE M A W 4 0T i R AR T Y
TRV 4 T A A T, N T A S W g
FARL,

7S MK H AR BE 8 A8 R0 b ARG B K IR B U
B IR AT AP A ALY TR A% . ARG K B T P
A 1) L2 BN 23 0 T sk v 5 A A T A R .
B 78 B A K R Y SRR & B R 2R
P 25 B B L A0 N T, SR R BB R A
7 i G 2 A R S8 L
2.3 HEIBRKFEA

IR K F R A 35 75 1 5 KRS O K R .
B35 K R FH 8 38 300 BT 7™ A6 1038 485 g SR S 40

M K o B . AR IR RB AE K — Rk
FEWE A A pE B BEAE w s aE Y. e A
Sunjka ZE1 R 5 8 K B AR X8 AR OE 17 I
K FE T M 2 L AR 25 R K R S T 1T Ak
B . TEE AN B AH G TR GE 5B K
Fe AR N H T ERE bk R R R L AR SRR T
Ji ISR R 75 U R R SR B R R R B
7 L AEUE AT RO AR W Rk 4 s IR BB H A9,
EBE PR B ERNIRE SR EBTE M,
MATIT C A% 1 3% S T A7 (R B 1R LU A 0 1 B,
fup ek 2035 32 00 0 5 B B R K SR8 I K R Bl
HE T T I Y TR)

IS I3 7K B A SR 1) FH 2 a7 B 1Y) 0 B o 0 L B
KA T REBLUE SRV T K ALY 7 F A
fie vk U8 s DA SE PR 3 09 vk 4. Kujawski
SEE VI 5 M R RN AK BE AR IRE FH T T e 4 L e
AR TE I S R SR A A BUNE [ L 41
AV A T TR R DT B W R RN B R
IREE AR B RN AR I I R B R L L H B I
AR H e TR Rk 46, OF H B8 B bovk fn
T H P A PR DR 12 R B it K R 0 32 31 BRI
2.4 (RBRRAKFER

TR K B AR AL 6 ¥ VR T8 VKR 28 T4
R R U 40 . ¥ UR T 18 2 78 R T VR 45 T 2 LA
T XTI R LR T B T IR AR R K A
FNE ST RE . FEINER, A 2 EH XV
RS BIEAT T IR R AR O TR R e T
PIFP i) S RS BRI S DR YA
R CHYE R E, 4501 R, B0 T ™ 54 5
MESEFR Y B E /TR =R . B%T
PR AR AE 1B BB V% VR 77 A A UK 2 X K R
JH 3 RS SRV T TR B R 2 AN #E R T XU

Y22 Bk
VKR FLZS TR AL 0 CRLT , By &b 4 LU

B BE R AR R R R S AT A TR %A
A BEAT 2 B 1k 2% R 200 D P DK 4 77 AR L DA T sk
B 40 20 ZUREDK AR IR . AW ST N B KGR
23 BRI AR X B g AT K Ak B I XA TR R
FETR R B AT R B OR BN R
FE(—0.550.2)C,100 Pa H 25 & &M F #17T
B B IR BRI B /Nl T KR A AR R
78 DRI il R A ) EORAR . AR AT Tk AR AR
PR BRI A S B A VN B A A PR AR T
AR i B 2K
167



R % A %

8 A

T VR M 4 B R I A1) TSR I il R A VR 45 A B

UT 28 R 5 UK A2 R SR 5 UK

AT S SR e 4 . I BE AR R 45 3B, SRt

W AR B R A , TE P TR AT X SRR

TR R AR . A5 R R IR EE I I 3 4% LA

FLAEHE R A 8 159, 2 mge LT I8 MU ALUXUK

BT PR BN o Ve VR AR HR R ] TR

Wedn o AE Tolb A 7= op, Qi qe] BRI ¥ VAR E 3 2 R

5 e R IR B R 25 R R G X SR Y R 2

SRHEAT VR 42 1 B 2 % R T Ak 1 s 2 i

(14 X R

3 R
Bt B AT 2R R ™ i 5 3R A0 (B RN T RE A (i 2

SR AN W I A B AR DA TR B B B R K 4

R BN R S A i MR B =S K H AR . B K IR B

TR AR L 7 il 2% T JBR AR R A I R R e AR

mn T . FRAR IR I K AR AN W )8 N o8 L (R

FAAER —SE [0 A T e . OROR B TH 2 3 %

SRR i XU (18 SR ke bR ey G il 42 i K A

T v XU ) Joi 2 A 8 T A Tt XU ) T LA

e 3R SR It 7K A it 1) 15 A A 50RE  RR K R

B T Iif A 32 PR,

%%iﬁjﬁ:

[1] Giovana B C,Rabie K, Amyl G. Refractance Window drying
of haskap berry-Preliminary results on anthocyanin reten-
tion and physicochemical properties[J]. Food Chemistry.,
2016,194(3) .218-221.

(2] KA. ECH . BRESAF. BB IE T &0 T IR T
WY S MR ST, B SR . 2017(12) 1 74-81.

[3] Reyes A R,Ruben Bustos, Vasquez M B, et al. Optimization

’

of ‘ murtilla’ berry drying in an atmospheric freeze

[4]

[5]

(6]

[7]

(8]

9]

[10]

[11]

[12]

[13]

[14]

[16]

[17]

dryer[J]. Journal of Food Research,2015(1):155-158.
Sunjka P S,Rennie T J, Beaudry C. Microwave-convective
and microwave-vacuum drying of cranberries: A compara-
tive study[J]. Drying Technology,2004,22(5):1217-1231.
VI T N L BRATUR L AF . AN )R O X W AR R
AT RS F s (], &k Tl BH%,2017,38(11) . 82-87.
KB AT S XB/INER T A0 5 A5 AN TR T R B AR 6 B DR T i B
B[] ], B TRMHE.2017(5) . 18-19.
24T IV L BRBTR, S5 AN [R) TR O 2O 4% M 8B BT Y
)], A iRl ,2017,38(13) . 77-82.
ZEPHPE A T S L AR TR 7 SO TS AR R W 2 ) B R H
HUAEAIE MR R [T ). & RH#.2018,39(9) : 102-107.
FMET RIS 0 75 925 o i 4 e 4 v BUR W B WP SE (D] B
AT SRR R, 2011,

BRI A R AT 0 A Kl R A B A ORI

FELD]. A ML A I Toll K 2%, 2017,

#HA L PROGHE. FNAN RS &SRB SR LT ] )M

125 Tk R ,2004,20(2) :129-131.

Sunjka P S, Raghavan G S V. Assessment of pretreatment

methods and osmotic dehydration for cranberries[J]. Candian

Biosystems Engineering,2004,46(3) :35-40.

TR B, 22 T, RS A R EEB E BK BOR B gy it

JeL)]. fr R FgT 5 I & . 2012,33(9) : 204-207.

Kujawski W, Sobolewska A,Jarzynka K,et al. Application

of osmotic membrane distillation process in red grape juice

concentration [ J ]. Journal of Food Engineering, 2013,

116(4):801-808.

Araya F M, Makhlou F J, Cristina R. Drying of seabuck-

thorn(Hip pophae rhamnoides 1. ) berry: Impact of dehy-

dration methods on kinetics and quality[ J]. Drying Tech-

nology»2011,29(3) :9-15.

AR T I L R R VKO 2 R 9 A R

B, & g 5 I K& . 2018,39(18) : 129-134.
TRAZ MG L 0 T, S5V VR R 4 A B ORI B Y 5

mi L), & &R, 2018, 43(5) 1 106-110.

Application and Research Status of Dehydration Technology
in Berry Processing at Home and Abroad

WANG Peng

(Liaoning Provincial Institute of Agriculture and Forestry on Dry Land,Chaoyang 122000, China)

Abstract ; Berries are soft and juicy,so it is not easy to be stored well. It is necessary to dry berry fruit or to con-

centrate juice in berry processing. At present,more than ten kinds of dehydration technology have been applied

in berry processing at home and abroad. In this paper,we summarized systematically the types and applications

of dehydration technology.and analyzed the research status and existing problems of dehydration technology in

berry processing at home and abroad,and put forward the prospect. According to the difference of the dehydra-

tion temperature and pressure,it can be divided into high temperature dehydration,vacuum dehydration,normal

temperature dehydration and low temperature dehydration. The lower dehydration temperature leads to the less

loss of nutrients and antioxidants in berries,and the closer quality of berries to that of fresh fruits.

Keywords: berry processing; drying technology; home and abroad; application; research status

168



