H33% %1
2020 4F 03 f

IR T A BEA A (HABHERRD

Journal of Yancheng Institute of Technology( Natural Science Edition)

Vol. 33 No. 1
Mar. 2020

doi;:10. 16018/j. cnki. en32-1650/n. 202001013

ARAFEFXXNREFT BB

woom

(Y PEERMP 3 AR B 8 TAE R MR8 foe 364000)

FE. R RS RGR A RZRA HEEAE, -80 CRIKBAL 4 AL F XA RERLF
TR AT A A 2R, il R MU T RRR )G BT e AR R A A b SR AT R S LB R
fRABR B FAATNE , AFI B RR A5 XA RF TR AFrn, SREN, RIZFEAT
ARFREFRFT RSB RR LA, &F Nokdfe o & EFL I H) F T, a8 R KR

BRGREFTRA SRR,
KR F T A EF; AT A
FE 4 EE . TS255. 36 NXEFRERG A

B PG N KT Z—, LY U ™ 1 [ 55
JERPR I e A R A T VBB SR R
B TSN Lo o SRR AP L = 5 2 1 o
EFGER, KA B & JTE By A | F i
A5 B R o S M A T A
HASEH , Hh ST A SR AL 1 AR I B0 4428
WRZT KRR EZ . R, XIEFH T 45845
i1 Ty BB AR, 78 AU BB R Ty
TEPREERG A LGt 20K JC Nk, B,
P RV G5 2J 7 it 2 2R S T 77 2 50 A0 o 3 2K T
TR AT il 5T A , 3 L5 3008 55 1) 2 9
FRER B R o o VR AR DI 2 A bk AR
4 AR A L BN 1 RIS 55285 ah DRB Y
BIEA R TB

L VRASAE B R AL B 1A A
L, AN R SkE G M A7 AR o 2 e B 25 5 o URES 22X
ST ST | VI XU | B3 A58 i o 7 R B
P REBCEE RPN T =5, HAarsMad, 4%
ARG SR — 58 IMESE . VRESRCR AR 32 2L
R UG AERG R, i T X0 R
i R RS2 IR SR 7K 73 U A 48 % S A ] /)
B DRI, A SCREBIR ST AN () R 45 2% B £
Gt b TR, R B R A T 3, LA R
RIVE 53l A T eI

%S B 85 .2019-12-12

NXEHS 1671 —5322(2020)01 —0074 -05

RS

1.1 SEedfd

BT

HE R PE B2s 2648
1.2 FEXBENIFEIEE

DZ-4002D .75 AL, A e LA il i A
BRSSO I%GE , ST S e R A A PR A D
DC-4030 I 18 15 A, 7175 KA A A PR A 7
DW-861626 ML VKAE VKAR , M /REE ] ; Ta-XT2i
RUJFAGAN , 9L [E SMS 24 ] ; ADCL R51 4 H sl 6.2
I, bR R A AR AR IR A A
1.3 SKFHE
1.3.1 HRESIEHAT T 20

HE—TH R R R E R e — ) F—
Kol — bR H— B s R4
— B — A E VR BB
1.3.2 $/EZLA

BT KRk 24 b, iEBHE T5
TRIZ M A (B2 5T ) 7853 WA ik s e
JERIZE 1 h, 57 = R R T R oK ik &
U, AT SR B 2% T SR PR 4 h LAAY)
JBE 25 bR 2 A0 BT R A TR s SR DD A AT
b FRLS A FLAE A — RS, KB JE 30 min; (4 4%
BHIZE 15 Cla, Pk K/N—50 @ s) | 1S

PEBE AT M (1982— ) o A e a N DRO A0, SR 07 o B Bk



514

AR A R R 45 7 3O BIEE 551 it 5T A 52 5 -

WIAT e A edsdh B ide,
1.3.3 gk
GRa o 4 Mor e (1) B RGHE TR, $ 483 5
FiEA —40 C K3 6 m/s 195 ZR%1E P PLss
Ho (2)WIRHTR, HREFTHRA -25 CLUF
IR SR AR TP AT IR B R . (3) e 2%
W, KA ATHT - 18 C ki ¥ &% %,
(4) BBARIEARSS . BT 8 T - 80 CHa kit
UKFE R o o5 LABRID Tl (8 A ABOZR 45 Ab B9 42k
RIE TR AT R, HA 4 FhdR 2l Oy U vk
MASRAIE S TP IRERE R - 18 CHYT,

ARG 58 4 W A TR R 2507 sUAL B 9 55 T
Z KA AR 60 d, KARRE B E N - 18 C. Ml
SEFEARET  JEATREA R R FAS B 4 h )T,
PHAEAS T E EZRFE P25 15 min J5 H T HALAR AR
(R S 5 X BEZE 0T 4 °C VKA PR AR OR
Hid 24 h) , EEEH T EALISFRAGIE
1.3.4  JRE SRS IR

W AT R 45 Ty AL B B 95 T R R 2R A
Joi BEFE 5 A4Sl B S E T fk A
1 222 B4 7 A R S b, LR o i
e BT R | TR 4 TR AR, PEArR
HEWZ 1 iR,

®1 HEFETRERRITSIRE

Table 1 Standards of sensory evaluation for ready-to-eat dried bamboo shoots
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Table 2 Sensory quality of ready-to-eat dried bamboo shoots with different freezing methods
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Table 3 The thawing loss rate of ready-to-eat dried
bamboo shoots with different freezing methods
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Fig 1 Effect of different freezing methods on hardness of ready-to-eat dried bamboo shoots
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Fig 2 Effect of different freezing methods on springiness of ready-to-eat dried bamboo shoots
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Fig 3 Effect of different freezing methods on chewiness of ready-to-eat dried bamboo shoots
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Table 4 The Chromaticity index of ready-to-eat dried bamboo shoots with different freezing methods
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Effects of Different Freezing Methods on the Quality of
Ready-to-Eat Dried Bamboo Shoots

LIN Yu
(Department of Environmental Engineering, MinXi Vocational and Technical college, Longyan Fujian 364000, China)

Abstract: In this study, four types of freezing methods: air supply quick-freezing, liquid immersion quick-freezing, static slow-
freezing, and —80 °C ultra-low temperature freezing were used to freeze dried bamboo shoots packed in bags. The hardness,
springiness, and chewiness of thawed dry bamboo shoots were detected by texture analyzer, and the sensory quality, color, and
thawing loss rate were analyzed to determine the effects of different freezing methods on the quality of dried bamboo shoots. The
results showed that the liquid-immersion quick-freezing can significantly delay the bad changes in the texture quality of ready-to-
eat dried bamboo shoots, and the color, flavor and taste are closer to that of freshly cooked dried bamboo shoots, and the original
quality of ready-to-eat dried bamboo shoots is retained to the maximum extent.
Keywords : dried bamboo shoots; frozen dishes; freezing methods; quality
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