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Table 2 Sensory evaluation standard of restructured FD peachproducts
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0.05,0.1 g) MEAGFHEA FD HhiFRAEZERW
B i, il 1 s, B SE R I s o,
SEPEAR L B> LLMH o BT O BAH b B
W B R R R MR AR R . I la~lc
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Fig.1 Effect of the amount of mulberry powder addition on the color of restructured FD peach products
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Fig.2 Effect of the amount of mulberry powder addition on the absorption spectrum and anthocyanin content

of restructured FD peach products
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T LB K, T 11.62% ,a* .C \h i K
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Fig.3 Effect of pH value on the color of restructured FD peach products
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<
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BEIAR Z b SRR £ 4 R A A AR R
L OLHBE pH EAY LT B35 5%, 5 Berg 5™
WEFE iz F 2R B B R A7 B4 5 09 52 GCR
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20
L : a
a
) m N
2.0 3.0 4.6
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o
W

HAEF R
e

Total anthocyanin content/mg- L™

(b)pH X4 45 FE A FD BRI R 04 SAE T 2 3 2 AL Y 52

T AN pH (E A R 5B 4 7R 22 53 8.5 (P<0.05)

B4 pHEMESBER FDERBULENZETZEENEN
Fig.4 Effect of pH value on the absorption spectrum and anthocyanin content of restructured FD peach products
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HRMR M E>15%)5 L7 Y5 K2 47.65, ik () 2
ZF MRS G 2T 4E R 78 00 e o B e R
A FER FD Mo R B LS B R A
FRZWIMAET T2 A PSR FD ShiE R EE
JoTHl WD TR R, N T ORI BT,

&l Sh~Se fits, Bl & HORHAS I B39 0 ,a” 0" F1 C
E ¥ BB 5 R R s, W A (H2 B
KIGW AW aHE BT mAD R (5%) )5, 2%
PR X BRI R i S AL T R AEAER, R
ST Y RAEAS A AR FD Mhis REs R T, &
Hoa b CAEY WD b A WG K, T bl
R AR I, A R AR PR BT AR R b i R AR
T2 5 A 2 WDRS RN 27 4k 208 A2 e R 8
P 1 28 1k, (075 220 W VK 52 28 0 i R A B39

HRHAR I (0,5% ,10% , 15% ) X 52 45 1 Y
FD BE¥ SR W BOE 3% 52 i an 18 6a fr s . 24408}
U IR I A T A FD ke SR A IO T
TE 350~650 nm P 4 Ab 19 WO B R 2R B E
AT RE R TS R o OBk U SR A BRI N
WEIOGIE OB BRI, 524 R AL FD Bk R ik
JCIG T WA, ARSI e (0,5%,10%,
15%) % 2 4 PRk A FD B R B AE s 25 248k
225Kl 6b PR ARV RRHAS I 1 52 1 7
FD bR AL Z o m It #2421k,
2,14 AR FEEXE A HER FD Bk A
R AYEE I SR Elortondo 250 & & B E 5
R DT AT IRE PRI RO, JPRIE R A i
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Fig.5 Effect of the proportion of auxiliary materials added on the color of restructured FD peach products
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Table 3 Orthogonal test scheme and results of color control conditions of restructured FD peach products
K% A B N a b c o TF %E
(®£) 3 VA Py
mg- L

1 1 1 1 1 5229 115 11.24 16.08 0.67 3.05 6223

2 1 2 2 2 56.42 7.82 847 11.54 053 0.1 67.51

3 1 3 3 3 56.73 562 883 1048 0.01 0.07 68.88

4 2 1 2 3 4381 165 536 1735 297 594 71.06

5 2 2 3 1 49.17 11.13 469 1208 226 514 7337

6 2 3 1 2 4412 871 468 989 168 618 66.17

7 3 1 3 2 33.66 17.85 4.07 1831 435 27.84 6991

8 3 2 1 3 34.15 1322 314 1359 422 34 72.55

9 3 3 2 1 39.9 8.36 2.3 8.7 393 18.11 66.90
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(R£) L% N
mg- L

L* K1 5515 4325 4352 47.12
K2 4570 4658 4671 44.73
K3 3590 46.92 46.52 44.90

Rl 1924 366 3.19 239

a* T1 831 1528 11.14 1033
T2 1211 1072 10.89 11.46

T3 13.14 756 1153 11.78

R2 483 772 064 145

b* SI 951 689 635 6.08

2 491 543 538 574

S3 317 527 586 578

R3 634 1.62 098 034

C W1 12,70 17.25 13.19 1229
W2 1311 1240 1253 1325

W3 1353 9.69 13.62 13.81

R4 083 756 109 1.52

h VI 040 266 219 229

V2 230 234 248 219

V3 417 187 221 240

RS 376 079 029 021
gHFE A F/mg- 1 Pl 1.07 1228 1441 8.77
P2 575 1308 8.05 1137

P3 2665 812 11.02 13.34

R6 2558 496 636 457

BB Z1 6621 67.73 6698 67.50
72 7020 71.14 6849 67.86

73 69.79 67.32 70.72 70.83

R7 399 38 374 333

W K(1,2,3) 0 L F¥E (1,2,3)5T(1,2,3) 8 o FH¥ME(1,2,3);5(1,2,3) 0 0" F¥ME(1,2,3);W(1,2,3)8 C FH¥E(1,2,3);V (1,2,

3 hFHME(1,2,3);P(1,2,3)

BAEHR
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Table 4 Results of verification test of restructured FD peach products
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Pl . B(pH &) MmEk L a b C h bE/ BB
Ay I Hm
#11%) mg- L

AByCy 0.025 3 15 49.17 11.13 4.69 12.08 2.26 5.14 73.37
ALB5C, 0.025 4.6 0 44.12 8.71 4.68 9.89 1.68 6.18 66.17
A,ByC, 0.025 3 10 47.65 10.73 4.17 11.51 2.46 6.44 70.46
A3B,C, 0.1 3 0 34.15 13.22 3.14 13.59 4.22 34 72.55
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Studies on the Color Regulation of Restructured Vacuum Freeze—drying Peach Products

Xu Ye'?, Li Xuan', Bi Jinfeng'*", Lii Jian', Guo Chongting'?, Hu Jiaxing', Zhu Fengmei®, Li Jun®
(’Key Laboratory of Agro—products Processing, Ministry of Agriculture and Rural Affairs, Institute of Food Science
and Technology, Chinese Academy of Agricultural Sciences, Beijing 100193
*College of Food Science and Technology, Hebei Normal University of Science and Technology,
Qinhuangdao 066004, Hebei
*College of Food Science, Shenyang Agricultural University, Shenyang 110866)

Abstract In response to the problem of poor color value quality of restructured vacuum freeze —dried (FD) peach
products (mulberry powder as a toner and peach pulp compounded to obtain), study explored the optimal quality process
for color adjustment of composite mulberry powder. Based on the ultrasonic homogenization treatment, orthogonal
experiments were used to optimize the mulberry powder addition amount, pH value, and the proportion of auxiliary
materials added (maltodextrin and microcrystalline cellulose), and sensory evaluation was carried out combined with fuzzy
comprehensive evaluation. The results showed that mulberry powder addition amount 0.025 g, pH 3.0, the proportion of
auxiliary materials added (maltodextrin : microcrystalline cellulose = 1:1) 15% had the best color and nutritional quality
(L value was 49.17, o value was 11.13, b" value was 4.69, C value was 12.08, h value was 2.26, total anthocyanin
content was 5.14 mg/L), and sensory score was 73.37. This study provides a technical reference for the color quality
control of restructured FD fruit and vegetable products.

Keywords color control; sensory evaluation; anthocyanins; ultrasound; fuzzy comprehensive evaluation method



