S — PR RUDE A 2 B /ML B T i 58 g

fif ) I B (fresh—cut fruits and vegetables) , X FK

(#%)

hTi

L %, K

(TLR RS B ahsaBe 1098 o) 214122)

FE. bR TR, ERARFFR-AREA DO REAT P THFRAER, IR T 4
AP ORI A R B ARAR A BB R B A W B ) 69 R A R, AR SRR RIK A A E T A
HE CE ENE T ELASZTFRR VAL KRRETIFN G Y h, LIRS -4 R A
FAext#H g T EAREFGRRA R, W BA B TRF RS,

KR M ARG AH;AT b

FESES TS 255.3 XEirEB A XEHS:1673—1689(2015)09—0943—06

Impacts of RF—Hot Air Sterilizing on the Quality of
Carrots in a Small Package

KONG Ling, ZHANG Min"
(School of Food Science and Technology, Jangnan University , Wuxi 214122 , China )

Abstract: The radio frequency (RF) combined with hot air has been referred to RF-hot air. The
impacts of separate RF,hot and RF-hot air sterilization of carrots in a small package was studied.
During the RF-hot air sterilization The effects of sterilization with different plate spacing and time,
and the change of quality of carrots after been sterilized in different conditions,such as crispness,
hardness, color, carotenoids and overall sensory evaluation.were evaluated by RF-hot air . The results
showed that RF-hot air not only significantly influence the d bactericidal of carrots, but also maintain
the good quality of the products.

Keywords: RF, hot air, sterilization , carrots
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Table 2 Total number of microbiologicals after been

sterilized with different plate spacing and time
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Fig. 3 Death rate of microbiologicals after been sterilized
with different plate spacing and time
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Table 3 Color values of samples after been sterilized for
different times
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0

51.29 21.96 40.38
10 51.29 21.52 40.94
20 51.02 21.51 41.24
30 50.85 21.44 41.71
40 50.03 21.34 41.79
50 49.40 20.87 41.87
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