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Influence of Microwave Blanching and Modified Atmosphere Packaging on
Physiochemical Properties and Quality of Carrot Used
in Central Kitchen Processing
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(1. School of Food Science and Technology, Jiangnan University, Wuxi 214122, China; 2. International Joint
Laboratory on Food Safety, Jiangnan University, Wuxi 214122, China)

Abstract: Carrots are susceptible to spoilage by oxygen and microorganisms after peeling and
cutting. Therefore, appropriate preservation methods are needed to delay their quality deterioration.
In this study, microwave blanching and modified atmosphere packaging (MAP) used as preservation
methods and their effects on the quality of carrots during storage were investigated. After the
treatment of microwave blanching and modified atmosphere packaging, the firmness, B-carotene
content, moisture content, water activity, moisture status, peroxidase activity, colour, and microbial
load of carrots were evaluated in an interval of 5 days. Microwave blanching effectively reduced the
microbial load and decreased water mobility in carrot. In contrast, free water (T,) was more
prominent in the control sample. Microwave blanching under 360 W for 300 s combined with
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modified atmosphere packaging (80% 0O,,10% CO,, 10% N,) reduced the degradation of B-carotene,
loss of firmness and peroxidase activity of carrots during storage, and the increases of water activity

and moisture content were better controlled. Low power microwave blanching combined with high

oxygen modified atmosphere packaging is an effective preservation technology which could be used

to maintain and improve the storage quality of carrot.

l-ords: modified atmosphere packaging, microwave blanching, storage, quality, carrot
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Fig. 1 Effect of microwave blanching and MAP on the moisture content of carrot
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Fig. 2 Effect of microwave blanching and MAP on the water activity of carrot
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Fig. 3 Transverse relaxation times in carrot before storage
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Fig. 6 Effect of microwave blanching and MAP on the S—carotene content of carrot
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Fig. 7 Effect of microwave blanching and MAP on the peroxidase activity of carrot
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