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" Toachieverapidandefficientpeelingoffrozengrapes,theeffectsofinfraredsurface
heatingpretreatmentcombinedwithfreezingonautomaticpeelingofgrapeswithdifferenttreated
durationwereexplored.Twomethodsincludinginfraredsurfaceheatingbeforefreezingandinfrared
surfaceheatingafterfreezingwereappliedinthisstudy.Theresultsshowedthattheinfraredsurface
heatingtreatmentformorethan5minutesbeforefreezingcouldcauseobviouscrackingofthegrape
peel,andtheautomaticpeelingeffectwasobvious.However,thelong-terminfraredprocessing
causedthedecreaseofgrapehardness,colorandotherindicators.Theshort-terminfraredtreatment
afterfreezingcouldbettermaintainthegrapequality.Thegrapeswerecrackedwithoutthawing
couldbeensuredby1minuteofinfraredsurfaceheating,thereforevariousmethodscouldbeusedto
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automaticallypeelthegrapesinthesubsequentsteps.
!"#$%&'() infraredsurfaceheating,freezing,grapepeeling,lyepeeling
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