20094 11 H Z?ﬂkmwi'iﬂi %040 45 5 11

HE MM ERERERRSNEZMESR"

=L 4E! 22 F B! RZFEH!
(1. Pk BRA AL K TAR#BE, TRBH 110161; 2. PR AR ML K=& f2#BE, P 110161)

AZE] A Mokl e b, 52 ma o P R 28 3% A 30 43 B 232 B < A XURI BB T4 3R A5 i A 3 |~
T AR B R R VR TR S DO SRR B/ o e T AR AR S 3 N RO VA K M, LR V8 R T 5 0
B NN LEB KRS, . B AR I IR T LU TR R VR AR s LS R R TR AR D R iR AR /D
F 240 HA, AR IR L . Sl TRALALFRATEA 2 MO Ve BUE Lhis T34 Al s R UR TR i 3 ok
Ve B e ZEEA 200 bL A A R AR I N T/ 5 ¥ VR TR R b A B S 3 D FERM R4 80~ 120 H
B, 288088 DR Ve i Hs

KEEE: WIE N RO T WERERE EFEAS

hEHES: TS255.36 XERARIRAG: A

Influence Factors on Physical Properties and Nutrient
Component for Carrot Micro-powder

Gong Yuanjuan' Zeng Cheng® Wang Qiang! Qin Junwei'
(1. Engineering College , Shenyang Agricultural University, Shenyang 110161, China
2. Food College , Shenyang Agricultural University, Shenyang 110161, China)

Abstract

Analysis of physical properties and nutrient components of the carrot micro-powder showed that
the carrot micro powder gained by the hot air drying and the microwave drying had the larger bulk
density than by the freeze drying. Water solubility of the carrot micro-powder gained by the
microwave drying was higher than gained by the freeze drying; water solubility of the raw carrot
micro-powder was higher carrot than the cooked. The amino acid mass ratio of the raw carrot powder
was higher than the cooked carrot powder, the freezing and thawing powder. Treated with the freeze-
drying, the amino acid mass ratio of the raw carrot powder was the highest, and the powder
granularity was smaller than 240 mesh. The vitamin C mass ratio of the carrot micro-powder processed
by the freezing and thawing was higher than the raw and the cooked carrot powder. The vitamin C
mass ratio of the carrot micro-powder processed by the freeze drying was the highest, and then the
vacuum drying. The smaller the granularity was, the less the carotenoids mass ratio was; the
carotenoids mass ratio and the vitamin C mass ratio ware the highest when the freeze-thaw carrot was
processed by the freeze drying, and the granularity was 80 to 120 meshes.
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Tab.1 Effect of drying methods on bulk density

g/mlL
FHRTr
FiAb# T v
IR ik B B
EEAN 0.90 0.82 0.74 0.60
Bibsab s 0.85 0.82 0.70 0.45

2.2 BKEH

2 AT T H IR 2 A bRy (120 ~
160 H)WEKIE%, R nlm, A1 N G b
PG s T S M IO R R T
38

®2 FEAEIRKIEHESZNE
Tab.2 Effect of drying methods on water solubility index
%

TRIT
AL B %
A TR B B
RS b 15.23 18.21 14.98 15.97
b ab B 14.15 17.19 13.32 16.22
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Tab.3 Effect of grain size on water solubility index

Kifz/H TEKIEE/ % kitz /H HRIEEL/ %
40~80 7.64 160~200 24.98
80~120 5.99 200240 27.93
120~160 15.97 >240 35.22
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Tab.4 Effect of grain size on amino acid mass ratio

mg/100 g
) Hhite/H
R VRS
80~ 120 160~200 >240

X 793.02 1011.63 1111.63
it 495.35 653.49 797.67
B 1618.61 1923.26 2039.54
Bk 1716.28 1995.35 2095.35
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Tab.5 Effect of pretreatment methods on amino

acid mass ratio mg/100 g
) Tk B 5 1%
FHI7 % — -

M ok TR
X 1011.64 1002.33 683.72
it 653.49 553.49 472.09
B 1923.26 1218.61 1088.37
B 1995.35 1211.63 1104.45
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Tab.6 Effect of grain size on vitamin C mass

ratio in raw carrots mg/100 g
) Hitt/H
AR VRS

80~ 120 160~200 >240
K 103.44 93.55 87.36
TR 113.59 109.63 103.20
HAS 115.08 109.14 103.69
B 127.20 123.99 121.02
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Tab.7 Effect of pretreatment methods on vitamin

C mass ratio mg/100 g
o A F 5 3
TH I — —
K 93.55 81.91 130.91
TR 109.63 90.08 131.41
HES 109.14 102.70 132.65
Bk 123.98 104.19 159.87
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Tab.8 Effect of grain size on carotenoids mass ratio

mg/kg
) Hite/H
AR VRS

80~ 120 160~200 >240
X 114.43 85.62 58.43
it 231.21 110.25 73.24
B 264.32 193.63 144 .45
Bk 344.81 200.82 175.63
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Tab.9 Effect of pretreatment methods on carotenoids

mass ratio mg/kg
. T P 5 3
Tk — —

K A R
M 114.43 100.43 201.23
(e 231.21 132.42 278.81
HA 264.32 254.22 283.23
Bk 344 .81 284.80 302.41
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Tab.10 Factors and levels
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