5535 B3 W H W B T K 2% %2 # Vol. 35No. 3
2016 4£9 H Journal of Wuhan Polytechnic University Sep. 2016

Y5 :2095-7386 (2016 ) 03-0094-04
DOI:10.3969/]j. 1ssn. 2095-7386.2016.03.019

e m P LR bt 20t

sk ER R e S BV Y A
(1 BB TR BBl TR 6, 1 2L 430023 ;
2. RPUR TR Y S5H125 TR, W1t 2RI 430023 ;3. 1104 A S0 i T AR EARBESE ol 9140 I 430023 )

W E.aAiEFERGmIIY, ﬂ‘%‘?‘;ﬁt—%i& o VAKX EIEEFFARAABERKR, FK
B AU R] VR AR e A B I 1) AT B A R A m)ﬂixﬁ?‘ﬂ't%?%%i%é’ﬁml
LAH A AEE AR 12 min, a‘ﬁ%m}‘*‘ 90 °C HESTEE 1] 60 min, & B E 3t H AR B R 69 % “h/y

Mo A BT > HETRE R > HEAIRE . R ARE LB L EARF, FREA %t BN
ﬁwﬂ—iﬁimﬁtﬂﬁ‘ﬁauaa)ﬁ%ﬁ}"@,if’“ﬂ/&i@aa)ﬁ#?:%'lé‘J‘ EILZLA AT .85 C 61&11—@5
min 4 CAG, FFRLER A FFAF T TRELAF

KR FF B T RN

PESES:Q33 SCHERFRIZAD A

Optimization on the processing and preservation

technologies of candied chufa
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Abstract: The processing and preservation technologies of candied chufa were studied. Fresh-peeled chufa was used

3

for processing, and the effects of candying time, candying temperature and sugaring time on the sensory quality of
product were investigated. The processing parameters of candied chufa optimized by orthogonal experiment were as
follows : candying time 12 min, candying temperature 90 °C and sugaring time 60 min. Their effects on the sensory
quality could be ordered as candying time > sugaring time > candying temperature. In addition, total bacterial
count and browning degree were used to evaluate the effects of packing, sterilization and storage temperature on the
quality of candied chufa. The technology for keeping the quality and safety of product, including vacuum package,
pasteurization (85 °C, 5 min) and cold storage (4 C ), was confirmed. The results can be useful for the deep-pro-
cessing of chufa.
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