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Effects of Different Drying Methods on The Quality of Dried Yellow
Peach Slices

XING Xiaofan, LIU Haonan, YAO Fei, LIU Changhong', ZHENG Lei’

(School of Food and Biological Engineering, Hefei University of Technology, Hefei 230601, China)

Abstract: The aim of this study was to investigate the effects of different drying methods on the quality of dried yellow
peach slices. Yellow peach slices were used as the research object, and vacuum freeze-drying (FD) and FD combined with
microwave vacuum drying (MVD) and hot air drying (HAD) were used to dry yellow peach slices. The effects of different
drying methods on the texture, microstructure, and nutritional composition of yellow peach slices were studied. The results
indicated that compared with FD, combined drying methods could effectively shorten the drying time, the total sensory
evaluation score and color difference of dried yellow peach slices obtained by vacuum freeze-drying microwave vacuum
drying (FM) method were 91.60 and 18.97, respectively, which had little difference in texture characteristics and micro-
structure compared to the FD group. The nutrient content of FM dried yellow peach slices was significantly higher than that
of the other combined drying methods (P<0.05), with the contents of total polysaccharides, total phenolics, total flavonoids,
and ascorbic acid were 161.16, 15.84, 34.02, and 1.07 mg/g, respectively. Therefore, FM technology could produce high-
quality dried yellow peach slices while shortening the drying time. The research results could provide reference for impr-
oving the drying and processing technology of yellow peach slices.

Key words: drying method; vacuum freeze-drying; microwave vacuum drying; hot air drying; yellow peach; sensory qu-
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M BEEHEE T 100 °C ZEA47 B /K PR 90 s Jedlid
BHEIFE /K3, Bk 20 °C ¥R 12 he

T8 3o S B e LA R A ] U2 K Rk R
Sy R, B R THE 24 h(FD 4H) . BT
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Table 1 Sensory evaluation criteria for dried yellow peach
slices
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2 FERE5HH
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Table 2 Sensory evaluation results of dried yellow peach slices

Gapil FD FM MF FH HF
FUE 28.40+0.92° 28.0020.89" 27.20+0.98° 26.30+1.19° 24.80+0.87¢
JEA 28.30£0.64° 27.00£0.89" 25.20+0.87° 25.20+0.87" 25.10£0.54°
SR 18.40+£0.66" 18.30+0.78* 16.30£0.90° 17.30+0.78° 14.60+1.36°
% 18.30£0.78" 18.30£0.64" 18.20£0.60° 16.90+0.70° 15.80£1.08"
JEE TN

93.40+1.20° 91.60+1.43° 86.90+1.64" 88.30+1.00° 80.30+1.62°

T R P RSB A A R/ ING RN BA B 225 (P<0.05); 33

1 bRt
Fig.1 Yellow peach dried slices chart
TE: ZEEUATHKYCH FD 41, FM 41, MF 41, FH 41, HF 41,
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TR FEAER T4 B4E 6 h Al 18 min J& H FHL3 i A,
PR R H TR 22 5 7K 3RAE 8% LA o H IR 0,
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ARATHRFI X — B o PRI AT I e B R
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Fig.2 Drying curve of dried yellow peach slices
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Table 3  Effect of drying treatment on the physical and chemical properties of yellow peach dried slices

ST FD FM MF FH HF
T fgst ] 24 h* 12 h+16 min® 1 min+18 h* 12 h+2 h 30 min+18 h°
AE 12.26+1.79° 18.97+4.70° 23.87+1.21° 19.98+5.19" 26.90+4.21°
K 7.23+0.64° 6.62+0.59 6.02+0.38° 6.33+0.0.26° 5.9140.26°
HFEE(N) 16.33+0.98° 18.02+1.70 24.97+3.06" 19.61+1.12° 25.5742.73°

Jatk(N-s) 175.79427.08° 158.62+23.44°

133.73+31.89° 135.90+29.98° 102.35+8.41¢
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Fig.3 Effect of drying treatments on the microstructure of yellow peach
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Fig.4 Effect of drying methods on total polysaccharide content
e AFVNE FREFROR B M2 57 (P < 0.05); 14 5 [

2.6 FIEHANBEFDRESE/F0

HH & SA AT LUE Y, SR pked XF L, TRt
L A0 S i A AN R R R, Hoh HF 4Hd5ch
Fo ORI G A R AL, A s
%, B PR e M B 5 AP, R, HF 456k
AT, (AR gk £, E—2 S 8uKEE:
BIRY R R Z, X 52 22 D o g R —
o FM b S i FREED, HYS FD 4o w3
P22, BUAIZAE PRt R v h SR FH LS v R,
AR HIKE, o TR Tl 40, e AL ¥ S — AT
ARRIE N TR A DA X B & e i /. Al SB
AT, S et e kgl X L, SR TR A R kAR T
VTR A S R 2R 5, 3K ] BRSPS AE AL FR R
BB A TR S e i N T, 1R
3o v 1 G S B IS I R A A B . FM
ZH R EEERSE S FD 425 550/, Hdrm i w1
A=, FWHAIAH FM 5 20T R IE H R T 5 2
TR R
2.7 FrEAAFIAMER S =/

&l 6 T, FD ZHF1 FM 2H 55 5 et s Wk ZHAH L
TJo 2L, {H MF 40, FH 41/ HF 205 3 e 6%

waE D

A
20

15+

(mg/g)

&0

syl

o
o

A

2T
3 L

1]

5
I

FH  HF

2
s

<

o5}

Rl

e
A

\lo//

2
w)

FM MF FH HF
4111

SIS Oy E= W psYE NS 1 s i A
Fig.5 Effect of drying method on total phenols and
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Fig.6 Effect of drying methods on ascorbic acid content
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