55 43 % 45 204 i Tl B Vol. 43 No. 20
2022 4F 10 H Science and Technology of Food Industry Oct. 2022
WRIGERS, B 4E R, AR e, 55 N [R) -4 07 X0 S R Bk 4R A BB i B A BRAR R PR 52 ) (T]. B0 Tk BH, 2022, 43(20): 51-59.
doi: 10.13386/j.issn1002-0306.2021120099

CHEN Xiaoling, GUAN Weiliang, HOU Dongyuan, et al. Effects of Different Drying Methods on the Sensory Quality and Physical
and Chemical Properties of Apple-peach Flat Leather[J]. Science and Technology of Food Industry, 2022, 43(20): 51-59. (in Chinese
with English abstract). doi: 10.13386/.issn11002-0306.2021120099

 HR SR -
AR TT SO R BR AR R TR
i AR I}l

FHERES >, B R, R ERE', 28R, Sk AR
(LILRFFRMRTIR, A 2 RIS EBAFFR, Iz Tk 315000;
LM R TR IFRAN ST TAFR, HiTT % 315000;
3T HRRFEREHFFR, AL T 315300)

W B TARAR TR X5 F RERG R T SR A LA on, KSR A EA FHRT X O #RF
Ko, B TER. BORW TR, HARAIRAS T, BA-BULYBRASTHE) F&FREMK, FERIETHET XH
HWERBMRERTIRR, R, &%, BETE. ERFAEAECAHE. RARFREFTRGER. £%%
B, BEARRTERSZROHBE, o, &F., NAZRBFIRTIETAR, REFLSHIRS (86.7) , BB
£4F R e (5.66 mg GAE/gdw) . AN FMNE TR (DPPH A b1 &£ &% % 66.00%, FRAP &M% 69 5T Rk 7
0.32 mmol Trolox/g dw) , {244 & C S84k (456 mg/100g) . BEREEEKZ. BOLY FIREOFERERREL
FCAHERH (978 mg/100g) , EREIFEHHKIMAN 66.7, L84 2E (411 mg GAE/g dw) Feit AL F M &
& (DPPH & W A& F % & 58.00%, FRAP &M% &9 %L /R A% 77 0.18 mmol Trolox/g dw) o * #h-B B A T Atk
B BEAS TR SN EARBERY. FE, ZBEFRBRRE T T IR AP TR, K RABEA IR

oo
KA ARRL, TG X, B ERE, AR, WAL E®
FhE 535 TS255.42 SCRRFRINAD: A N EHE:1002-0306(2022)20-0051-09

DOI: 10.13386/j.issn1002-0306.2021120099

Effects of Different Drying Methods on the Sensory Quality and
Physical and Chemical Properties of Apple-peach Flat Leather
CHEN Xiaoling"**, GUAN Weiliang'?, HOU Dongyuan'?, CAI Luyun'*", ZHANG Jinjie*"

(1.College of Biosystems Engineering and Food Science, Ningbo Research Institute,
Zhejiang University, Ningbo 315000, China;
2.College of Biological and Chemical Engineering, Ningbo Technology University, Ningbo 315000, China;
3.College of Food and Pharmaceutical Sciences, Ningbo University, Ningbo 315000, China)

Abstract: To investigate the impact of various drying methods on the sensory quality and physical and chemical properties
of apple-peach flat leather, five drying methods (hot air drying, oven drying, microwave drying, oven-hot air combined
drying and oven-microwave combined drying) were used to prepare apple-peach flat leather. The differences in sensory
evaluation, texture, color, browning degree, content of total phenol and vitamin C and antioxidant activity of apple-peach
flat leather prepared by different drying methods were investigated. Hot air-dried products were found to be more attractive
to sensory assessors in terms of taste, color, and flavor. Furthermore, they received the highest sensory rating score (86.7),
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the highest total phenolic content (5.66 mg GAE/g dw), strong antioxidant activity (DPPH free radical clearance rate was

66%, the total reducing capacity of FRAP was 0.32 mmol Trolox/g dw), but the vitamin C content was lower (4.56 mg/100 g)

and the browning degree was higher. Microwave dried apple-peach flat leather had the highest vitamin C content

(9.78 mg/100 g), but the lowest sensory evaluation score was 66.7, total phenol content (4.11 mg GAE/g dw) and the lowest

antioxidant activity (DPPH free radical scavenging rate was 58%, The total reduction capacity of FRAP was 0.18 mmol

Trolox/g dw). There were no distinguishing features in the products by oven-hot air combined drying and oven-microwave

combined drying. According to the findings of the study, microwave oven drying was not advised for the manufacturing of

apple-peach flat leather, but hot air drying could be used instead.
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Fig.1 Sensory scores of apple-peach flat leather processed by

different drying methods

2.2 RNEFHEH X HEREDR SRR

AR 47 AR B S SR R BR AR A A B2 (R | R
2577 JBAE TR E LA 2, Horp, MERE B AR Y
BEEE(E RNES T | e 10 e 2 5, AR -HFE T
SR AIRE A - b R AROR 45 g | NELRRERE G W 252
S, HoAt 34 S O 35 P 25 57 (P<0.05) o | RG4S
J3 . G 3 FRE M EE AT T R o 5 SRR TR A
A EEFR RPN IR B E LU AR T2 s 0, S22
— YRGS IR IR, A i ZH AR B0 R R R )

® 2 AFETEETT RS REEBRATH) TPA 324
Table2 TPA parameters of apple-peach flat leather processed by different drying methods

T i3 i 1 e 11 WELIgR B2
R AT 13366.29+108.53" 0.97+0.01° 12987.48+127.62° 14880.36+4278.23"
JER TR 13086.58+55.38° 0.98+0.01° 12776.49+55.34° 14537.66+3760.61°
TP T 1664.95+414.26° 0.79+0.10° 1339.32+471.16° 1278.51+498.25¢
5o - LA T 9457.75+248.59" 0.92:£0.02% 3209.20+272.88° 8151.21+401.30°
FE R - TR T 7791.23+189.60¢ 0.85:£0.09 1652.92+630.60° 6484.51+948.19¢

T A RNG PR 7R 28 5 .25 (P<0.05)
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