100 2011, Vol. 32, No. 17 BE5Eiltl= XOERBWESE
Z= H, M, B, A B
(R ARME R 2= B R ABOR 2 Be, WIRg M 450002)
S PR [ £ B0 2 AP A BRI s e R AR . SRR P B T
[l T4 2 R S R SRR S B S TFE AR, W SO RS T AR PR L 2 T e o RIS P AR B ORI

TR 3 PPAS [FIAL B4 AF T AR L 253 VR S R RE L i DL RSB R PR AT LB 45 R R I B I I 1L 250
N E) P BA AT IR B B RCRL, T H B SR k2, R 5 i SURUT o S AR AR B0 D 28 R L 1) b BN 7] 2 407.6W
F160s,

gy MERE: B HE

Effect of Microwave Blanching on Quality of Quick-frozen Chinese Yam

LI Yu, ZHENG Lei, ZHAN Li-juan, Sl Zhi-min

(College of Food Science and Technology, Henan Agricultural University, Zhengzhou 450002, China)

Abstract: The effect of microwave blanching at various levels on the quality of quick-frozen Chinese yam was explored by
determining peroxidase activity, polyphenol oxidase activity, weight loss rate, soluble solid content, total free amino acid
content and sensory evaluation analysis. A comparative study was also conducted to analyze the hardness, texture and sensory
characteristics of Chinese yam treated by color-preserving reagents, hot water blanching and microwave blanching. The results
indicated that microwave blanching could result in satisfactory inactivation effect on enzyme activities with less nutritional
component loss within short treatment time and provide better quality of quick-frozen Chinese yam. The optimal blanching

condition was microwave treatment at 407.6 W for 60 s.
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Fig. 1 Effect of microwave blanching on peroxidase activity of Chinese
yam
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Fig. 2 Effect of microwave blanching on polyphenol oxidase activity of
Chinese yam
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Fig. 3 Effect of microwave blanching on weight loss rate of Chinese
yam
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Table 1 Texture analysis of quick-frozen Chinese yam with different pre-treatments after thawing
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Fig. 4 Effect of microwave blanching on soluble solid content of
Chinese yam
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Fig. 5 Effect of microwave blanching on total free amino acid of
Chinese yam
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