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Effect of Package Forms and Storage Conditions on Color Change of Freeze-drying Lemon Slices during Storage
DENG Qi-hai', HOU Xiao-zhen’, DING Xin' et al (1. Guangdong Zhongxing Lvfeng Development Co. ILitd., Heyuan, Guangdong
517000; 2. College of Life Science and Food Technology, Hanshan Normal University, Chaozhou, Guangdong 521041)
Abstract

[ Method ] Taking lemon and green tea as material , effects of different packaging forms and different storage temperature on the color change of

[ Objective | The aim was to obtain appropriate packaging materials for lemon freeze-drying slices and optimal storage conditions.

freeze-drying lemon slice was explored. [ Result] Storage temperature, oxygen and light can cause browning of freeze-drying lemon slices at
different levels, and storage temperature has greatest effect on the color changes, followed by oxygen and light intensity came last. [ Conclu-
sion | Selecting light-avoiding and de-oxygen package material as well as low temperature storage condition is more conductive to maintain the

color of freeze-drying lemon slices.
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Fig.1 Effect of storage temperature on the color of freeze-drying lemon slice
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Table 2  Effect of oxygen on the color of freeze-drying lemon slice
iP5 s ] AHhFE 23 £3%E No vacuum packing E 2 %% Vacuum packing
Storage time //d L a b AE L a b AE
0 65.08 1.06 19.90 0.00 65.08 1.06 19.90 0
7 64.55 2.97 18.24 2.59 67.87 2.03 19.63 2.97
14 62. 66 3.25 16.43 2.76 65.97 2.91 18.37 2.56
21 60. 82 3.59 14.14 7.60 64.74 3.07 17.84 2.90
28 59.89 3.23 13.85 8.26 64.77 3.47 17.38 3.50
35 57.52 3.12 12.58 10.72 60. 36 3.03 16.98 5.89
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Table 3 Effect of light on the color of freeze-drying lemon slice

e s 1] 448 Aluminum foil bag LR B M52 5 4% PA/PE composite bag

Storage time //d L a b AE L a b AE

0 65.08 1.06 19.90 0 65.08 1.06 19.90 0

7 62.82 1.35 18.18 2.85 59.36 1.80 17.09 6.42

14 58.07 1.81 16.32 7.91 55.95 2.32 16.07 9.98

21 57.06 2.77 15.86 9.14 54.32 3.59 14.37 12.36
28 55.47 3.39 13.84 11.60 52.39 3.22 12.97 14.62

35 54.62 3.07 12. 66 12.89 52.10 3.04 11.36 15.66
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