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Research Progress of Crispness-keeping Technology of Pickling Vegetables
YOU Feng-hui, JIANG Jian, WAN Ya-qiong, YAN Yan" et al (Institute of Agro-products Processing, Anhui Academy of Agricultural Sci-
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Abstract Change mechanism of crispness, the method for crispness detection and the techniques for crispness-keeping were reviewed to provide

the potent theoretical foundation for the high quality vegetable process.
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Table 2 The orthogonal test design and results of honeysuckle essential

oil and its inclusion compound with B-cyclodextrin

Y ihass K% Factor (L4
Test Inclusion
No. A B c D rate // %
1 1 1 1 1 60. 15
2 1 2 2 2 56.36
3 1 3 3 3 51.32
4 2 1 2 3 48.35
5 2 2 3 1 68.95
6 2 3 1 2 55.80
7 3 1 3 2 52.17
8 3 2 1 3 45.76
9 3 3 2 1 58.38
k, 55.94 53.56 53.90 62. 49

k, 57.70 57.02 54.36 54.78
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