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S24 T H P Tl 7K VA B (b YRR RS % SR A A BR A
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Hitachi Himac CR22g %Y =8 2 7R 250 AL ( H A H 57
R 2x4t) ,HHP — 700 — 6 B =5 15 A BRI 4 (03K
BEE BB H AR LA IR w) ) , DZ — 400B #Y
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1.3 REH*
1.3.1 AFEZE ) 03

W N L K ZBE Y40 M 2 em x 2 em x
2 cm By/NB, G HOKEER (R 80,90 F1 100°C ; i}
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AT M, T 4°C 10 000 r/min 55 {4 F % R B O
30 min, 5 FIE AR 22 By A1k Tl 4 IO, IR ff
e Mo

W pH (2K 6. 8 BEIRZZ v 1 mL, il A 1 mL |
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AN TR 5 2 2 0 o 0 e 3 R A R R O L O 43 it
BRGS0 M E 4y L.

(2) i A Ak Wy i 0 1

% Hilali 2877 9 9 R A 0 o 43 M R
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Fig. 1 Effect of preprocessing on hami melon
polyphenolosidase (PPO) residual activity
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peroxidase (POD) residual activity
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Fig.3 Effect of preprocessing on hami melon hardness
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Effects of Different Blanching Ways Combined with CaCl,

Treatment on Quality of Hami Melon

Wen Xin' Hu Rui® Zhao Jinhong' Peng Yu' Meng Xinxin' Ni Yuanying'
(1. College of Food Science and Nutritional Engineering, China Agricultural University, Beijing 100083, China
2. Food and Drug Administration of Beijing Xicheng District, Beijing 100033, China)

Abstract: In order to explore suitable quick-frozen preprocessing techniques of hami melon ( Cucumis
melo var. saccharinus) , hot water blanching ( temperature 80°C , 90°C, 100°C ; time 0.5 ~4 min),
100°C steam blanching ( time 0.5 ~ 4 min ) and high pressure processing ( pressure 100 MPa,
200 MPa, 300 MPa; time 1 ~9 min) were adopted to study the effect of different preprocessing ways on
quality of hami melon. Futhermore, the effect of hardness maintenance in different concentrations of
CaCl, solution was evaluated. The polyphenol oxidase ( PPO) and peroxidase ( POD) activity of hami
melon extract was inhibited effectively by hot water blanching, while the hardness and vitamin C content
decreased significantly with increasing temperature and time of blanching. High pressure processing at
100 ~300 MPa could barely suppress PPO and POD activity of hami melon, and under certain conditions
the enzyme activity was even activated, meanwhile the texture was seriously damaged. Vitamin C content
also decreased significantly. However, 100°C steam blanching inhibited PPO and POD activity effectively
and also performed better than hot water blanching and high pressure processing in keeping hami melon
texture and vitamin C. Therefore, 100°C steam blanching at 1 min was chosen to preprocess hami melon,
and in this condition PPO and POD residual activity levels were 55.5% and 46.0% respectively.
Compared with the fresh hami melon, hardness maintained 80% and vitamin C lost only 13% . On this
basis, soaking in 1.0% (m/m) CaCl, solution improved hami melon hardness and vitamin C content by
7.6% and 6.8% , respectively.
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