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Fig.1 Hami melon chips of vacuum freeze-dried curve
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Fig. 2 Effect of packaging on the weight loss rate of

Hami melon freeze-dried chips
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Fig. 3 Effect of packaging on the hardness of

Hami melon freeze-dried chips
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Fig. 5 Effect of packaging on the moisture content of

Hami melon freeze-dried chips
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Table 1 Effect of packaging on total sugar and content of vitamin C of Hami melon freeze-dried chips
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Effect of Different Packaging for Storage Quality of Hami Melon Freeze-dried Chips at
Room Temperature
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(1. College of Economics and Trade , Xinjiang Agricultural University, Urumgqi, Xinjiang 830052 ;2. Development and Research Center of Grapes
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Abstract; Taking Hami melon ‘Xizhoumi 25’ as material, Hami melon crisps under vacuum freeze-dried was set three

packing method of air inflation, vacuum and vacuum filling nitrogen stored at room temperature,the sensory index, color,

hardness, weight loss,time changes of total sugar,vitamin C content, moisture content and other indicators of melon were

measured. The results showed that different chips packaging had a protective effect on freeze-dried melon chips,the rate

of change indicators in different packaging in descending order were:air inflation>>vacuum>>vacuum filling nitrogen. Since

the protective effect of packaging and nitrogen, using a vacuum with nitrogen could better maintain the sensory index,

color, weight loss, total sugar, vitamin C content such as crisps,and could contribute to keep the color, smell, taste and

nutrition ingredients; vacuum packaging could better maintain crisps hardness, moisture content, etc. ; quality of air

inflation packaging declined the fast. Vacuum freeze-dried with nitrogen was more appropriate packaging stored at room

temperature for melon chips suitable for use in the processing and storage melon taken to carry out the process.

Keywords : Hami melon;freeze-dried chips;packaging;storage; quality
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