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Fig.1 The ‘Dongzao’ jujube freezing point curve

156

FEUE TR, 3R B JMBOTT 16 K 4r 45 K. ok, v] LA 2
KE(HBAID KBRS R —2. T0C LR,

2.1.2 AFABAELENIKSERE ST AR 8
AT — 3R P R 52 4 B SR 5L, A 38 DT L a3
FERARAERMKEBREARR, EHE kW, RN
VKSR B S R [ TR A A B 22 ) R R A F A e Sk
F. I R A RSB A A& T UK s 4 [R)
AHBIE T HREEEY S, E W IR REZEZ
EEMER TR, HE 2 A, b E L TR E R,
HORT VAR E T 4 & 2 AR I, UK S IR BE A R R, B A
Y BAE SHKSRERAHRER, Hil, %A%
SFHER AT TLYERIT . B 2 A5, fEE A
ATV ETE Y & B A3, oK SR EE WL, h R
=0. 9794, R K AT TR 4 (o) R UK A5 TR BE (o) AT 4
PEENE 87 [ )5 7 : y=—0. 15672+0. 6561, F| %
[ 5 R, R S A I S 4% R ) T A T T W
B AT DGR T LUK R X A A PKIR
MEAEENIALIESE X,

x2 AEARBRELFENKRBEER
AREERYNEE
Table 2  The freezing point temperature and soluble solids of

different maturity ‘Dongzao’ jujube
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Fig. 2 The relationship between solube solids and

ice temperature
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Fig. 3 The effect of dipping VC solution treatment on

ice temperature of ‘Dongzao’ jujube
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Fig. 4 The effect of dipping calcium chloride solution
treatment on ice temperature of ‘Dongzao’ jujube
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Fig. 5 The effect of dipping glucose solution treatment on
ice temperature of ‘Dongzao’ jujube
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Fig. 6 The effect of dipping sorbitol solution treatment on
freezing point temperature of ‘Dongzao’ jujube
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Fig. 7 The effect of dipping time on freezing point

temperature of ‘Dongzao’ jujube
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The Freezing Point Temperature of ‘Dongzao’ Jujube and
the Selection of Freezing Point Regulator
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(1. College of Biotechnology and Food Science, Tianjin University of Commerce, Tianjin 300134; 2. National Engineering and Technology
Research Center for Preservation of Agricultural Products, Tianjin Key Laboratory of Postharvest Physiology and Storage of Agricultural
Products, Tianjin 300384)

Abstract : In this experiment, the freezing point of different maturity ‘Dongzao’ jujube was determined and the influence of
different freezing point regulator was measured. The results showed that the freezing point of ‘Dongzao’ jujube (white
ripe stage) was — 2. 70°C ; the regression equation of ‘Dongzao’ jujube’s freezing point temperature and soluble solids
was y=—0. 1567x+0. 6561. Calcium chloride was a good freezing point regulator,when ‘Dongzao’ jujube was processed
with 3% calcium chloride 30 min,the freezing point of ‘Dongzao’ was decreased from —2. 70°C to —3. 20°C. Therefore,
the freezing point of ‘Dongzao’ jujube could be regulated, the freezing point could be greatly reduced by appropriate
regulator.

Key words: ‘Dongzao’ jujube;freezing point;freezing point regulator
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