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Sugar-Free Green Dates Preserving Process
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Abstract  Using fresh green dates as raw material research and develop the process and formula for producing the reserved
green dates with no added sugar. Using orthogonal experiment and comparison test the color protection sclerosis boiling
body fullness and drying methods are optimized. The raw cut-open  nuclear-free dates are under treatments by soaking in
the solution of 0.4% citric acid 0.15% D-sodium erythorbate and 1% salt at room temperature for 1.5 h followed by
hardening and color protection-n. The resulted mixture is boiled for 13 min in the mixture of 40% maltitol 0.25% of
aspartame  0.15% of sodium cyclamate 0.05% of potassium sorbate 0.5% CMC-Na 0.05% of Xanthan Gum and 0.3%
of carrageenan followed by soaking in 40 °C water bath for 24 h. After that the boiling liquid is drained. The remaining
mixture is vacuum dried 55 °C  -0.06 MPa for 5 h. The obtained green dates have bright yellow-green pure color with
very good transparency moderate hardness and preserved full body. They are chewy tastes sweet but not greasy and the
sugar content is proved to be 5.953%.
Key words green dates sugar-free reserved fruits maltitol process conditions

o N N
[
A N o
N N o
o
o]
: 1
o
11
60% N
o N N D_ N N N
o CMC-Na. N N
2012-07-18

1963—



.116 - 2012 11
o o CMC-Na N
DHG—9241A . DZF—6050
HW .
3
IXZ7—1 3 o6
DHG—9241A oM P C
DZQ400—2D -
03 0.03 0.25
0.4 0.04 0.30
MP21001 . FA1104 05 0.05 035
PHS—3S
1.2.4
1.2 N 3
1.2.1 N
<23%
o N . D- 1.2.5
N . D- 1.2.6 &l
) L 127
1 N N
1 1%
A B ¢ D- A A
1 05 0.30 0.15 : )
2 1.0 0.35 0.20 5 A
3 15 0.4 0.25 > -
15h o
122 3 . .
N N CMC_Na
1:3 13 min,
o 4
40 °C 24 h @,
o 5
2o 55 °C -0.06 MPa 5h
2 /% $23%O
A B C 6 &
1 30 0.13 0.20 7 °
2 35 0.14 0.25 13
3 40 0.15 0.30 1.3.1

1.2.3



2012 11 117 -
4, B>A>C
4 A,BsCi. 1.0% 0.4% D-
0.15%
A 10~15 B 6~9 cC 6 o
2.2
15 >
15 o
6,
15 5
15 A B C /
1 1 1 1 56
15 2 1 2 2 67
3 1 3 3 76
15 4 2 1 2 70
5 2 2 3 74
10 7~10 4~6 4 6 2 3 1 78
7 3 1 3 82
132 N 8 3 2 1 69
GB/T 10782—2006 9 3 3 9 84
° K, 66.33 69.33 67.67
133 N N N K, 74.00 70.00 73.67
Ks 78.33 79.33 77.33
R 12.00 10.00 9.67
2 Y
2.1 A>B>C A3BsC,
. D- 40% 0.15% 0.25%
3 3 13 min
5, 2.3
5 CMC-Na N
3 3
A B c /
1 1 1 1 59.8 i
2 1 2 2 65.1 7.
3 1 3 3 716
4 2 1 2 66.4 ASESC
5 2 2 3 79.8 >b> g .
6 ? 3 1 812 A3BsC, CMC-Na 0.5% 0.05%
7 3 1 3 665 0.3%. o
8 3 2 1 68.9 2.4
9 3 3 2 79.3
K, 65.50 64.23 69.97 55°C 18 h . 55°C 18 h .
K, 75.80 71.27 70.27 55 °C -0.06 MPa 5h 3
K; 7157 77.37 72.23 <23%
R 10.30 13.13 2.67




-118 - 2012 11
7
A B c / N N o
1 1 1 1 56.5 ® N N
2 1 2 2 63.6 9
3 1 3 3 75.3 9 . .
4 2 1 2 75.4
5 2 2 3 78.8 1% /g 100g * /g 100g * /g-kg*
6 2 3 1 819 6.942 + 8414+  17.39+
7 3 1 3 84.7 83.076 0.003 0.164 0.004
8 3 2 1 68.9 14.390 + 20065+  16.96+
9 3 3 2 89.7 66.433 0.043 0.003 0.027
K 65.1 722 69.1 1096 33212+ 67243+ 8177+
K 787 70.4 762 ' 0.110 0.978 0.002
Ks 81.1 823 79.6 4567 + 5953+  6.94+
20.802
R 159 118 105 0.0037 0.023 0.003 4
5.953 + 43891+ 744+
16.169
5 0.086 0.154 0.007
8
8
5.953%
84.4%
91%,
55 °C 27
18h 271
55 °C
18h A A ¢
2.7.2
<23% <7% Pb <1 mg/kg
55 °C Cu = 10 mg/kg As <0.5 mg/kg.
-0.06MPa 2.7.3
5h <100 CFU/g <30 MPN/100 g
55 «C -0.06 MPa <50 CFU/g,
5h 5 3
1
2 27.78% 1.0% . 0.4% N
0.15%D- 15h
2.5 40% 0.25% 0.15%
0.05% 0.05% CMC-Na 0.5% 0.05%
0.3% 13 min 40 °C
R 24 h 55 °C -0.06 MPa
N o 5 ho N N
2.6 N Y N Y [e]
2

( 142 )



. 142 - 2012 11
[14] .
o ] . 2006 27 4 154-157.
[15] Narty J J Oppenheim R C  Speiser P. Nanoparticles a
new colloidal drug deliveng system [J] . Pharm Acta Helv
] ] 1978 53 1 17-23.
1995 1 '25 29 ' [16] Gouin S. Microeneapsulation industrial appraisal of existing
[2]  Minfeng J] P Michael D Svetlana Z. Production of corn l;g(l;:ololgsles;/i;ld lr?:l(;ls?)zi] - Trends in Food Sci Tech
zein microparticles with loaded lysozyme directly extracted 17 o D
from hen egg white using spray drying  Extraction studies|J] . 171 2009 (D] -
Food Chemistry 2009 115 2 509-514. ’
0] (18] .
' . 2011 54 7
0. 2011 45 3 41-46. L1
[4] Ul 155-158.
: ' 19 D] .
1999 20 9 68, 191 o7 (D]
[5]  Bhesh R Bhandari Bruce R et al. Encapsulation of 20 '
lemon oils by paste method using Beyclodextrin: Encapsula— 1201 1 ’ 011 3 84-86
tion efficiency and profile of oils volatiles [J] . Agric Food )1 ur- o |
Chem 1999 47 5194-5197. [21] : T
6] B 2010 35 1 51-54.
' 22 . :
. 2006 6 1 2 Ll
110-115 2009 28 3 165-168.
[7] . [ . 23] ’
1998 19 1  34-36 [JI - 2011 32 10  97-100.
8] " [24] . VE
1901 ' - 2010 31 2 1-5,
9] . U] [25] Leuenberger. Process for preparing fat soluble beadles
2003 8 84.86 ' United States  US 6444227 [P] . 2002-09-03.
[10] . . 1999 10 °° - VE b1
183 3.7 2005 3 7-9.
[11] . - 271 -
2002 23 8  324-327 [JI. 2008 12 145-147.
[12] [28] .
] 2009 [yl - 2008 5 12-17.
14 89 . (29] . I .
[13] ' o 2011 32 2 43-48.
2
30 . .
[ - 2007 21 1Y Ul
1 37-42 2010 31 1  291-293.

( 118 )
91%,
3
2 13 h
(1] . GB/T 10782—2006

5.953%

s] .

B e S S i S S S B e

2006.
: [ .
2007 5 34-35.
. M] .
2002.
: 0l .
2009 11  21-25.
0l . 2009 18  440-441.



