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Effects of vacuum concentrated sugar infusion and hot-air drying on qualities of sugar ginger
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Abstract: Effects of vacuum concentrated sugar infusion and hot-air drying were studied with Taiwan fat ginger on

its qualities and proper water activity for preservation. The results showed that using concentrated sugar infusion of

0.09—0. 095 MPa decreased the browning of products.

It could control the product in reduced sugar content and

preserve it from moisture absorption or crystallization. According to the speed of temperature rising, the process of

hot-air drying for sugar ginger was divided into three phases of accelerating, constant speed and decelerating. The

phases of accelerating and constant speed were relatively shorter than it of decelerating that carrying on the most of

drying process. The appropriate drying parameters in this phase were 70 —80C for 7—9 hours. By which, the

sugar ginger maintained good taste with a favorable water activity (Aw={0. 69) for products stored.
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Table 1 Effects of vacuum degree on concentration temperature and conversion rate of saccharose
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(MP) Qo) %) %) %) (min) (540 nm OD)
0(CK) 104~106 22.45 70. 15 32.00 23 0. 146

0. 080 84~97 19. 10 70. 20 27.21 20 0.130

0. 085 80~92 18. 33 70. 86 25. 87 18 0.121

0. 090 68~85 17.56 71.03 24.63 16 0.118

0. 095 66~84 16. 14 69. 87 23.10 14 0.112

FLAS BEBRAIR . BV 7K A R Ak B I R e, U
e T SO S SO N R AR - = i |
106 C, W45If1E]2M 23 min, i 0. 095 MPa [ H.28
TR IR A e R A 84°C L MR AR ] Dy 14
min; 5 RERRGE . VR AR B (D ER G . OBV A B b R 4R
s FEARRER TR B OR, HOWE VR 0948 A R B G O,
R EEFEmE GR D, RMEE, &%
GORRMEREZR MBI A MmE. Wi, B
0.09~0.095 MPa '~ ¥ 4 W5 . BE 7T 98 20 77 i 48

A B REFE T Ah I OB 5
2.1.2 ARKREHANEEZSHEF. TREA

FRE 6 #em SR B A5 VR 4 R RO TR 22 7
A UM S ol 28,5250, 16 HL B9 B T R D Y
JEFEN (259 ~30%), FEah PR TR . A .
ANIREY o T E R R A RIS 0 A RO
HON 35.45% . 7R Eh BRI, A7 K S W
(F2),

x2 HEERENBEEZES-REF BUBRRENZW
Table 2 Effects of vacuum concentrated sugar infusion on the

color, reduced sugar content and qualities of product
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Fig. 1 The drying curve of sugar ginger with different
temperature
5
4 r — 50T
L - 60C
‘g. — 70°C
& 3 r —— 80C
- —— 90°C
#
2o
g‘éﬁ
i
1 ———x.
1 Il | Il 1 1 1 | 1 1 ]
0 1 2 3 4 5 6 7 8 9 10 11
mFE] Ch)
B2 AREBETEZTRESMHZE
Fig. 2 The drying rate of sugar ginger with different

temperature
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Fig. 3 Total number of bacterial colony in sugar ginger after

7 days storage
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7 days storage
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