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{The optimum conditions for the preparation of carrot and broccoli,effect of freezing methods

and frozen I%torage were studied. Physical,chemical, microbiological, and sensory evaluation were carried
out for the :}esults.

: o

|

Ibied carrots were blanched with steam for 3 minutes soaked in 0.5 % CaCl, for 30 minutes,
cut broccoli was blanched in 0.05% NH,HCO, solution for 2 and 3 minutes for its floret and stem
respectivelyi. The appropriate temperature of cryogehic freezing by liquid nitrogen was found to be at -90
and -70 °C :for carrot and broccoli respectively.  The results of frozen storage at -18°C for 24 weeks
showed tha:t there was less %thawing loss after thawing frozen carrot by cryogenic freezing than by air
blast freezir;g at -38°C, higher in texture firmness and sensory scores. As storage time, %thawing loss
was increaaied while firmness and all sénsory scores were decreased. At the 24‘h wk of storage, it was
found that \:Iacuum-packed carrot had more appearance scores than non-vacuum packed carrot. Panelists
still aocepte:d product frozen by cryogenic freezing more than those by air blast freezing (p=<50.05). The
scanning eléectronmicroscopy study showed distinct changes in cell wall materials resulting from freezing
process ancIF frozen storage. For broccoli, %thawing loss was not significantly different from different
freezing mé:thods, but appearance scores and texture scores in floret part were higher than air blast’s.
When the 4'torage was longer, all characteristic scores were decreased except the colour of floret part.
At the 24“1,wk of storage, panelists could detect some off flavour (p=<=0.05). The chemical analysis
revealed thz:at B- carotene content in carrot and chlorophyll content in floret part of broccoli were quite
stable durinlp storage time. Product frozen by air blast had less total microbial, yeast and mold count than

|
cryogenic’s) they were decreased as storage time increased.
|
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