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Texture & Water Content Changes by Freeze Drying of Kiwi
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7198 $ 2mA 5 FV|2 AAIE2 93 PE film bag (S0um, 5x5cm)oll HE-F
83 & A7YRaw), 527 Z(Freeze Drying), 315 (Re-Hydration) ¥ A& A &Z ©]83}
act.
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» IJdele Me)=d (Raw, Freeze Drying, Re-Hydration)oll W& E&#F9 W3S Uo}
B3

» atiehe] AelZ7 (Raw, Freeze Drying, Re-Hydration)oll @& €] 2F+0(Hardness,
Stiffness, Firmness)®] W3E dolr it}

— F2P X (freeze drying)

FAAZANIE IFTYI, W7, AFAZY), $AARAE FAFH e FEA=RY]
(Model FD-5508, Ilsin Eng. Co., Korea)& ©] &3ttt 71919 SAAZE A% A @A=
A& WE3 (Model D4514C, VWR Brand Co. , USA)olA clu| 5% & FHHUZEE A
st

— " A3 (Texture)

g axo]E Z2A37) YA AL AR E probe o] 1emol™, 10.0mm/min, A
g PO ERE 3.00mme Zol7AX A3 preload 0.1N, Height ¢F 20.0mm, load
range 100NSZ HAIIA )

Table 1. Hardness, Firmness, Stiffness degree by use of penetrometer.

ANEQl At}
Kiwi Freeze drying Kiwi Re-hydration Kiwi
5.8997 21.8509 9.1204
Hardness 5.8057 22.6421 8.5621
5.7905 20.3896 8.1743
3.5382 8.0649 6.1756
Firmness 3.3578 7.2159 4.8237
3.4623 7.4586 5.3639
1.5023 5.1921 1.8674
Stiffness 1.4275 5.5666 1.9224
1.4527 5.7657 1.5053

Hardness (N/mm) =

Maximum force (N) / Maximum deformation (mm)

Stiffness (N/mm2) =

(Force / Cross-sectional area) / (Deformation / Initial length)
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Firmness (N/mm) =

Slope of the linear section of the curve

Hardness
Hardness

. K
Freeze drying Kwi
A Re-hydration Kuwi

Sampieg

Fig. 1. Effect of different dry method and Re-hydration on hardness Kiwi.
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Fig. 2. Effect of different dry method and Re-hydration on firmness of Kiwi.
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Stiffness
Stiffness

M Kwi
M Freeze drying Kiwi
W Rehydration Kiwi

Samples
Fig. 3. Effect of different dry method and Re-hydration on stiffness of Kiwi.
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Fig. 4. Water content measurement that uses water measuring instrument Kiwi.
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TE%%F (Water Content)
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257 i
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3. 4 E

p A Fo FAAEQ AAFo| M= ASIHY vhet o] freeze drying Kiwi
NA AKiwie 7-$ol 88+ hardnesst 44l, firmness= 24, stiffness™ 38 HAEE
=0l 4 2™, Re-Hydration KiwiE AKiwiRTh hardness$} firmness 1.5H) A=,
stiffness= 1.2~1.38 HEQ Ao g Ydehy FAAF 7199 Afol L4l i+
Foe AL & F UjH

> SR AS AKiwis oF 65%9 FETFE JERNU M, freeze drying Kiwis
23%9] "F‘—E—‘E}&% VeI T
B A7 Ao FANRFE FHH FEEFol IA X A=

g X3 "2
o] gro] =old H57)%Kshelf life)o] IA ARFHE HLE YeEH
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Freeze Drying Kiwi= AKiwi2th FEFo) 34 s o} 8250 (hardness, firmness,
stiffness) X7} AAHOZ vf¢ A VERR oW, 3% (Re-Hydration Kiwi)AlZ A-olE
B A&7l A7199) 12~13W AEE YehY FAXRZYPOR A3 719 Ed4o
o) F& 2R YEET

NYE FAAZR o8 FEIFe] IA Fo AFY Fias F T8
A E(Aw; Water Activity)7} FA Sobd A F 2 d¥ol vz Id=E #
SKShelf life)o] TA AFHE AE ¢ T UATh
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