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Application of vacuum freeze-drying in the processing of okra

ZHANG Ting, HE Qiang"

(College of Light Industry and Food Engineering, Sichuan University, Chengdu 610065, China)

ABSTRACT: The okra is rich in various components such as carbohydrate, amino acids, protein, flavone, vitamins
and multiple mineral elements, having good nutritional function. Fresh okra has high moisture content and
polysaccharide mucus, which is easy to brown and rot. A variety of processing methods can be used to extend the
edible period of the okra and promote diversification of product types. However, improper processing methods may
cause a large amount of nutrient loss of the product. It is very important to select the proper processing method. The
vacuum freeze-drying technology has a good protective effect on the color, flavor and nutrient composition of the
products during the drying process, and can effectively solve the problem of quality decline in the processing of okra.
Based on the applications of vacuum freeze-drying technology in the drying of okra, the preparation of okra
polysaccharide and the production of okra solid yoghurt, this paper reviewed the applications of vacuum
freeze-drying technology in ensuring the application value of okra and promoting the diversification of okra products,
in order to provide references for the modern production of okra products.
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