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Effect of ascorbate immersion freezing on the edible quality of frozen pear in
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ABSTRACT: Objective To explore the effect of ascorbate immersion freezing on the edible and nutritional quality
of frozen pear fruit. Methods ‘Nanguo’ pears were treated with sodium erythorbate (0.5, 1.0, 3.0 g/L) and calcium
ascorbate (0.5, 1.0, 3.0 g/L) solutions, respectively, using the immersion freezing method. The edible and nutrition
quality of the obtained frozen pears was evaluated by color, browning degree, soluble solid and titratable acid
content, sensory evaluation, stone cell content, ascorbic acid and total phenol content. Results Compared with
control group, the immersion freezing process with sodium erythorbate and calcium ascorbate solutions could
effectively improve fruit color, decrease their browning degree, maintain soluble solids content, and promote the
contents of titratable acid, ascorbic acid and total phenol significantly. The stone cell content of fruit in experimental
group was also significantly decreased. Notably, frozen pear fruit with ascorbate immersion maintained a relatively high
sensory quality. Conclusion When the mass concentration of calcium ascorbate is 3.0 g/L, the quality of frozen pears

obtained is the best, which provides technical support for the traditional processing method of northeast frozen pears.
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Fig.l1 Effect of ascorbate immersion freezing on the color of frozen pear peel(n=3)
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Fig.2 Effect of ascorbate immersion freezing on the browning
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Fig.3 Effect of ascorbate immersion freezing on the soluble solid
content of frozen pear(n=3)
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Fig.4 Effect of ascorbate immersion freezing on the titratable acid
content of frozen pear(n=3)
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Fig.5 Effect of ascorbate immersion freezing on the stone cell
content of frozen pear(n=3)
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Fig.7 Effect of ascorbate immersion freezing on the totalphenol
content of frozen pear(n=3)
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