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ABSTRACT: Objective To study the preparation technology of freeze-dried Tremella aurantialba solid soups with
different tastes and its bionic digestion and sugar releasing properties, and to support the diversified development of
Tremella aurantialba products. Methods Using fresh Tremella aurantialba as the main raw material, adding red
dates, rock sugar, fruits (snow pear, pitaya) and rhizomes (horseshoe, yam, lily), 6 kinds of instant freeze-dried dried
solid soups with different tastes were developed through the temperature programmed vacuum freeze drying
technology. By analyzing the eutectic point and melting point of the soups, determining the volumetric shrinkage,
water content, sensory evaluation and other quality characteristics of the solid soups, as well as the glucose release

and chyme viscosity during the in vitro bionic digestion, the quality and nutritional value of the solid soups were
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characterized. Results The results showed that the eutectic points of 6 kinds of soups were in the range of —22.3 to

—18.7°C and the eutectic melting points were in the range of —4.7 to —3.9°C. Six kinds of freeze-dried solid soups

showed low volumetric shrinkage during the freeze-drying process of programmed temperature rise. The moisture

content and water activity of the solid soups were in the range of 3.05% to 3.75% and 0.26 to 0.31, respectively. Six

kinds of freeze-dried solid soups showed appropriate hardness and brittleness, and high rate of brewing dissolution.

Six freeze-dried solid soups showed significantly lower glucose release quantity compared to white toast during in

vitro bionic digestion. The viscosity of the digestive chyme of solid soups was higher than that of white toast.

Conclusion The programmed temperature vacuum freeze-drying technology is suitable for producting instant

solid soups from Tremella aurantialba with good physical properties, which is easy to industrialize. Meanwhile, its

lower glucose release can meet consumers’ demand for high nutritional quality and convenient food.

KEY WORDS: Tremella aurantialba; instant foods; freeze-dried solid soups; quality characteristics; digestive sugar

release
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Table 1 Formulas of instant freeze-dried solid soups from Tremella aurantialba with different tastes (g)
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Fig.l1 Technological process of instant freeze-dried solid soups from Tremella aurantialba
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Table 2 Curves of the temperature programmed vacuum
freeze-drying technology
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Fig.2 Physical pictures of instant freeze-dried solid soups of 6
kinds of tastes from Tremella aurantialba
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Fig.3 Physical pictures of instant freeze-dried solid soups of 6
kinds of tastes from Tremella aurantialba rehydrated for 2 minutes
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Table 3 Sensory rating table for freeze-dried solid soups
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Fig.4 Eutectic point (a) and melting point (b) of soup
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Table 4 Water content, water activity, volume shrinkage rate, and dissolution rate of freeze-dried solid soups
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Fig.5 Hardness (a) and brittleness (b) of freeze-dried solid soups
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Table 5 Sensory evaluation scores of freeze-dried solid soups
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Fig.6 In vitro glucose release of freeze-dried solid soups cubes and white toast
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