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Aﬁplication of sugerheated steam under reduced pressure for dehydrofreezing and
thawing of vegetables

MURAMATSU, Yoshiki
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Superheated steam under reduced pressure (SSRP) was applied for the
branching and thawing. The blanched carrots were dehydrated, frozen, and thawed in several methods.
The thawing time by the SSRP heating was shorter than that of air thawing. The dehydro-freezing (DF)

treatment for the blanched vegetables improved the texture of the carrot. The DF treatment
maintained the color of the sample’ s surface after the rehydration. The dehydrated sample thawed by
the SSRP had closer hardness to the hardness of the raw sample than the hardness of the sample
thawed by air. The effect of DF treatment on some vegetables was also examined.

Three kinds of blanching methods were used in the experiments of the blanching of carrot. The
results sug%ested that the blanching by the SSRP could be apﬁlied for the blanching of the carrot.
Thawing of frozen chicken in several methods was examined. The results suggested that the SSRP
thawing was one of the effective thawing methods for meat.
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10 kPa, 45

AL AE 0.18 2.4 4.37
4.9 AL
AE
AE 3.2-6.5
pH 6.1
6.1 5.9
pH pH
73.58 % 76.89 % 74.68 % 76.34 %
XY ( / )
1
4 5
1 X7y
(N) X/Y (%) (N) X/Y (%)

5.244+0.40%57.96+4.57% 2.81+0.21°% 107.37+11.11°
5.241+0.32272.36+3.67° 4.32+0.52° 94.74+7.97°
3.01+0.15% 106.58+5.95%
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