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Fig.1 Apparatus of high pressure carbon dioxide
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Fig.2 Enzyme activity of mushrooms changed as blanching time
went on
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Optimization on quick freezing technology of agaricus bisporus by
high pressure carbon dioxide

Tan Xiyao, Wu Jihong™, Liao Xiaojun, Pang Xueli, Sun Zhijian
(College of Food Science and Nutritional Engineering, China Agricultural University, National Engineering Research Center for Fruit and
Vegetable Processing, Beijing 100083, China)

Abstract: In order to reduce freezing time and moisture loss of quick frozen fruits and vegetables, the HPCD (high
pressure carbon dioxide) technology was used in quick freezing process of agaricus bisporus. Based on blanching
treatments, single factor experiment, orthogonal experiment and sensory evaluation were designed to optimize the
quick-freezing technology parameters. The results showed that the best sensory quality of the quick-freezing products
could attain, when the pressure-relief time was 4 minutes and the initial temperature and setting pressure of the
reaction vessel was 6°C, 7 MPa, respectively. Moreover, pressure-relief time had the most significant influence on
product quality. Industrialization prospect of HPCD (high pressure carbon dioxide) technology is suggested.

Key words: agricultural products, quality control, optimization, agaricus bisporus, quick freezing, high pressure carbon
dioxide, sensory evaluation



