Accepted Manuscript

Food and Bioproducts Processing

Title: Effects of calcium lactate and ascorbic acid on osmotic
dehydration kinetics and metabolic profile of apples

Authors: Silvia Tappi, Maria A. Mauro, Urszula Tylewicz,

Nicolo Dellarosa, Marco Dalla Rosa, Pietro Rocculi <« (Chen€
PII: S0960-3085(17)30010-X

DOI: http://dx.doi.org/doi:10.1016/j.fbp.2017.01.010

Reference: FBP 833

To appear in: Food and Bioproducts Processing

Received date: 14-7-2016

Revised date: 4-1-2017

Accepted date: 26-1-2017

Please cite this article as: Tappi, Silvia, Mauro, Maria A., Tylewicz, Urszula, Dellarosa,
Nicolo, Dalla Rosa, Marco, Rocculi, Pietro, Effects of calcium lactate and ascorbic acid
on osmotic dehydration kinetics and metabolic profile of apples.Food and Bioproducts
Processing http://dx.doi.org/10.1016/j.fbp.2017.01.010

This is a PDF file of an unedited manuscript that has been accepted for publication.
As a service to our customers we are providing this early version of the manuscript.
The manuscript will undergo copyediting, typesetting, and review of the resulting proof
before it is published in its final form. Please note that during the production process
errors may be discovered which could affect the content, and all legal disclaimers that
apply to the journal pertain.


http://dx.doi.org/doi:10.1016/j.fbp.2017.01.010
http://dx.doi.org/10.1016/j.fbp.2017.01.010

Effects of calcium lactate and ascorbic acid on osmotic dehydration kinetics and

metabolic profile of apples

Silvia Tappi®*, Maria A. Mauro®, Urszula Tylewicz?, Nicold Dellarosa?, Marco Dalla Rosa *°, Pietro

Rocculi?¢

@ Department of Agricultural and Food Sciences, University of Bologna, Cesena, Italy
® Department of Food Engineering and Technology, Sdo Paulo State University (UNESP), S&o José do Rio Preto, Brazil

¢ Interdepartmental Centre for Agri-Food Industrial Research, University of Bologna, Cesena, Italy

*corresponding author:
e-mail: silvia.tappi2@unibo.it, phone: +390547338120

Highlights

e Dehydration kinetics of apple cylinders was affected by the different solutes used
e Calcium and ascorbic acid affected solutes diffusivities due to structural changes
e Endogenous metabolism was reduced by calcium lactate in the osmotic solution

e Ascorbic acid promoted a stress response increasing the tissue’s metabolic activity

Abstract

The influence of the addition of calcium lactate (CaLac) and ascorbic acid (AA) to sucrose (Suc)
osmotic solutions on osmotic dehydration kinetics and endogenous metabolic heat production of
apple tissue was evaluated. Our research goal was to characterize mass transfer and endogenous
metabolic phenomena of the tissue to obtain minimally processed apples. The presence of CalLac
and AA in solution affected the mass transfer of water and solutes, which was attributed to the
changes in the cellular structure and thus to spaces available for solute transport. The metabolic heat
production in samples treated in sucrose solutions was slightly lower than in untreated samples, and
it was further reduced with CalLac addition. However, samples impregnated with AA exhibited a
higher heat production due to a metabolic response of the tissue to AA treatment. When combined

with Cal.ac, the heat production decreased to a level lower than untreated samples, except for those

1


mailto:silvia.tappi2@unibo.it

Download English Version:

https://daneshyari.com/en/article/4752987

Download Persian Version:

https://daneshyari.com/article/4752987

Daneshyari.com


https://daneshyari.com/en/article/4752987
https://daneshyari.com/article/4752987
https://daneshyari.com

