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ABSTRACT

In-the present-work sState diagrams were establigirehe candied orange peel obtained by
saturation with-the sucrose or glucose-fructosesyfhe-dDifferential scanning calorimetry
was used to determine the freezing points and diasssition temperatures in order to

generate freezing curve and glass transition cutweves were modelled by the Chen and

freeze—coneentration(FT45—and>X)- Maximal freeze concentration parameters- Thg',(X
Tm' and Ty) valdes were determined from-the state diagramsevirem in the 0.185 to 0.218
kg water/kg samplefrem -36.9 to -34(8 and-frem — 54.6 to -53.3°C range—+espesctively.
Fhey-aAll values depended on the-individual-sugdudose, fructose, sucrose, and makose)
content.—in-the-products—examined—Fheresultshmbdafor the—-oOrange peel candied with
100% sucrose syrup showed that the glass transdiome can—-be—used-to prediet a
phenoemenon-of sugar crystallization-asseciated-antlnerease-in-meoisture-content in when
the product moisture content increases. The depeedi®und between theyValue and
moisture content can be used to control the tramsfbons occurring during storage -ef-the

products containing amorphous sugars. The glucostse syrup applied during candying

Fdyprevented sucrose recrystallization.
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