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Quality Change of Frozen Apple during Frozen Storage and Its Optimization
of Frozen Storage Process
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Abstract: In this paper, the effects of frozen storage temperature, frozen storage time and packaging materials on quality and
optimization of frozen storage process of frozen apple by Orthogonal array design are studied. The result shows that the frozen storage
temperature is —18 °C, frozen storage time is 180 days, and packaging materials is aluminum foil film, the sensory quality, color and
firmness are highest, the loss rate of soluble sugar, loss rate of soluble protein, loss rate of vitamin C are lowest, the loss of moisture,
the loss rate of soluble solid, the loss rate of titratable acid, the loss rate of vitamin C are lowest. Under the conditions, the loss of

moisture is 1.55%, AE value is 8.86, the frozen apple loss rate of quality is less.
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