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Study on Steam Blanching Process of Dry—packing Canned Apples
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Abstract: In order to optimize the steam blanching process of canned apples with solid pack, the effects of
blanching temperature, blanching rate and blanching time on solid content and color (AE value) were
investigated using single—factor test. On this basis, Box—Benhnken experimental design method and
Design—Expert 8.0 data analysis software were used to optimize the steam blanching process of dry canned apple
with the solid content and AE value as the response value. The results showed that the factors had significant
effects on solid content and AE value. When blanching temperature was 100 °C, blanching rate was 1 000
r/min, and blanching time was 3 min, the solid content was 97.99% and and AE value was 11.52, the relative
error of forecast is small.
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