fal & #L
h

MRRERMEF SRR

Modern Food
Science and Technology

@s! FleitS and




Modern Food Science and Technology on Fruits and Vegetables

NtEGRERMEFESRIN

He Zhili
fi7 & 4L

Sichuan Science and Technology Publishing House

a2 5RO A



EHERS B (CIP) #HE

HREGEERBIFESHERATERL. - AR,
JIB2EH R 1 iR AE , 2003 .2
ISBN 7 - 5364 - 5061 - 3

I.#8 .- [I.OKRMIOEIMT
IV.TS255

o [ R AR B 348 CIP BB 4% 5 (2003) % 007718 &

NRRFERERAFESHEAR

£ & OFLL

RERE FBEE R

HERT HEB

RE&IT Bkt

BERY K F E K BEHRE

HEER B4R

HREST BIIEERAREBRE
RFHEEF IS HREAD 610012

FF A 787mmx 1092mm 1/16
EN3K 10.75 F¥ 640 F HEm 1

R AERBFEEEENRI

M Xk 2003 F2 ARERE R

El R 2003 &2 BAERE—RENRI

En # 1-1000f#

E M 39.007T

ISBN 7 - 5364 - 5061 — 3/5+816

B A -EsE N

WA B A 5 T B KT R WA R E R %,
WOTERAE S, FESALBRAKE .

8 i%; 86671039 86672823

BB 45 ¥3/610012




REE M

APRETARRRELSRMFERRGEL LHAMEARAMEL, FFTEEHNETHE
FHEFARBZEDGBRY EHh MIAL NIRRT EAREFRRERBEESE, QAT
ERFAKR RRAT ERRAMIETERHERARD HAREFRA AL RRER REREL
AR ERBEFPHEA, HELPETETFEAARARAZ LS, ANABT RHEA LS
FhRERETE . OCE ARERY PR EAE, S REELRORAE %4,

ABTUEABFRBRRAN IR ESMIERLEL S LR FLAE S RHHM, L
TRAFRNALFLEMBAR TR LS LE,

Brief Introduction on the Content

This book comments on the significance, range and relevant basic theories of modern science
and technology on fruit and vegetable foods. It mainly expounds the components, nutrition, pro-
cessing, the biochemical and physico—chemical principles, unit operation and preservation princi-
ples of the garden and wild fruit and vegetable foods. Moreover, it also introduces their application
in canned fruits and vegetables, fruit and vegetable juice, preserves and preserved fruits, pickled
and fermented fruit and vegetable foods, dehydrated fruits and vegetables, frozen and refrigerated
fruits and vegetables, healthy fruit and vegetable foods, and green foods. This book lists some rep-
resentative production examples. Meanwhile, it indroduces the key factors in fruit and vegetable
foods and quality management, packing, environment protection and government regulations in or-
der to ensure the quality and safety of the foods.

This book can serve as a teaching reference book or a text book for the teachers and students
majoring in such relevant specialties as fruit and vegetable processing and agricultural product pro-
cessing. [t may also serve as a reference book for the technological and management personnel in

relevant research and production.
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Modern Food Science and Technology on Fruits and Vegectables
Foreword

Food industry is not only closely linked to people’s life, it also occupies an important place in
the national economy. Since the product of the food industry is the highest among all the industrial
sectors in China, many local governments take the food industry as their pillar industry. The fruit
and vegetable food processing is an important part of the food industry. The value of fruit and veg-
etable output of our country is among the highest in the world. Our country has also made great
progress in food processing. But compared with the leading countries,our country evident lags be-
hind in terms of quality, variety and economic profit of the product. Facing China’s WTO acces-
sion, we must make our effort in narrowing this gap and developing the fruit and vegetable foods
with Chinese characteristic. We wish the publication of the book “Modern Food Science and Tech-
nology on Fruits and Vegetables”will be certainly conducive to the solution of the problems afore-
mentioned.

This book is rich in content. It gives a comprehensive and systematic introduction on the ba-
sic theories of fruit and vegetable processing, unit operation, raw auxiliary materials, food canning,
food refrigeration,drying and dehydration, pickling, sugar pickling, fruit and vegetable beverage,
and fermented foods, etc. This book is of great practical use with its thorough explanation on rele-
vant mechanisms and rich pictures and texts. According to the principle of shiliao and shiyang
(Chinese doctor’ s theory about nutritious and healthy foods), the author expounded the health
keeping function of the fruits and vegetables. He especially introduced the nutritious and healthy
foods with Chinese characteristic and wide development potential in the thirteenth chapter. The
development of green foods in the fourteenth chapter meets the modern people’s urgent need of
pollution-free, safe and good quality nutritious foods. It is the orientation of the development of
fruit and vegetable foods.

The author of this book is an expert who has been engaging in the teaching of food science
and technology and the research on healthy foods for many years. He has rich experience in teach-
ing, research and practice. This book has not only referred to many latest technological materials
on food and vegetable processing, but also integrated the research achievements and practical expe-
rience of the author himself. All these are of great benefit to the solution of the important prob-
lems concerned.

[ am very glad to recommend this book to the students and teachers majoring in food science
and engineering as well as those technological personnel in relevant research and production sec-
tors. I am also willing to promote the research and production of fruit and vegetable foods with all

of you and provide more high-quality foods for the society and create higher economic profit.

Prof. Wang Zhimin
Dept. of Food and Biological Engineering,
Sichuan Industrial College
January, 2003
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