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Abstract

[Objective] The lyophilization effect of different soluble solids content on Xinjiang old melon was
studied. [Method] Taking Xinjiang old mango as test material, the content of different soluble sol-
ids was used for lyophilization, and the changes of weight loss rate, water content and color dif-
ference were measured. [Results] Combined with the processing characteristics of the old melon,
the results of the comprehensive analysis, using different soluble solids content, after vacuum
freeze-drying, the weight loss rate, final moisture content and total color difference of the old
mango are different during the freeze-drying period. [Conclusion] The soluble solid content has a
great influence on the quality of lyophilization. The old melon with soluble solid content of 8% has
a slightly slower weight loss rate and water content during the freeze-drying process, and better
maintains the quality of dried melon.
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Figure 1. Vacuum freeze-drying curve of old dried melon
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Figure 2. Effect of freeze drying on the weight loss rate of old dried melon
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Figure 3. Effect of freeze drying on the moisture content of old dried melon
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Figure 4. Effect of freeze drying on the color difference of old mangosteen
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