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ABSTRACT Objective: In order to apply ultrasonic processing technology for fresh-cut potatoes, the changes of nutritional

compositions of fresh-cut potatoes processed by different ultrasonic processing was investigated. Methods: the contents of total phenol,

protein, reducing sugar, titratable acidity and vitamin C were analyzed using the relevant detection method. Results: Ultrasonic

Processing could efficiently reduce the contents of total phenol, increasing the content reducing sugar, and vitamin C . Protein and

titratable acidity were affected rarely. According to the results, the effects of ultrasonic processing on fresh-cut potato were slightly better

under 300 Hz ultrasonic treatments which continued 8 min at 25 C . Conclusion: Ultrasonic processing could efficiently keep the

nutritional compositions of fresh-cut potatoes.
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Fig. I The changes of total phenol content in fresh-cut potato under
different ultrasonic processing ways
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Fig. 2 The changes of protein content in fresh-cut potato under different
ultrasonic processing ways
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Fig. 3 The changes of reducing sugar content in fresh-cut potato under
different ultrasonic processing ways

NP 3 Bz, fef ) B A% S v s JEOME ) 5 B it R ] )
INESE BT T RS Wiy, G ) o 5l R Y
LR E T, AT RESE P IR I S S R T R
PR e LT, B TR [ A0, 3 SRR 5 S e, X
T REJE: T AF L) S S AT I A TR S T AR T AR L P
SEAFIIFR ST, 5 RS SO 5 B0 B [ — T 3T 1] B, A
D) B B S DOl 5 B P N TR O RE S, B O 35 B vy 5
WA AR T, Ak SR B A . X EE 25 °C TR, 300
Hz #7540 B 8 min 5 12min P3MREA, I JEREAG AL 25 5 A8
AR (P<0.05 ), W3R JEUE A2 (4 R 0, 8 7 ALk LA — i R



REYES#HE www.shengwuyixue.com Progress in Modern Biomedicine Voll14 NO.26 SEP.2014

£ 5025 -

- RERE I GF U B S AN IRA T, DI HE 1 SR LT] 7= i ) ¢
i o
2.4 FEBAEGEMEY) DRBTRERSEHNZIN

. ——0,0,25
s :1 i —&—300, 8, 25
ERYHE —%—300, 4, 25
EERE —e—300, 12, 25
E 3 ——300, 8, 20
; 2.9 ——1300, 8, 35
g 2.8
L
E
g 2.

2 2.5

2.4

5 6 7

4
Time/d
4 AEBFLAETHSRENFTIRAERIENTN

Fig. 4 The changes of titrable acid content in fresh-cut potato under

different ultrasonic processing ways
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Fig. 5 The changes of titrable acid content in fresh-cut potato under

different ultrasonic processing ways
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