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Prevention of Softening of Fruits and Vegetables Packed in Container-1
Prevention of Softening of Canned Carrots

Daizo Mori, Yumiko Inada and Hidehito Takahashi

The method for producing canned carrots that they were not excessively softening was
investigated.

The carrots subjected to pre-heating treatment prior to boiling process in water were harder
than the corresponding untreated carrots.

The pre-heating treatment temperature of the carrots were suitable at 60 to 65C. Under 50T
and over 70T at the pre-heating treatment temperature of the cattots, the softening could not be
prevented.

When pre-heating treatment of the carrots in calucium solution, their firmness increased at
short time.

The surface parts of the carrots were harder than the inner parts of them.

The pH of the pre-heating treatment solution at 3.5 to 6.7 did not influence on firmness of the
carrots.

B. stearothermophilus did not proliferate in carrot juice of under pH 5.5.

[-Carotene in the carrots decreased by the pre-heating treatment at 60°C for 30 min.

Key words : carrot, canned food, softening, prevention, B. stearothermophilus, pre-heating
treatment, pectin methylesterase.
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Fig.1 Effect of the pre-heating treatment on firmness of various vegetables.
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Fig.2 Effect of concentration of calcium in the pre-heating treatment solution
on firmness of canned carrots.
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Fig.3 Effect of temperature and time of the pre-heating treatment on firmness
of canned carrots.
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Fig.4 Effect of temperature and time of the pre-heating treatment on contents
of calcium of canned carrots.
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Fig.5 Effect of the pre-heating treatment on contents of calcium of surface and
inner parts of carrots.
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Fig.6 Effect of pH of the pre-heating treatment on firmness of canned carrots.
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Fig.7 Changes in microbial number during the pre-heating treatment in carrot
juice of various pH.
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Fig.8 Changes in microbial number during the pre-heating treatment in carrot
juice of various pH.
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