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Processed food production using Tochigi strawberries 11

~ A study on the method of producing strawberry powder ~
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Abstract:

"Tochiotome" and "Skyberry" that are out of the standard are discarded. We aimed at these being used.
In this paper, We studied an optimal method to make "Tochiotome" and "Skyberry" powder. Furthermore,
We examined the way that the color of strawberry and anthocyanins are keeped. The results obtained were
as follows:

First, among the heat drying methods, the most suitable conditions were 50°C , 48 hours, and the thick-
ness was 3 mm . Strawberry turned brown when heated at 60°C and 70°C. Powder at 50°C was better than
powder at 40°C with color and the amount of anthocyanin. Second, the freeze drying was better than the
heat drying at 50 °C with color and particle fineness. However, the amount of anthocyanin of powder at
50°C was higher.
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