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Abstract:In this study, strawberry slices with different shapes
and thicknesses were freeze - dried at different w8 CT
drying temperatures. The dried strawberries were
scanned with micro- CT scanner. By calucation of
the reconstructed cross- sections with software, the
porosity in all kinds of situations was obtained. CT
Simultaneously the dehydration ratio during freeze-
drying and rehydration ratio after freeze - drying )
were measured. The content of ascorbic acid (AA)
was determined before and after freeze - drying
using dimthylbenzene- two, six- dichlor indophenol's. ; )
It is concluded that the porosity of circular sample is
maximum, and the porosity of triangular sample with
the maximum surface area is minimum. The higher
the drying temperature, the higher porosity after
freeze - drying, and the higher rehydration ratio.

Under the same drying condition, 8mm slice could 1.1
get the best AA keeping. Under the same thickness, ’
when the first drying temperature was - 10 , the ,10g !l ,
second drying temperature was 20 , AA could be i
kept best. ’ ’
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