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Effect of Preliminarily Treatments on Quality Parameters of Artichoke during Frozen
Storage
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Abstract

The objective of this investigation concentrated to determine the effect of preliminary treatments
(blanching period, salting, adding acid) on quality parameters (chemical, microbiological, sensory evaluation) of
frozen Artichoke.

Group of microbiological studies (total count of organism, yeast and fungi, anaerobic bacteria,
Coliform bacteria, E.coli and pseudomonas), chemical studies (humidity, protein, ashes, anti-oxidants, phenols)
and sensory evaluation have been carried out to determine the acceptability of the best treatment of the frozen
Artichoke by customer.

The investigate on artichoke were applied 48 treatments: three blanching period (10, 20, 30) minutes,
adding citric acid (0, 2, 4, 6) %, adding salt (0, 1,2, 3) %.

The result of this investigation based on microbiology, chemically and sensory evaluation showed that
the best treatment applied on frozen Artichoke was treatment number 6 (10 minutes blanching time, 2% of citric
acid and 1% of salt), Foliowing treatment number 22 (20 minutes blanching time, 2 % of citric acid and 1% of
salt) and the last treatment was26 (20 minutes blanching time, 2 % of citric acid and 2% of salt).
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