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ABSTRACT
ABSTRACT The process of foodstuff treatment was studied in this research. The processing and preservation method were used to
evaluate the value changing of the antio- xidant (vitaminC , carotenoid) and physical property (electronical conductivity, color). The
regression analysis was employing to figure out the relationship of antio- xidant and electronical conductivity and was demonstra- ted
by electrical microscope result. Carrot was preserved at 25° C~27° C and cold store (0° C, 7° C) for one day. The result showed
that moisture contents for the temperature 25° C~27° C,0° Cand 7° C were 81.03%, 83.28% and 86.33% which proved that
the cold store treatment is better than the treatment under temperature 25° C~27° C. According to the result that showed vitamin
C and caro- tenoid contents after the processing and preservation method decreased, however they didn’ t change a lot and
diminished while the time became longer. The initial elec- tronical conductivity of the fresh sample was 0.00325. After presserving
for one day O the electronical conduct- ivity decreased with the increasing time. The sample appearance at the temperature 25° C
~27° was evidently shrink and found out from the pictures from the electronic microscope. The food structure at cold stored were
not destroyed clear. The cellural tissue that stored at 7° C was smaller than the sample that preserved at 0° C. As to the color
result, the L value of carrot at the temperature 25° C~27° and cold store 0° C, the color became faint with the increasing time. A
value was still red. B value from dark yellow turned to canary yellow. The sample dehydrate rate at freeze-dried was 85.87% and the
rehydration rate reached 84.92% and the electronical conductivity increased tenfold. There weren’ t any chan- ges for the vitamin
C. The carotenoid changed a lot after the freeze- dried and rehydration. There weren’ t any clear differences were showed for the L
value, a value and b value during freeze-dried and rehydration. However, the carrot turned to red after the rehydration. Scanning
elect- ronic micrograph during rehydration showed the cell-wall broken. The carotenoid content by using electronical conductivity
and vitamin C was explored as the regression analysis got high value which meant both electronic conductivity with vitamin C and
carotenoid contents have direct relation- ship. Key words: vitamin C, carotenoid, food structure, electr- onical constivity
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