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ABSTRACT In this paper the effect of ultrasonic wave on sugar permeability and cell tissue

completeness during candied fruit and vegetable production were studied by way of tracing the

sugar quantity and microtomy. Compared with the control ultrasonic wave could obviously pro-

mote sugar permeability speed at least 38.63% . Meanwile ultrasonic wave could also prevent the

destruction of tissue and cell by cooking fruit and vegetable.

Key words candied fruit and vegetable fruit and vegetable tissue ultrasonic wave sugar per-

meability microtomy
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