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i- Bulk Density

2- Rehydration Capacity

3- Microwave Assistéd
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2 -Golden Delicious

3- Merck 4- Sigma
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1- Edwards. M.G. Peterson, England

2- Solid-Liquid Density
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1- Porosity
4- Browning Index

2-Total Color Difference
5- PHILIPS X]1.-30, Netherlands

3- Working Standard
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Investigation on Some Physical Properties of Dried Apple Slices Using
a Combination of Hot Air and Microwave Driers

G. R. Askari, Z. Emmam - Djomeh and S. M. A. E. Mousavi

In this study structural and color changes of thin slice (22 mm diameter and 4 mm
thickness) of Golden Delicious dried apple were investigated. Drying carried out using
combined method including: coating (1 min in room temperature), hot air drying (70 °C
and air velocity 1 m/s) and microwave treatment (300 W, 10 s). To prevent undesirable
enzymatic reactions and to improve porous structure, blanching pre-treatment was
carried out by hot water (80°C, 1 min). To induce a porous structure during microwave
treatment, coating method with starch, pectin and carboxy methyl cellulose solutions
(2% w/w) was used. To promote loss factor of samples and improve structural strength
CaCl, solution (1% w/w) during coating treatment was used. Ultimately produced
samples by this method were compared with other products from air and freeze-dried
ones. To study these methods and pretreatments effects on structural properties, density
and porosity of dried products were investigated. Color changes were also studied using
a Hunter Lab colorimeter. Total porosity was 53.26 and 90% for hot air and freeze dried
products respectively, however it was about 63.59% for coated samples. Results showed
that using CaCls in coating solution could also increased porosity of samples up to 75%.
Studying the color change showed that in all cases using CaCl, could increase L
values. Applying microwave treatment in all cases had the same effect. However after
microwave treatment, in samples coated with starch and CMC, browning index

decreased.

Key words: Apple Slice, Coating, Color Change, Combined Method, Structural Property



