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Table 2 used osmotic treatments

Temperaturg=C)

Calcium chloride (%)

Sugar solution concentration (%) treatments
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70) 20% Fructose-50% Sucrosé
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70) 50% Fructose-20% Sucrosé
70) 50% Fructose20% Sucrosé
70) 50% Fructose20% Sucrosé
70) 50% Fructose20% Sucrosé
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Table 3 Results of osmotic dehydration of strawberry s&ampluring immersion(5 hours)

SG/WL )

5 hours 4 hours 3 hours 2 hours 1 hours Solution
0.055 0.062 0.072 0.088 0.096 Treatmentl
0.051 0.055 0.057 0.064 0.067 Treatment2
0.045 0.047 0.051 0.056 0.062 Treatment3
0.042 0.045 0.051 0.055 0.057 Treatment4
0.053 0.056 0.067 0.082 0.093 Treatment5
0.047 0.047 0.052 0.054 0.062 Treatment6
0.036 0.038 0.041 0.046 0.053 Treatment7
0.032 0.035 0.041 0.045 0.053 Treatment8
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Fig 3 Moisture content (%) in osmotic dried
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Osmotic drying process is using of hypertonic sotutlosmotic) for the disposal of water in the
product. In this study, optimizing in the drying sifawberry was investigated based on chemical and
sensory propertieyVater loss (%WL) and solid gain (%SG) were usechimose of the best treatment
to produce of dried strawberries during 5 hours and, 2, 3, 4 and 5 hours by different osmotic
solutions at two different temperatures. The ugedtments were including of different osmotic
solutions and different content of calcium chlori@0.75 and %1.5) at 35and45°. The results
showed that the best treatment among the eighardiff treatments was the treatment 8 (osmotic
solution containing 50% fructose and 20% sucrof&olcalcium chloride and treatment time of 5
hours at 45°C) which made to the better dryingtiEveberries in compared with the other treatments.
Moisture content (%28 and %88), pH (3.55 and 3.a8idity (% 0.043 and % 0.053), Brix (%24and
%6), total sugar (%14.5 and %4.5), vitamin C (9 &3%bmg/100 g) and Anthocyanin (75.5 and
102.75 mg/kg) were in the strawberry samples driedsmotic method and the control, respectively.
Moreover, sensory properties of osmotic dried dbewes including, appearance, color, firmness and
flavor were better in comparison to control sample.

Keywords: Osmotic Drying, Strawberry, Chemical and sensoopperties, Vitamin C, Anthocyanin
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