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Tab 1 Hardness variations at different
concentrations of Fructose

The concentrations
AVE ultrasound
> of Fructose
(min)
2/54 + 0/05* 10
3/78 + 0/01° 20 20
5/63 + 0/0F 30
4/05+ 0/0? 10
4/45 + 0/ 20 30
4/53 + 0/0F 30
4/75 + 0/12 10
5/15+ 0/0% 20 40
5/75 + 0/01° 30 Ta

*The data shows standard deviations.
(a-c) Different alphabets is indicative of existenc
of a significant difference at probability level 5%
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The purpose of the current research was the us#raound pretreatment and osmotic dehydration
on physical characteristics and color parameterth@fbitter orange dried using hot air flow. The
ultrasound pretreatment was accomplished at tlmes levels of 10, 20 and 30 minutes at ambient
temperature in an ultrasonic bath at a frequenc®25tdHz, fructose osmotic solution concentration
was at three levels of 20, 30 and 40% w/w and sesnpkre analysed at immersion time in osmotic
solutions which was at 5 intervals time period & $0,120,180 and 240 minutes. The results
revealed thatluring the osmosis process and at a fixed condentraf fructose and sonication time,
total solids increased with increasing time. Ashat first 10 minutes of sonication time, variations
total solids contents were significant with inciagsosmotic dehydration time €p0.05). Increasing
osmotic solution concentration led to an increaséhe rate of water loss. Also water reabsorption
results showed that, in all cases, the amount témabsorbed increases significantly with incraase
sonication time and fructose concentration compuaiiéitithe control sample. Using of ultrasound due
to its effect on creation of micro channels ledetse of mass transfer and acceleration in drying
process. At fixed concentrations of fructose anuicadion time, the amount of solids increased with
increasing time in osmosis process.

Keywor ds: Bitter Orange, Fructose, Ultrasound pretreatmesim@ic dehydration, Drying
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