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The evaluation of quantitative properties of strawberry fruits in the fresh and dried states
P. Almasi'", M. Ghasemi?, S. Shamshiri* and M. Mohammadi?

1- Faculty of Agriculture, Sayyed Jamaleddin Asadabadi University, Asadabad, Iran.
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Abstract

The aim of this preliminary study was to investigate the effect of drying methods on fruit quality of strawberry,
including vitamin C, sugar content and pH. Drying of fruits and vegetables as natural and artificial for more
fruits and vegetables is common. The treatments were three: fresh fruits, dried fruits in sun and shade. The
results showed that vitamin C content reduces in dry fruits but this declining in dried shade fruits was lower. On
the other hand, sugar and acidity increases due to moisture loss and increase the concentration of dissolved
solids in the dry state. The pH has dramatically increased fruit during drying so that the soluble solids that more
and more in dried fruit, fruit juice and thus less environment more alkaline pH is higher. In general, the methods
of natural drying method for drying strawberry, shade drying method had the highest vitamin C content. Sun
drying method displayed the maximum level of sugar content. There was no significant difference in pH level
between sun and shade dried fruits.

Keywords: Vitamin C, sugar content, acidity, fresh fruits, dried fruits
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