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M.A. Thesis:

Efect of coating by citrus medica gum and osmetic
dehydration on drying of turnip slices
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The drying process is one of the most important and commonly used in the food industry to
increase the shelf life of fruits and vegetables is. Using the process of osmosis before
drying with hot air, keep the nutrients found in dairy products and the need for thermal
energy to reduce water loss product. In this experiment, the effect of peeling and washing
turnip greens covering the product before use osmotic dehydration of gum Balangu
Grdydvaz 4 seed treatment was used as osmotic environment. The turnip after the ring
under osmotic dehydration process of the 4 levels,; 35 %% (30 sugar + 5% NaCl), 45%
(10% salt + 35% sugar), 50 sugar, 60% (45% sugar + 15% NaCl) was used. After
osmopriming samples were dried in hot air and water reduction properties, absorption of
the solution, weight loss, PH ,, acidity sensory evaluation were assessed. The results
showed that increasing the concentration of salt increases water loss and absorption of
solids, the weight loss. Because salt because of lower molecular weight than sucrose
osmotic pressure created more and more water loss is triggered and thus absorb more water
was observed to reduce solid materials. With increasing concentration and time of osmotic
dehydration and hydrating reduce wrinkles and changes the color of the fruit are
significantly reduced. Sensory assessment of the color, flavor, texture and overall
acceptability between the coated and uncoated samples showed that samples of more
acceptable than the uncoated samples were coated and control.
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