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Fig 2 TPA results for coated and non-coated

osmotic dehydrated apples in 60% sucrose solution

(temperature 30C and 180 minutes).
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Table 1 Hardness of fresh and dehydrated

apples
Moisture content Hardness (N)
Fresh sample 2.30+0.08 22.58+ 1.23
Dehydrated sample ~ 1.30+ 0.27 15.58+ 0.73
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Fig 1 The effect of gum concentration on SG, WL
and WL/SG of osmotic dehydrated apple in 60%

sucrose solution (temperature®).
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Table 2 Colure parameters for coated apple with differemhgoncentration after osmotic

dehydration.
Gum concentration * * *
(%) L a b AE

Zero 60.89+0.41" -2.27+0.01° 17.10+0.07° 6.76+0.20°

0.5 61.25+0.20% -2.62+0.005° 20.56+0.15% 3.98+0.21°

1 52.79+0.46° 0.80-0.05° 21.07+0.25" 11.03+0.47°
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1. Scanning electron microscopy
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Effect of Lepidium perfoliatum seed gum coating on mass transfer
and quality of osmotic dehydrated apple
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The effect ofLepidium perfoliatum seed gum coating (0, 0.5 and 1%) on the massféraausd quality

of osmotic dehydrated apple was studied. For thrpgse, hardness, adhesion, cohesion, gumminess
and chewiness were evaluated. Results showed hkdtepidium perfoliatum seed gum coating
improved apple texture during osmotic dehydratibhe solid gain of sample coated with 0.5%
decreased but at high gum concentration no sigmificifference was observed. Scanning electron
microscopy also showed that the content of shriakdgcreased for osmotic dehydrated samples.
Apples coated witt.epidium perfoliatum had porous structures and were puffed. Coatingadneples

with Lepidium perfoliatum seed gum, only effected the hardness of apple;igU3.5 % gum
concentration reduced the color change and inadettse puff structure and hardness of sample
during osmotic dehydration.
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