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Fig 2 Drying curves for different drying methods
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Table 1 Analysis of variance of some physical properties of dried tomatoes

Mean Square

pH  Acidity (%) Rehydration Shrinkage (%)

Degrees of
Source Freedom
Drying methods 3 0.0198ns
Error 12 0.005

Total 15

0.734*
0.085 0.033 0.772

0.749%* 11.474%*

Statistically significant, **P <0.01, *P<0.05 and ns: not significant
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Table 2 The effect of different drying methods on some physicochemical properties of dried tomatoes

Drying Methods pH Acidity (%) Rehydration Shrinkage (%)
Sun drying 4.2940.01 3.66+0.01b 4.78+0.17a 14.47+0.86b
Hot-air 4.134£0.04 4.34+0.24ab 3.85+0.22b 18.62+1.17a
Microwave 4.14+0.05 4.65+0.48ab 4.03+0.21b 15.57+1.05b
Refractance window 4.05+0.07 5.10+0.23a 4.64+0.17a 11.97+0.13¢c

Each value represent mean of four replicates + Standard deviation of the mean value
Means with the same letter in a columns are not significantly different from each other (p>0.01).
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Table 3 Analysis of Variance of different drying methods on the color indexes and sensory evaluation of
dried tomatoes

Source Degrees of Mean Square
Freedom L* a* b* Color Score
Drying methods 3 127.68* 182.62* 402 47** 3.715%*
Error 12 18.57 14.94 4242 0.047
Total 15
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Statistically significant, **P <0.01, *P<0.05
Table 4The effect of different drying methods on the color indexes and sensory evaluation of dried

tomatoes
Drying Methods L* a* b* Color score
Sun Drying 59.014+5.66b 59.21+044b 27.29+246¢c  3.85+0.21b
Hot-air 41.05+4.92¢ 44,0+2.46¢  13.92+1.98d  2.91+0.14c¢
Microwave 38.544+4.13¢ 54.86+2.02a 32.23+2.61b  1.75+0.35d
Refractance window 65.73+0.96a 63.48+7.03a  46.00+0.44a 5.0£0.01a

Each value represent mean of four replicates + Standard deviation of the mean value
Means with the same letter in a columns are not significantly different from each other
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Study on drying kinetics and physical properties of tomato slices
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and sun drying methods
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In this study, the drying kinetics and physical properties of tomato slices dried using refractance window
were compared with microwave, hot air and sun drying methods. According to the results obtained, the
drying rate of tomato slices was the highest in the microwave and subsequently in refractance window in
comparison with hot air and sun drying methods. In the drying curves of both microwave and refractance
window methods no constant period of drying was observed. The lowest and highest rate of shrinkage
belonged to the samples dried by refractance window and hot air methods, respectively. The highest and
the lowest rehydration ratio were observed in the samples dried in refractance window and hot air method,
respectively. The indexes of L*, b* and a* were significantly higher for the samples dried by refractance
window and lower in the samples dried using hot air method. The results of sensory evaluation showed
that the samples dried using refractance window gained the highest score for color and the samples dried
by microwave method gained the lowest color score. However, the drying period of slices dried by
microwave was much shorter than that of the refractance window, but the color properties score of
samples dried by microwave was significantly lower than of the samples dried by refractance window.
Therefore, it can be concluded that the refractance window method can be used as an alternative to hot air
and microwave methods.
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