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The Effects of Pretreatments Blanching on the Quality Properties of
Slice Quince (cydoniaoblonga) in the Microwave Drying
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This research work was studied to evaluate the effects of different pretreatments of blanching and
microwave drying on the qualities and appearance properties of slice quince. In this experiment, three
blanching treatments including hot water (Wt), water vapour (Vt), citric acid (At) and three blanching time
(2, 4 and 6 min) and also a control treatment were considered with three replications. The results showed
that the color differences decreased when the samples pretreated in compare of control sample. Minimum
shrinkage was observed in pretreated samples in compare of control. Among the pretreated samples,
minimum shrinkage were belong to samples which pretreated by citric acid and vapour. It was occurred in
the blanching times of 4 and 6 min. Maximum and minimum vitamin C was observed in vapour and hot
water pretreated samples, respectively. Therefore, blanching by vapour up to 4 min and hot water up to 2
min found as the optimum conditions for reaching the best quality of quince fruit in microwave drying
process.
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