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Osmotic dehydration is one of the drying methods tiave been considered in recent years. Water and
solute transfer through process can be determigetthé percentage of water loss (WL) and solid gain
(SG). In this study, image processing techniquebleen used to analyse osmotic dehydration of potato
and determining the amount of water loss that & main parameter in this process. Experiments
performed for two different solutions (15 wt% saiftd mixture of 35 wt% sucrose and 10 wt% salt) and
three temperature levels at 35, 45 and 55 ° C. Wass estimated from changes in samples volume;
Samples volumes determined using image processing otigstfrom different sides of samples at the

start of process and at the end of it. Experimergallts obtained from the osmotic dehydration of
potatoes can be summarized as: the amount of Vestelincreased with increasing temperature; using a
mixture of salt and sucrose as osmotic medium mete water loss comparing use of salt as an osmotic
agent in solution. The overall results of the imagecessing indicate that the approach used irsthidy

can be reached acceptable data; While the pacer&fiszmuch more than the conventional methods.

Keywords: Osmotic Dehydration, Potato, Image Processing
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