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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+1.283
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®@).
b bbby 5T —Y-¥
3 5l Bl sl Shy Aok sle Ry G
Sk 5 e b (S (Sl S
N St St sl e Ry S L3
Sl (gl gm0 a4 L sl S
S ime sy igud (il s 025391 L (FiG 2)
Bl ges chle bl S s cal
foe Ao ) (sl pas LRI r&x:.w‘ Sl e
S sg ool S s b iy ale b oaglis s
Sl ST B i 5l Sl U5 o 1l
Y] 3ls s
GRIP A 53 bl lse e pens RIS LIS
O3k osen boalio 53 o J=ls w0 LT 358 51 5 sl
bl il slgs olan & by A4S e S sk y
3 o e plomal Gl Esl S S wny S
b ool bl s e sl iy ol [IY]
LY] 3l s 580 Ol 5o O l& 4 Ol oo
Gt ool I 55 (YY) O 5 bdael
Sl Al 5l e 1 G Ok 5 58 L el el
2 S L edd esls hg e L3S edalie (el
ol bleals (g 2l ¢L<>=;.wl iz Oy dges b acolis
WL Olsen 3l ol o SG ials 2l
Wler 5 Kugle mls cul O 558 Jls me
Sl ek (6,8 o3Il (g, S S L S Ol (Yer)
s alie dald S50 b Ol i 23 sl el

AWL/SG




...;,.‘.4.5"“'“ )ffd&b\fd*jujv@@wwﬁj\

Ky Ol uis —T-¥

o ) Sl bl sols e U (6 e sl e
L (Table 2 wzils gieml K0 b ok osls iy
L bl scsl (il @ 50 sl s ils 20550
oo A3 ) 3 s S des Aos 0/0 chle s
Llp a0y oo 1y el el s als Ol 1 Slude J3las
L;;Am.fa*jL* sl el .;l;ww{)ﬂo,\.z Sl osed
REp P PNE RN I RS N ISP PWINE CPRCH S g
A Ll s L mals sl 0as ol ese il onl
Og o 5 LD bl sl s Yol V4] 555 s
ol 4 sy o (5 d 4as B Gas i 355 K5
Dbz (S3l ged 53 o 4sms (FD) (63,5 Ol 13
S S5 et dald wsad L anlie o Eoo 23 0 /0
Sl sl ol sl se Ol ol b 4 sa sl 4 S
Oz 358 oo i Sy Dl edd a5 $305 5 S

23,5 o el 4 O3ST IR a4 s

s 4 5 el slse 3ol 1)l cpl Cde oS das e
Lls el Gl LT b s e I O Gl
sl by ol r&z:.w‘ S s S edaline i
S5 4l ol fenSe b Sy ke e oSS
s b il cslin LULs 1 o s &8 el oglie
w bl 5 Wsal gy ilihe Culs b ola Y sl
peedS Sl esliad b s w1 p s S Olge andS O
Jole & Jlail 5 500 53 @ ndS 05 358 Esl IS
S LS o DS S A5 Bl 5 odd S e

Dy g 4 gad S el il o e
S et Sl (ol el ol s OV
Sl Cusby Gl Jials JULs 4 (al.<>.;,&l a5l
555 Olge splezadl Olge o O iE 1 of s
235 (Bl (J58pe 055 L Gl 5 e s pleadl N1A]
e ol sl o 1) e Sl ey S S
Ol ol V] s o 28l 1) ol i 5 esls il 5l
AL Sl (e (el s Sla s S 2 SRlBI L

Las =

Table 2 Colure parameters for coated apple with differembhgoncentration 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+0.202 -2.62+0.005°¢ 20.56+0.152 3.98+0.21°
1 52.79+0.46° 0.80+0.052 21.07+0.25° 11.03+0.472
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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 hbdtepidium 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 sigmficlifference 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. Coatingaiaples

with Lepidium perfoliatum seed gum, only effected the hardness of applelgU3.5 % gum
concentration reduced the color change and inadettse puff structure and hardness of sample
during osmotic dehydration.
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