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Fig 1 pH changes of dried concentrated berry during evaporation (Different letters in each column show significant
differences at 5% statistical level)
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Fig 2 BX changes of dried concentrated berry during evaporation (Different letters in each column show significant
differences at 5% statistical level)
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Fig 3 Density changes of dried concentrated berry during evaporation (Different letters in each column show
significant differences at 5% statistical level)
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Table 1 Colour indices changes of dried concentrated berry during evaporation”

Concentration time (min)

Colour indices 0 30 60 90 120
L 30.606° 25.809° 17.873° 7.7509 5.9619
a 2.164¢ 3.877° 7.478° 13.457° 14.101°
b’ 17.542° 16.253° 13.706° 7.700¢ 7.003¢

"Different letters in the same column mean significantly different (p<0.05)
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Table 2 Changes in rheological properties of dried concentrated berry during evaporation*

Rheological Concentration time (min)
indices 0 30 60 90 120
n 0.195° 0.187%® 0.174° 0.146° 0.136°
k (pa.s™) 1.831¢ 3.064° 15.209° 41.015° 51.763°

"Different letters in the same column mean significantly different (p<0.05)

—e&— concentration time =0 min —+—concentration time = 30 min

—ik— concentration time = 60 min —— concentration time = 90 min

—¥— concentration time = 120 min

180 A~
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Fig 5 Rheogram of dried concentrated berry during evaporation (at temperature 25 °C)
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Fig 6 Correlation between BX and consistency coefficient of dried concentrated berry during evaporation.
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Berry is expanded in different regions of Iran. Due to short time of harvesting season and sensitiveness to
storage drying is a method for its preservation. Due to high wastages of this fruit in the country,
importance of processing industry and evidences about high disadvantages of using sugar in foods, the
aim of current research is based on achievement to a kind of concentrate from dried berry with profit
properties for further usages in food formulations as a sugar or invert syrup substitute in different foods.
After cleaning and maceration of dried berry, the obtained extract was evaporated using a rotary
evaporator at a constant rate and temperature and 0, 30, 60, 90 and 120 minutes. Rheological properties,
pH, density, brix and colour indices were evaluated. Results demonstrated that pH, b*, L* indices and
flow index behavior decreased and brix, density, a* index and consistency coefficient increased during
evaporation time. Flow behavior showed an intensified in pesudoplastic behavior.

Keywords: Dried white mulberry, Concentrate, Physicochemical properties, Rheological properties.
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