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Table 1 Compare the average parameters evaluated in aladeation and temperature drying

Drying
Dose (kGy) -I(-gglrﬁi;ra;é;e Humidity Weight loss Cr?:rllgzng Ab\é\(l)ar‘gince Wrinkles
degree)
50 51.73+0526 5.20+1.125 36.54+0.515 5.02+0.236°F 30.2+0.111
0.5 35 53.89+0.221 4.99+0.75%° 37.57+1.1¥ 8.20+0.631° 14.12+0.420
80 40.62+0.397 4.20+0.99% 38.81+0.420 11.11+0.098 10.13+0.100
50 52.70+0.449 5.12+0.773 38.01+0.3686 6.24+1.002 18.15+1.23%
2 35 44.24+0.870 4.32+0.99& 37.98+0.102 10.20+0.52% 31.14+0.360
80 43.68+0.79% 3.98+0.528 39.26+0.308 14.12+0.14¥ 17.28+1.45%
50 50.56+1.024 4.87+0.678 39.45+0.36% 7.51+0.489 13.19+0.30%
5 35 47.71+0.967 4.03+0.416F 38.47+0.971 13.23+0.30% 19.15+0.411
80 47.14+0.238 3.34+1.01" 40.54+0.898° 16.83+0.103 16.14+0.63%

Averages with the same letters in each column arsignificantly different at 5% level.

Table 2 Analysis of variance main and interaction effesftgradiation dose and drying temperature on
the moisture loss

Sum of Squares

Treatment df Sum of Squares F
Mean
Irradiation Dose 3 3.037 0.530 43.125
Drying Temperature 2 9.754 0.708 32.078
Irradiation Dose x Drying Temperature 6 5.003 0.859 51.273
Experiment Error 26 3.743 0.712

**Significant at level 1%, * Significant at levePb
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Fig 2 Average compare effect of drying temperature
in irradiated samples and drying time

Fig 1 Average compare effect of irradiation dose in
samples and drying time
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Table 3 Analysis of variance main and interaction effesftgradiation dose and drying temperature on
the weight loss

Sum of Squares

Treatment df Sum of Squares F
Mean
Irradiation Dose 3 0.522 0.708 11.555
Drying Temperature 2 7.301 0.929 7.607
Irradiation Dose x Drying Temperature 6 4.004 2.100 13.092
Experiment Error 26 10.110 4.422

**Significant at level 1%, * Significant at levePb
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Fig 3 Weight loss average at doses of 5 kGy
irradiated samples during drying in oven at différe
temperatures
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Table 4 Analysis of variance main and interaction effaaftgradiation dose and drying temperature on
the Color Changing

Sum of Squares

Treatment df Sum of Squares F
Mean
Irradiation Dose 3 226.528 98.102 131.042**
Drying Temperature 2 725.602 303.321 289.909**
Irradiation Dose x Drying Temperature 6 63.412 292.6 16.627**
Experiment Error 26 58.200 3.001

[ Downloaded from fsct.modares.ac.ir on 2025-03-13 ]

**Significant at level 1%, * Significant at levePb
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Table 5 Analysis of variance main and interaction effesftgradiation dose and drying temperature on
the water absorbance

Sum of Squares

Treatment df Sum of Squares Mean F
Irradiation Dose 3 0.675 0.823 3.420*
Drying Temperature 2 4.022 2.202 9.100**
Irradiation Dose x Drying Temperature 6 3.222 0.231 3.012*
Experiment Error 26 5.253 0.497
**Significant at level 1%, * Significant at levePb
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Table 6 Analysis of variance main and interaction effesftgradiation dose and drying temperature on

the Wrinkles
Sum of Squares
Treatment df Sum of Squares F
Mean
Irradiation Dose 3 0.923 0.457 0.570*
Drying Temperature 2 25.012 11.028 12.502**
Irradiation Dose x Drying Temperature 6 5.425 3.200 0.812*
Experiment Error 26 10.367 0.497

**Significant at level 1%, * Significant at levePb
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According to current statistics, a quarter of thed produced in the world is destroyed after thedst.
These corruption is imported in various stagesroflpction, storage, distribution, marketing, ancafiy

in the consumer goods. Food processing irradiaiid gamma rays and maintenance products, quality
food to maintain a long period of time. Golden Diglus apple variety is yellow, was purchased from
AEOI and then 100 number were collected randomiy \&n average size (120 to 180 g). Apples were
kept for a week in the cold (4 ° C). Samples weaekpd in sterile plastic bags, to irradiation. For
irradiation of samples was used cobalt-60 sourcam@&cell 220). Samples doses were zero (control),
0.5, 2 and 5 kGy of irradiation, then were stored4 days at 4 ° C. Apple sheets with a thicknés$é o
mm was cut cutting products in three at 50, 65 &8dd® C dry test was carried out using the oven.
According to the study, irradiation of food, chealiand physical properties of apples maintain. With
increasing irradiation dose and temperature drgiven, moisture content in the samples of moistoss |
and weight loss increases. The main effect of iatawh dose and temperature drying on the indeket
level of 0.05%, significant. By increasing the diyitemperature in the oven, the rise because sf thi
phenomenon, the moisture content of the tissue Isaamal is in the process of shrinkage. Finallyhwit
increasing radiation dose drying temperature, watesorption capacity increases. So the method of
irradiation and finally drying with appropriate tperature drying can be used to preserve food gualit

Keywords: Gamma Irradiation, Water Absorption, Drying, AppColorimetric.
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