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Fig 1 Color and surface changes of apricot slices during IR drying.
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Table 1 Color indexes of apricot slices during IR drying.

Coating type IR power (W) L’ a b’
150 44.71 9.25 22.52
Uncoated 250 45.53 8.28 17.77
375 47.80 4.03 15.83
150 53.15 6.78 24.17
Balangu 250 47.76 7.18 22.88
375 53.65 3.96 16.59
150 48.72 8.65 20.20
Xanthan 250 43.82 7.93 20.55
375 50.39 3.09 16.68
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=B=Uncoated  =d=Xenthan  =6=Balangu
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Time (min)
Fig 4 Effect of edible coatings on the color change
index (AE) during IR drying of apricot slices

(150 W).
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C
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Fig 5 Effect of edible coatings on average color
change index (AE) of dried apricot slices.
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Table 2 The quadratic model coefficients for color change index (AE) of apricot slices.

Coating type IR power (W) a b c R SE
150 1.433 0.386 -7.11x10° 0995  1.858
Uncoated 250 3.844 0.239 0.0051 0.961 4.707
375 -0.141 0.642 0.0425 0.991  3.568
150 3.184 0.124 0.0011 0.994 1.418
Balangu 250 4.449 0.011 0.0054 0.978  2.320
375 3.138 -0.817 0.0711 0.989  3.086
150 5.400 0.207 0.0008 0.990 1.924
Xanthan 250 3.105  0.0052 0.0071 0.965  3.832
375 2.604 -0.936 0.0847 0.986 4.138
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Fig 6 Effect of edible coatings and IR power on the
surface change of apricot slices.
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ABSTRACT

ARTICIE INFO

Edible coatings application to the food prior to drying by infrared system is
another potential pretreatment to drying. Edible coatings are thin layers of an
edible material applied to the surface of the food and creating a selective barrier to
the gas transport. The aim of this study was to investigate the color and area
changes of coated apricot slices with xanthan and balangu seeds gums during
drying in the infrared system. In this study, apricot slices in cylinder form with a
thickness of 0.5 cm were coated using xanthan and balangu seeds gum
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(concentration of 0.6%) and then placed in an infrared dryer and the effect of
radiation power (150, 250 and 375 W) on the appearance characteristics were
examined. To examine the color and area changes of the samples, samples image
were taken continuously during drying time. Color indexes including brightness
(L*), redness (a*), yellowness (b*) and color changes (AE) as well as changes in
the samples area during drying time were calculated. The calculated L* index for
the drying process of apricot samples showed that the coated samples were
brighter in terms of brightness and the coated apricots with balangu seed gum had
higher L* values. In terms of color change index (AE), coated apricots with
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balangu seed gum showed the lowest color changes during drying time and the
average values of AE for the control sample, coated with xanthan gum and coated
with balangu seed gum were equal to 21.30, 16.89 and 13.92, respectively. For
modeling the color change index, the quadratic model had less error than the
power model. The results showed that the coating with balangu seed gum
maintained the appearance of the dried product and also the least area changes in
the total drying time and at different irradiation powers were observed in these
samples.
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