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1. Palo Fierro (desert ironweed) honey extract
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Fig 1 Total phenolic contents of dried slices of apple.
Different letters over bars indicate results that differed significantly (P< 0/05)
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Different letters over bars indicate results that differed significantly (P< 0/05)
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Table 1 Colorimetric parameters of dried apple slices

Sample L* a* b*
0 65.68+5.83ab 4.66+1.79%dc 36.77+6.07bcde
47°C 100 ppm 63.59+5.48ab 1.80+0.32¢f 33.5243.29defg
Industrial dryer 200 ppm 69.383.70ab 0.06+0.55F 30.18+1.62efghi
300 ppm 66.3146.87ab 0.15+0.16f 28.67+3.22fghi
400 ppm 68.44+7.81ab 0.48+0.51F 26.88+3.38ghi
Sulfite 500 ppm 75.49+4.54a 0.02+0f 25.57+1.80hi
0 56.02+9.06b 12.58+2.25b 35.51+3 85bcdef
100 ppm 65.60£3.98ab 3.90+3.38de 36.381.67bede
50 °C 200 ppm 62.51+16.5ab 2.53+1.30fc 34.07+9 3cdefg
Oven 300 ppm 66.13+8.94ab 23842426 31.61+5.05¢efgh
400 ppm 67.43+7.99ab 0.53+0.70f 29.48+5 36efghi
Sulfite 500 ppm 69.85+6.39ab 0.04£0.04f 23.29+2 38i
0 61.91+0.58ab 15.63+391a 44.82+4 532
60 °C 100 ppm 60.65+6.01ab 7.1320.19¢ 36.88:4.88bcde
200 ppm 73.32+1.86a 7.57+0.87¢ 43.27+1.0ab
Oven 300 ppm 72.63+1.35a 7.31£0.19¢ 41.95+0.49abc
400 ppm 74.17+7.1a 6.43+0.84cd 41.00+4.38abed
Sulfite 500 ppm 75.05+12.77a 4.64+1.31cde 37.474+3 41abcde

Different letters in the same column indicate significant difference among samples (P< 0/05)
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Fig 4 Changes in the browning index upon apple treatments with different concentration grape pomace extract.
Different letters over bars indicate results that differed significantly (P< 0/05).
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Table 2 Scores given for sensory parameters of the samples treated

Sample Color Texture Aroma Taste General
acceptance
0 2.00+0.70gh  2.67 £ 0.8cde 2.89+ labcde 1.44+0.52¢g 2.444+ 1.5def
47°C 100 ppm 2.56+0.52ef  3.22+ 0.8abced 3.75+ 1.09ab 2.33+ 0.51de 2.56+ 1.0cdef
Industrial 200 ppm 378+ 0.27b 3.33+(0.7abc 3.89+ 1.05ab 3.44+0.52b 3.33+ 1.2abed
dryer 300 ppm 3.56+0.52¢ 3.56+0.72ab 3.67+ 1.0abc 456+ 0.52a 422+ 0.66a
400 ppm 4.56+0.52ab 3.89+0.78a 3.44+ 0.7abc 3.22+0.83bc 3.67+ 0.86ab
Sulfite 500ppm 4.89+0.33a 4.11+0.78a 3.22+ 0.4abcd 3.22+0.97bc 3.89+0.78ab
0 1.22+0.441 1.56+0.72¢g 1.78+ 0.83fg 1.33£0.5¢ 222+ 1.09ef
100 ppm 2.33+0.50fg  2.33+ 1.2defg 2.78+ 0.8bcde 222+ 0.44def 2.33+ 0.5def
50°C 200 ppm 322+0.83cd 3.2+ 0.8abcd 2.78+ 0.8bcde 2.89+ 0.9bcd 3.33+ 0.5abed
Oven 300 ppm 3.56+0.52¢ 3.33+ (0.5abc 3.224+0.8abcd 433+ 0.5a 411+ 0.78a
400 ppm 444+ (0.52ab 3.78+ 0.44ab 3.224+0.8abcd 2.89+ 0.6bcd 3.56+0.7abc
Sulfite 500ppm 478+ 0.44a 3.89+1.05a 3.11+ 1.2abcd 1.89+ 0.78fg 3.56+ 0.5abc
0 1.11+0.331 1.67+ 0.50fg 144+ 0.52¢g 1.33+0.5¢ 1.78+ 0.83f
100 ppm 1.56+ 0.52hi 1.67+ 0.861fg 2.2240.8defg 1.89+ 1.05fg 2.00+ 1.11ef
60°C 200 ppm 2.22+ 0.66fg 2.00+0.7efg 2.67+ 0.70def 2.56+ 0.79cde 2.56+ 1.0dcef
Oven 300 ppm 3.44+0.52¢ 2.78+ 1.4bcde  3.22+ 0.8abed 444+ 0.52a 3.67+0.70ab
400 ppm 411+ 0.33b 3.44+ 1.0abc 2.67+ 0.7cdef 2.89+ 0.9bcd 3.00+ 1.0bcde
Sulfite 500ppm 478+ 0.44a 2.56+1.3cdef 2.00+ 1.0efg 2.0+ 1.11efg 2.33+ 1.22def

Different letters in the same column indicate significant difference among samples P< 0/05
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ARTICIE INFO ABSTRACT
Article History: Apple is one of the most valuable fruits which is produced and consumed throughout
Iran. Fruit processing especially production of dried slices can be considered as a

Received 2021/04/24 . . .
Accepted 2021/08/26 way to increase the value of apples and to prevent wastes. Producing apple slices

with proper color and texture has always been one of the goals of producers in this

field. In recent years, use of plant extracts has been the interest of many researchers

Keywords: in order to increase the shelf-life of agricultural products. In this study, the effect of
Grape pomace extract, grape pomace extracts (0 <100¢ 200 <300 and 400 ppm) on the phenolic content,
Apple dried slices, antioxidant activity and color of apple slices dried at 47°C in Industrial dryer, 50°C
Sulfite treatment, and 60°C in oven were investigated. The results showed, the highest DPPH radical
Browning. scavenging activity (85/97%), Fe reducing power (1.87 at wavelength of 700 nm) and

phenolic content (245/87 mg of gallic acid equivalents in 100 g of dry matter) were

[ DOR: 20.1001.1.20088787.1400.18.119.12.2 ]

achieved using 400 ppm concentration of grape pomace extracts. Also, the highest
sensory score of dried apple slices were achieved at 300 ppm concentration of grape
pomace extracts. In general, the results of this study indicated that the effect of Grape
pomace extracts on the quality of apple dried slices was significantly positive.
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