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Abstract
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The objective of this research was to study the effect of osmotic solutions on mass
transfer in osmotically dehydrated Madan fruit and the qualities of dried Madan product by
comparing 3 osmotic solutions; sucrose solution, longan flower honey, and a 1:1 combination of
sucrose and honey. No significant water loss and solid gain for each solution was found. When
dried osmotically dehydrated Madan at 65°C for 9 hours, significant no change in hardness,
water activity, brightness (L*) value, redness (a*) value, moisture content, total soluble solid and
titratable acidity (as hydroxycitric acid) of the dried product were observed. However, significant
change in yellowness (b*) value and sensory evaluated qualities was found. The use of sucrose
solution as osmotic solution improved the acceptance of the dried product with result in the
highest liking score. This results suggest sucrose solution is the best osmotic solution to use for
dehydrating Madan fruit. The effect of quality changes during storage were studied by storing the
dried product treated by sucrose solution packed in polyethylene bags at room temperature for 90
days. The results showed significant change in color; L*, a* and b* value were significant
changes after a period of storage of 30, 45 and 15 days, respectively. During this 90 days period,
the water activity (a,) was less than 0.60. The total plate count of dried product was < 10 CFU/g,

yeast and mould was < 10 CFU/g and Escherichia coli by MPN was < 3 MPN/g.
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