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Vacuum frying technology is a process that can maintain flavor and color of food products as well
as prolong the life of the frying oil due to an operation under vacuum and at low temperatures.
Previous research has shown that the mitial moisture content and pretreatments prior to frying are
factors that determine the quality of fried products. Hence, the primarily objective of this work was
to study the effects of pretreatments (i.e., osmotic dehydration and freezing) on the final qu?lity of
vacuum fried pineapple chips. From the study it was found that the optimum ratio of the sample to
sugar solution was 1:3 (w/w). The appropriate type of sugar solution was also studied and it was
found that sucrose solution at 60 “Brix was the most suitable for osmotic process. The samples were
then immersed in the solution for various durations (0, 1, and 2 hours) and then frozen at different
rates viz. slow freezing rate and ultra high freezing rate using LN,. The pretreated samples were
fried under vacuum condition at 80°C, 40 mmHg without centrifugation to discard excess oil.
Statistically, it was found that osmotic dehydration and freezing rate had no significant effect on the
moisture content of the finished product, but affected significantly on the oil-uptake of the product.
A sample that was frozen at a slower rate had higher oil content (31.09 percent) than the unfrozen
sample (25.96 percent oil uptake) and the sample frozen at ultra high freezing rate (20.75 percent).
However, it was found that osmotic dehydration and freezing pretreatment had no significant

influence on the color and crispness of the product (p<0.05).





