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This research aimed to investigate the effects of drying methods; constant inlet air temperature
drying (CTD) and stepwise change of inlet air temperature drying (SCTD) and the pretreatment of abalone
using osmotic dehydration, which employed salt, sorbitol, and sucrose at various concentrations, on quality
attributes of dried abalone. The drying process was carried out until the water activity (a,) of the samples
reached 0.70. In CTD, the rehydration capacity, hardness and overall acceptance scores was no difference
but drying rate of 75°C was higher than that of 55°C. However inlet temperature at 55°C yielded the best
quality dried abalone compared to drying at other temperatures. Dried abalone at 55°C had higher
rehydration capacity and sensory quality and lower hardness value than those dried at 40 and 90°C. In
SCTD, an initiat inlet air temperature of 75°C for 4 hours followed by second-step drying at 55°C yielded,
dried abalone having the best quality compared to other conditions. Dried abalone at this condition had the
highest rehydration capacity, lightness (L), redness (a) and yellowness (b) (2.17 g/g of dried abalone, 44.53,
2.04 and 14.83 respectively) and the lowest hardness (14597.25 gf) (p<0.05). Comparison between the best
conditions choosen from both methods, an initial inlet air temperature of 75°C for 4 hours followed by
second-step drying at 55°C yielded dried abalone with superior quality. Abalone dehydrated in 10% (w/v)
salt solution had lower initial weight, moisture content, and a,, compared to fresh abalone. The salt content of
the abalone dehydrated in 10% (w/v) salt solution for 5 hours was 27.22% (d.b.). When the abalone was
dried at 75°C for 4 hours followed by second-step drying at 55°C until the a,, of the sample reached 0.70, it
had better color quality than the control sample. Pretreatment of abalone using 10% salt solution osmotic
dehydration caused a 4-hour reduction in drying time. Abalone dehydrated in 50% (w/v) sorbitol solution for
5 hours and dried at 75°C for 4 hours followed by second-step drying at 55°C until the a,, of the sample
reached 0.7 was a suitable condition for osmotic dehydration by sorbitol sucrose and mixture of sorbitol and
sucrose, Pretreatment of abalone using 50% (w/v) sorbitol solution osmotic dehydration caused a 7-hour
reduction in drying time. This product has higher rehydration capacity and sensory quality and lower
hardness value than other centrations. The dried abalone produced by SCTD at 75°C for 4 hours followed by
second-step drying at 55°C for 10 hours, dried abalone using 10% (w/v) salt solution osmotic dehydration
and dried abalone using 50% sorbitol (w/v) solution osmotic dehydration were stored in laminated aluminium
foil/lOPP bags at atmosphere which kept the accelerated conditons (35 45 and 55°C). The predicted shelf-
life at 30°C of these products were 68, 23 and 18 days, respectively.





