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The aim of this research was to improve the quality of osmotic dehydration papaya. Initially,
papaya sticks were soaked for 7 days in a mix solution containing 1% sodium metabisulphite, 1%
citric acid and calcium chloride at difference levels. Five levels of calcium chloride (0, 0.5, 1.0, 1.5,
2.0% w/v) were employed . The hardness and calcium contents were determined. Both calcium
chloride concentration and immersion time affected hardness of papaya sticks (P<0.05) and calcium
content present in papaya sticks P<0.05). Conditions that give different hardness values were
selected as representatives for further study. Among the five conditions, papaya treated with 1.5%
CaCl, for 5 days was selected due to the highest value in hardness and the best acceptability on
sensory analysis. Four levels of invert sugar in sucrose syrup were employed in the final step of
osmotic dehydration. The increase in invert sugar in sucrose syrup led to an increase in water loss and
solid gain over the course of immersion. During drying process, there was a significant difference
(P<0.05) in Aw in each level of invért sugar. However, the amount of invert sugar did not affect the
moisture content of the product during drying. The presence of invert sugar in sucrose syrup reduced
case hardening. After 21-week storage period, the sensory analysis result showed that the product
containing higher amount of invert sugar was more acceptable. This was, possibly, because invert
sugar served as a humectant in the product. The lightness of the product from each treatment was
rather constant over a 21-week storage period. However, product without invert sugar showed higher
lightness compared to other treatments. Sulfur dioxide content significantly decreased (P<0.05)
while the trend of browning increased. The microbiological assay (total plate count, yeast and mold)

showed that the products were acceptable during a period of 21 weeks.





