197252

E 4
uiteiidenisAnyinavsigasaisazaiseed luanuas gun i lUNTE UM LY

a t

] b d ]
duouuie nariinseuuiiABAUNINYBIUATENUTDNBUURITULATENNTANUNU 5
fiadwns  TAEUWUAIINAABLLL Central Composite Design (CCD) 21AM15ANKINISAA
b 4 ] ¥
awduues  uasonldgasasazawesa luaniunzay A 1IN0 40% (w/iw) LU
20% (wiw) 40T NABIBA 40% (wiw) 198asdiuunsendeaisazals 1:1.5 uazeuurs
Taslddoununauiouiiquugi 60 ssruaadon fiunais §2Tue Aredrsunsenusoy
4 ¥
PUURITANNTY, a_, iBdURTIAZAINMINAINYSIT (L*) 111U 30.73%, 0.376, 33.65 N Uag
47.490 Mu§1dY NaranINageumlszamdudavesdiedsdind nuignaaeuyy
Iazuuunnuveuswegluszauyeuthunaie (7.2)
A' L3 a d' =2 4' o 4'
dishgasaisazarveed luAnfimunzay lAnyunenguugiivesmsazaoh
minganlumanunsenusdueunis Tamfonldgaungii 3 szdu fie 30 40 waz 50 Bam
e nuhiigamgivesmsazaweea Tudn 40 ssrurafsalinansnanesdiiga
= a a4 aa LY a9 aa v v A o
snnisansulTomienITnsouuiiuasaNuTaNAIBITOUUR UTHBAUAS
Tulasid uazaniou Tasldgasuazqunglivesmsazarweea IuAnfumunzaunyi ms
1) 1 4 ¥
suudadelulnsd 1nadfiqa Taslisiawdu, a ledufa uazmnnuain L) fe
30.62%, 049, 47.02N uaz 50.84 Mud AU nazeziidnnuyausugangans yeuihu
nan
N Y Ll ¥ a 9 a EY n’;‘ ad 1
9IAMIANYT Sorption  Isotherm  v@3AIag 1A 9N 1ANINTTBUNA NS 3 35 wuh
4
#18019aNYUE Sorption Isotherm ARIWAY LALIINANHAULAINATITWITONTILANNUFY
i v N | Y £ [} v ~ g o 4
yoeom1snazdesouIduds Weldiidn a, < 0.6 Fuilugaem a, Adunsaduinwems'ls

1aestlanany

a I'd aa 1a 1 3 = a ¥
NAMIBATEHHAvETEMIB LT atATanuBNRdeTinaua Tsfiused wuth
4 3 acog 1a Y a ] = 9 ~ a o .’J
msouutana 3 35 bimiidaanuuandsveslSuna wdwa Tshu uazualshivesananua
o o @& 9 W aa 1 b4 o ¥ 1a 9 =4 = o
Nszamisdian1eada (p < 0.05) uanseuuds M ldlSinanudwalinuuazunlshivesa

4 .
Wanuanang g WIhisd AN Nana (p < 0.05) Wsnlisuisunuunsenaa



197252

This research was aimed to investigate the effects of formulation and temperature of
osmotic solution during osmosis and drying technique on the quality of osmosed-dried carrot
slices (5 mm thickness). A study of moisture reduction of carrot slides by osmosis in various
osmotic formulations was carried out using Central Composite Design (CCD). It was found that
the optimum osmotic formulation containned (w/w solid) 40% sugar, 20% glucose syrup and 40%
glycerol, which gave total solid concentration of 43 °Brix. The ratio of carrot to solution was
1:1.5. The osmosed carrot was then dried in a hot air dryer at 60°C for 6 hours. The osmosed-
dried carrot had moisture content, a , hardness and L* values of 30.73%, 0.376, 33.65 N and
47.490, respectively. From sensory analysis, it was found that the overal acceptance score was
7.2, indicating a “moderate likeness” of the sample.

The optimum osmotic formulation was used to determine optimum temperature for
osmotic dehydration of carrot. The temperature levels being studied were 30, 40 and 50 °C. The
optimum temperature was 40 °C.

Comparison of drying techniques, namely freeze drying, microwave and hot air drying
was conducted following the osmosis using optimum osmotic formulation and temperature. It was
found microwave-dried sample was the most acceptable. It had moisture content, a_, hardness and
lightness (L*) of 30.62%, 0.49, 47.02 N, and 50.84, respectively. Its overall acceptability was at
“moderate likeness™.

Soption isotherms of the dried carrot samples from different drying techniques were
determined. It was found that samples from different drying techniques showed similar sorption
isotherms. From these isotherms, moisture contents for safe storage at water activity of < 0.6 can
be determined. The results of carotenoid analysis showed that there was no significant difference
(p > 0.05) in beta-carotene and total carotinoid contents in the samples from different drying
technique. Drying significantly reduced (p < 0.05) beta- carotene and total carotenoid, as

compared with fresh carrot.





