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The aim of this research was to investigate the effectiveness of honey on qualities of osmotic
dehydration guava to partially replace sodiummetabisulfite. Initially, guava slices were soaked in a
mix solution containing 0.5% sodiummetabisulfite and ascorbic acid, 1% calcium chloride and citric
acid. The sulfurdioxide content was determined for a period of 7 days. The immersion time
significantly affected sulfurdioxide content of guava slices (P<0.05). After that, the combinations of 3
levels of drying temperature (55, 60, 65°C) and 2 levels of immersion time (6, 7 days) were applied to
guava slices. It was found that both drying temperature and immersion time significantly affected the
texture and L* value of the dried product. Among all combinations, the result from sensory analysis
showed that guava treated with 7-day immersion time and 60°C drying was the most acceptable.
Moreover, the texture of products was also similar to that of commercial ones. Further studies
showed that, the level of honey (0, 1, 3%) significantly affected reducing sugar content (P<0.05) and
the level of sodiummetabisulfite (0.1, 0.25%) significantly affected sulfurdioxide content and
browning of product (P<0.05). Among the above conditions, guavas treated with 0.25%
sodiummetabisulfite were selected for further processing and shelf-life study. After 24 weeks storage,
it was found that the products containing honey had a smaller change in colour and texture
compared to those products without honey. Reducing sugar and remaining sulfurdioxide contents in
the products decreased while moisture content and a,, of products were constant over a 24-week
period. The microbiological assay (total plate count, yeast and mold) showed that the products were
acceptable during a period of 24 weeks. When guavas treated with 0.25% sodiummetabisulfite were
compared to the control sample (0.5% sodiummetabisulfite), the qualities (changes in colour,
acceptable appearance) of the products were alike. However, the texture changes were smaller in
products containing honey when storage period increased. The result of this study indicated that the
addition of 1-3% honey in guava slices was effective in maintaining the qualities of products,

especially colour, as compared to the control sample during a period of 24 weeks.





