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- This research had an aim at studying the drying process of fresh dragon fruit by
osmotic dehydration combined with hot air drying. Fresh dragon fruit with initial water content
in the range of 564.76 + 83.84% to 619.09 £2.03% (dry basis) were investigated by cuiting
~into 4x4x1 cm and osmotically dehydrated in the sucrose solutions at the concentrations of

55 and 65 g per 100 g of water for 5. hours at 30 °C, 40°C and 50°C. Tt was found that the
‘values of water dlf’fusnuty were in the ranges of 6312047 x10™ to 9.81 + 1.84 x10™" m’/s and
6,60+ 0.28 x10""to 11.30 + 0.27 ><10 m'/s respectwely 'I‘he values of  solid dlfﬁxsmty
were in'_ﬂ_ic ranges of 4.13 £ 0.20 x10™ to 5.34 % 0.19 x10™ m’/s and 4.16 + 0.002 x10"to
538 4+ 0:005 x10"" m’/s respectively. The increase in temperature in osmotic solution increased
the diffusivity of water and solid significantly and the percentage of solid gain together with
percentage of water loss have increased (p=50.05). The fruit samples which have been osmotically
dehydrated were Subséqucntly dried at 70 °C with hot air. It wé.s' found that the lightness of fruits
- with osmatlcaily dehydrated combined with drying at 70 °C using hot air were darker with the
'value of L* decreasad The concentrations temperatures of osmotic solutions together with 4 and
5 hours of immersion periods of time did not affect the sensory ratings concerning overall
appearance overall flavor and overall acceptability of the samples (p>0.05). The best score of
~ sensory rating came from the osmotic solution of 55 g per 100 g of water at 40°C and the
immersion time of 4 hour. The quahty of dried sample packed in aluminium foil bag flushed with
- nitrogen gas and stored at 25 °C gave the best quality was during the period of 24 weeks storage.





