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Effect of peeling and drying method on the biochemical properties of dried plums
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ABSTRACT

Given the increasing consumption of nuts as a healthy snack, it is very important to find a way to maintain the
qualitative properties of the products during the nourishing process. Plum is one of the most important dry matter in
the world, which is traditionally peeled and dried in Iran. The experiment was done as a factorial based on completely
randomized design with four replications. The first factor was the method of peeling in nine levels (immersion in
brine (15, 11, 8 hours), boiling water (45, 30, 10 seconds) and steam (90, 70, 60 seconds)), and the second factor was
the type of drying in three levels (traditional, industrial cabinets and solar inactive cabinets). The results showed that
the maximum amount of pH (3.36) was obtained from 30 seconds boiling treatment and solar inactivated cabin dryer.
The lowest browning rate (36.07%) belonged to peeling with brine for 15 hours and traditional drying. The highest
antioxidant capacity (63.93%) was obtained from peeling with brine for 15 hours and industrial cabinets. The highest
content of phenolic compounds (0.12 mg/g dry weight) was ontained in the treatment of peeling with brine for 15
hours and industrial cabinets. The highest total anthocyanin (0.46 mg/100 ml extraction) was ontained in boiling
water for 45 seconds. Peeling with brine for 15 hours and industrial cabinets recommended to improve the
biochemical properties of dried plums.
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Table 1. Results of variance analysis of dry plum drying and peeling methods on biochemical traits of dried plum

Source of df Mean squares

variation pH TSS Browning Total phenolics Antioxidant activity Anthocyanin
Drying 2 0.045" 138.0437  1026.93" 36.778" 92.4217 0.003™
Peeling 8 0.097™  15.1517 414.55™ 49.000™ 228.726™ 0.054"
Drying x peeling 16 0.016™  6.106™ 18.99" 3.778" 37.404™ 0.016™
Error 74 0.006 4916 041 0.667 2.879 0.015
C.V. (%) - 4.80 10.35 14.90 11.79 74 12.87

SIS s Solas 99 g doy0 N 5O Jliiol mhaw jo o pae Sglds oS A s g s e
*, ** ns: Significantly at 5 and 1% of probability levels and non-significant, respectively.
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Figure 1. Mean comparison interaction effect of peeling and drying methods on pH of dried plum
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Figure 2. Mean comparison effect of drying methods on soluble solids of dried plum
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