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Fig.1 Changes of dry base water content and solid content of peaches during osmotic process
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Fig.2 Changes of dry base water content and moisture ratio of preserved peaches during

osmosis treatment combined with hot air drying process
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Fig.7 Microstructure of preserved peaches treated by osmosis combined with hot air drying
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texture microstructure and rehydration characteristics

Effect of Osmotic Treatment Combined with Hot Air Drying on
Drying Characteristics of Preserved Peaches

XIAO Guangjian', LIU Yuan', CHEN Fei', ZHOU Hui', DING Shenghua®, WANG Rongrong' "
(1. College of Food Science and Technology, Hunan Agricultural University, Changsha 410128, China;

9 9 ’

2. Agricultural Product Processing Institute, Hunan Academy of Agricultural Sciences, Changsha 410125, China)

Abstract ; Osmotic treatment combined with hot air drying was used in this study for improving the quality
of preserved peaches, and its effect on the drying characteristics was assessed. The results showed that
compared with direct drying, osmotic treatment could shorten the drying time and improve the drying
efficiency by removing the most free water before drying. In addition, the physicochemical qualities of
preserved peaches treated by osmosis were better than that of direct drying. Preserved peaches of osmotic
treatment presented fresh color, low hardness, and the higher vitamin C content. Moreover, total phenol
contents, antioxidant capacities, and microstructure of preserved peaches treated by osmosis were also
better maintained. Above effects were more obvious in the vacuum osmotic treatment. The correlation
analysis indicated that hardness was extremely significant negative correlated with vitamin C content and
L" value were obtained. Vitamin C content was extremely significant positive correlated with L* value
and significant positive correlated with ferric reducing antioxidant power ( FRAP) and DPPH- scavenging
capacity. Total phenol content was extremely significant positive correlated with FRAP and DPPH -
scavenging capacity. FRAP was extremely significant positive correlated with DPPH - scavenging
capacity. The clustering analysis indicated that three groups samples were divided into two categories,
direct drying and atmospheric osmotic treatment as one category, and vacuum osmotic treatment as one
category. The physicochemical qualities were divided into three categories, hardness as one category, L~
value and vitamin C content as one category, total phenol content, FRAP and DPPH - scavenging
capacity as one category. Therefore, vacuum osmotic treatment combined with hot air drying could

effectively shorten the drying time and improve the quality of preserved peaches, which was a suitable

processing method for preserved peaches.

Keywords: preserved peaches; atmospheric osmosis; vacuum osmosis; hot air drying; drying

characteristics
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