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Abstract

This research was experimental work to study the effect of osmotic dehydration on the
qualities of intermediate moisture melon products. Melon (Cucumismelo var. Indorus) greennet
varieties cubes (2x2x2 cm) were soaked in glucose concentration at 50 °Brix for 5 hr and then
drying at 60, 70, and 80 °C. The initial moisture content was approximately 88 %wb and dried until
its moisture content decreased to approximately 20 %wb. The drying times to reach the equilibrium
moisture content for the fresh melon were 480, 420, and 390 min at 60, 70 and, 80 °C, respectively.
Physicochemical property and sensory qualities were investigated. It was found that the decrease
of moisture in drying time was not a linear correlation with drying time. At high drying temperatures
(80 °C), the maximum drying rate was 5.588 kg¢/hr and decreased to 4.115 kg/hr and 4.359 kg/hr at
60 and 70 °C, respectively. The result revealed that lightness (L*), moisture content, and water
activity (a,,) of dried osmotic dehydrated melon decreased. In contrast, a*, b*, AE* and total soluble
solid increased with an increase in drying temperature. The highest overall liking score was obtained
in dried osmotic dehydrated melon, which was soaked in 50 °Brix of glucose combined with dried

at 70 °C.
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anauintiy Na1aAe 929UsnI8INISEULHISAT
drurnutuanasetnesinga Wesanluwdey
poaludafinuiugeszan 78.4 %wb vl
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0.0 T T
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Figure 1 Effect of drying temperature on moisture content versus time during drying of melon

osmosis at 60, 70, and 80 °C.
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Figure 2 Effect of drying temperature on moisture ratio versus time during drying of melon osmosis

at 60, 70, and 80 °C.

Table 1 Effect of drying temperature on drying time and drying rate for the of melon osmosis.

Drying temperatures Drying times Initial (Final) moisture content Drying rates
(°C) (min) (%wb) (kg/hrn)
60 480 78.48 (25.42) 4.115
70 420 78.45 (19.29) 4.359
80 390 78.44 (20.39) 5.577
Table 2 Sensory scores of dehydrated melon product
Drying Sensory scores
temperatures s Overall
©0) Appearance Color Flavor Taste Texture oreference
60 4.07+0.98" | 3.77+1.11° | 3.40+1.09° | 3.10+1.05% | 3.07+1.16™ | 3.03+1.07°
70 3.58+0.88° | 3.30+0.93" | 3.70+1.01° | 3.46+1.07* | 3.43+0.98° | 3.78+0.89°
80 2.79+0.78° | 3.13+0.86° | 3.07+0.94° | 2.80+0.67° | 2.60+0.82° | 2.67+0.69"

Mean in the same column with difference letters are significantly difference (p < 0.05); ™ non-

significant

QULTIUNUTIY AMUTUUSRIwazNeluua DY
2oaluTarzdPNNTUANRT BNTINTITENYNUIAVD
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IgmninilenSeuiiousunisldanudeou duiuds
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Wudundanisounis n1sanawesrIANETINg
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577

N
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o
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g\

Treaments

Figure 3 Changes in color values of fresh melon, osmosis melon and osmosis melon drying at 60,

70, and 80 °C. [Different letters above the data bars indicate significant difference

treatment (DMRT, p < 0.05)]
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Figure 5

Changes in hardness values and total soluble solid (TSS) of fresh melon, osmosis melon

and osmosis melon drying at 60, 70, and 80 °C. [Different letters above the data bars

indicate significant difference treatment (DMRT, p < 0.05)]
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significant difference treatment (DMRT, p <0.05)]
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