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Effect of raw material preparation method prior drying and temperature in hot-air
drying process on the drying time and melon of quality
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Abstract

This research aimed to study the drying time and qualities of dried melon prepared from fresh melon, melon blanched
in 88°C hot water and melon which had been soaked in 10% (w/w) syrup. Samples were dried with a hot-air oven
at 3 different temperatures (50°C, 60°C and 70°C). The results showed that a hot air temperature of 70°C took less
time to dry than at 60°C and 50°C. Blanched melons took less time to dry than untreated melons and melons that
had been soaking in syrup. At 70°C hot air drying temperature, shrinkage was less than at 60°C and 50°C. Melons
that had been soaking in syrup experienced less than the untreated or blanched melons. The brightness (L*),
redness (a*), and yellowness (b*) of the dried melon samples increased as the drying temperature increased. The total
color difference (AE*) between untreated melons and melons that had been soaking in syrup and dried at different
temperatures was similar. For blanched melons, the total color difference (AE*) was different from that of untreated

melons and melons that had been soaking in syrup.
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Figure 2 Shrinkage variations of dried melon v “ N
at 50, 60 and 70°C ANNLANGAIIVRIRIIN (AE*) §1n3135130%
Table 1 Fresh and dried melon samples’ color values
Color of products
Dying temperature (°C)
Lightness (L*) Redness (a*) Yellowness (b*) AE*
Untreated
50 36.82+0.18° 20.35+0.08" 28.11£0.44%" 29.10£0.25%
60 38.16£0.45° 23.61£0.81%" 33.80+0.37°" 29.47+0.85™*
70 41.88+0.04° 25.61+1.77° 42.58+4.35° 30.14+1.31%
Blanching (88°C, 3 min.)
50 29.89+0.55' 20.90+0.56"" 19.69+1.34' 37.25+0.64'
60 42.70+0.41" 25.02:+1.28" 34.38+2.41° 26.68+0.79'
70 38.35£0.59° 27.691.71% 36.23+2.01° 31.95+1.16™

Sucrose solution 10% (w/w)

50 34.60+0.05" 22.70+0.19"" 26.95+1.00%" 32.19+0.03%"
60 41.17+0.10° 26.1620.20° 39.05+1.20° 29.51+0.28°°
70 38.62+0.03° 21.1320.24"" 36.70+0.75°" 28.42+0.29°°%

Means within the same column followed by different letters are significantly different at the 95% confidence level.
Note: Fresh melon samples’ color values (L* = 63.51+0.07, a* = 8.98+0.16, b* = 30.3410.25)
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