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Changes in the Physical Characteristics and Components
of the Jujube Fruits by Drying Methods
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Abstract

This study was investigated to changes of texture, color and chemical properties in jujube fruits which dried by

sun and hot air instrument. Weight and moisture contents were the lowest in jujube fruits dried by sun than those

of others. The ratio of water uptake

was the highest in jujube fruits dried by hot air drying than those of others.

The hardness and rate of rotting of dried jujube fruits were the highest in sun drying than those of others. The
browning of jujube fruits dried by sun was higher than that of jujube fruits dried by other methods. Ash content
was the highest in sun dried fruits than those of others, and content of vitamin C was the lowest in sun dried

fruits than those of others.
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Table 1. Flesh weight, moisture contents and water
uptake of the dried jujube fruits by vari-
ous drying methods

y Weight Flesh weight Moisture

Treatments Water

{g/ea) {g/ea)  contents(%) absorbance(%)
1 2.8+0.03 25+0.03 29.0 26.6
o 3.4+0.06 29+0.07 329 34.8
m 3.1£0.05 28+0.09 314 283
v 33%0.04 28=x0.05 334 274
\4 33+0.03 3.0+0.08 335 315

V1, drying by sun during 12days, II; drying by hot air
instrument, [II; drying by sun(5 days) and hot air instrument,
IV; hot air drying after blanching at 100 C for 10min, V;
hot air drying after microwave treatment for 5 min.
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Table 2. Textural characteristics of the dried jujube
fruits by various drying methods

dhesiv Bntfésems Gumminess
Treaments” 5 Cobesivi x1 (x1
! o) TS o e
I 8.6 07 17 2‘8 18
hij 18 07 28 22 47
m 25 09 31 39 23
v 43 13 28 43 31
\4 38 08 25 35 27

YThe symbols are same as in Table 1.
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Table 3. Changes of color of the dried jujube
fruits by various drying methods

Surface Flesh
L valuea value b value L valuea value b value
3236 2586 1461 67.88 1583 29.84
308 2330 139 6278 553 27.19
3110 2456 1479 6323 583 29.16
3332 1541 721 6077 704 2650
3286 1964 875 5876 820 29.60
“The symbols are same as in Table 1.
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Table 4. Changes in the rate of rotting and bro-
wning in the dried jujube fruits by
various drying methods

Treatments'
1 a m Y )

Rate of rotting(%) 153 00 16 00 00

Internal Browning”(%) 2865 100.0 1964 1275 1489

Skin browning”(%) 1116 1000 1055 667 845

DMThe symbols are the same as in Table 1.

®Browning is expressed as ratio to “a” value of each jujube

fruits against that of the dried jujube fruits by hot air

instrument.
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Table 5. Changes in the contents of genenral
components in the dried jujube fruits
by various dry methods

Components Treatments”
1 i m I\ \4
Carbohydrate(%) 511 504 513 503 506
Protein(%) 8.9 85 88 84 85
Lipid(%) 28 29 32 26 32
Ash(%) 8.2 53 53 53 54
Vitamin C(mg%) 8.9 95 153 142 104

YThe symbols are the same as in Table 1.
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