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Abstract

This research investigated the drying rate of figs (Ficus carica) in a tray dryer. The
application of drying conditions at 55 °C for 60 h resulted in dried product with a_ of 0.60. Four
types of chemicals were examined in various ranges of concentration (% w/v) as follow;
potassium metabisulfite (0, 0.1, 0.2), citric acid (0, 0.3, 0.6), calcium lactate (0, 1, 2) and calcium
chloride (0, 2, 4). The fruits were soaked in each of these solutions for a period of exactly 5 min
prior to drying. The lightness level (L) and reducing sugar contents of the fruits treated previously
with citric acid appeared to be the highest. This might correspond to the lowest activities of
polyphenol oxidase (POD) and peroxidase (POD) detected after pretreatment. In addition,
pretreatment with 0.6% (w/v) citric acid prior to drying and subsequent packaging in vacuum
conditions could mitigate the extent of browning reaction when stored the products for an
extended period of 4 wk at 30 °C. Citric acid was found to be the most effective antibrowning

agent among other chemicals examined.





