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Effects of Three Drying Methods on the Quality of Candied Prunes

LIN Xian, XU Yu-juan, TANG Dao-bang, WU Ji-jun, CHEN Yu-long, ZHANG Yan
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Abstract: The effects of three different drying methods, conventional hot air drying (HAD), heat pump drying (HPD) and
solar drying (SD) on the drying efficiency and quality of candied prunes were investigated. Results showed that the drying
time for reaching the dry-base moisture content of (30 = 1)% under HPD, HAD and SD conditions were 6, 7 h and 13.5 h,
respectively. HPD was the most efficient drying method. No obvious difference in the effects of three different methods on
the color of candied prunes was observed. HPD-treated and HAD-treated candied prunes had similar qualities in hardness
and flavor, while the hardness of SD-treated candied prunes was the smallest and the maximum increase was observed in the

number and absolute contents of volatile flavor compounds detected in SD-treated candied prunes, indicating that the quality

(Guangdong Open Access Laboratory of Agricultural Produce Processing, Sericulture and Farm Produce Processing Research Institute,

of SD-treated candied prunes was the best.
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Fig.1  Drying curves of candied prunes by different drying methods
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Table1 Effects of different drying methods on the color of candied prunes
" AE L C h

Th TR RATR AWETE  RETR  BATR  ANETE  WETE  BATE  ARETE  BATE  PATE  ANETH
0 0 0 0 30.661+0.82  30.66+0.82 30.66+0.82 16961070 16.96£0.70 16.96+0.46 64.32+1.14  64.32+1.14  64.32+0.63
1 4554+0.65 3251057 2.0310.28 28.92+0.49 29.87+£0.30 30.82+0.10 13.03+0.56 14361095 17.29+0.75 62.1612.63 62391264 61.13£0.75
2 6474093  3.79+0.49 — 27.90+0.37 29.36+0.41 — 11.23+£0.78  13.701+0.61 — 65.83+2.50  61.96+0.99 —

25 — — 3.691+0.85 — — 28.7940.80 — — 14.1610.70 — — 66.36+1.14
3 6241099 4.18+1.28 — 27.824+0.77 29341044 — 11.67£0.57 13.30+1.49 — 58.78+129 6427+1.28 —

4 8581050 4.561+0.46 3.97+041 27.3240.17  28.76+£045 28.49+0.71 9.11£0.52  13.11£050 14.05+0.44 63.87+2.54  60.831096 62.71t1.14
5 8431067 5.42+1.10 2720+0.19  28.53+0.30 28.90+0.80 9.39+0.71 12115102 14.0010.58 60.1612.64  62.56+2.03 61.49+2.07
6 8.73+041 6.95+0.76 4.14+1.09 27.16£0.07 27.98+0.25 — 9.16+043  10.68+0.84 — 58774376  60.55+£2.38 —

6.5 — 5.03£1.03 — — 28.5010.71 — — 12.8840.15 — 55.16E1.61  60.89+3.05
7 — 7.20+0.03 — — 27.84+0.15 — — 10.7510.14 — — — —
8 — — 5.4540.18 — — 28.83+0.25 — — 11.92+0.46 — — 61.63+3.25
. B B B - - B - - B B -
9.5 — — 6.2610.71 — — 28.511+0.81 — — 11.1440.76 — — 63.53+2.72
10 — — — — — — — — — — —

11 — — 7.234+0.24 — — 28.27+0.50 — — 10.26+0.34 — — 62.60t1.74
13.5 — — 7.45+0.40 — — 27.75+0.24 — — 10.5340.53 — — 56.14+1.48
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Fig.2  Effects of different drying methods on the hardness of candied

prunes
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Table2 Effects of different drying methods on volatile flavor
compounds of candied prunes
DTS X 1 PIETH PORTHE KBHRET

[ 6 7 7 7
i3 0 1 0 1
it 1 2 2 2
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Table 3  Effects of different drying methods on absolute contents and
relative contents of volatile compounds in candied prunes
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