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Table 1 Comparison of three drying methods on the color and lustre of cherry tomato

FHRHR ib L* a* b* AE
R I BE/°C 50 ck 44.76 £0.59* 7.92 +0.04° 5.62 £0.07° 54.36 £0. 56"
0s 44,89 +0. 14" 8.62 £0.16™ 3.77 0. 59¢ 53.25 +£0.29°
60 ck 45.25 +0.79* 9.53 £0. 06" 6.56 £0. 48" 53.76 +0.94°
0s 44.66 +0.76* 11.13 +0.03* 4.87 £0.96° 53.80 £0. 34°
70 ck 43.15 +0.09" 7.59 £0.02° 6.25 £0.17* 55.35 0. 11
0s 41.80 £0.51°¢ 8.95 +0.38% 5.67 +0.20" 52.77 0. 81°
80 ck 43.07 £0. 82" 9.84 +0. 55" 7.12 £0. 59* 53.78 £0.45°
0s 41.89 +0. 80° 9.79 +0.73% 6.52 £0.70* 56.92 +1.23*
Mok Th /W 200 ck 43.01 £1.54° 20.16 3. 21" 11.46 +£0.67* 59.23 +0.96*
0s 43.36 +0. 54° 14. 48 +0. 49% 9.35 +0.29" 56.96 +1. 08"
250 ck 45,60 £0.15% 15.38 £0.55° 12.10 £1.09° 55.45 +1.20°
08 44. 48 £0. 57" 12.83 +0.52°¢ 9.22£0. 12" 54,74 +2.01°
300 ck 45.39 0. 35%® 16.66 = 1. 80" 10.02 £0.25% 54.37 £1.52°
08 47.31 0. 84* 12.78 £0.57¢ 10.16 +£0. 12 53.16 1. 37"
350 ck 46.98 +0. 89° 11,18 £0. 56° 8.93 £0. 16" 52.41 +0. 41°
o8 47.18 £0.13° 11.88 +0.15¢ 7.63 £0.11° 52.39 +1.25°
HZSEE/MPa 0. 060 ck 43.11 +1.08° 8. 89 0. 46b° 5.88 +0. 68° 54.56 1. 46"
0s 44,13 £0. 46" 9.47 £0.21b° 5.91 £0. 16° 54.51 +1.62°
0.070 ck 47.12 £0. 24° 12.49 £ 0. 53* 8.75 0. 66" 52.78 £0.54°
0s 46.94 0. 88" 10. 26 £0. 30° 6.43 £0. 49" 51.95 £0. 29¢
0.080 ck 45.21 +0.61° 12.22 +£0.11° 8.19 £0.73* 53.21 £0. 35°
0s 44.68 +1.25° 9.93 +0. 88" 7.08 £0.32" 53.16 £0.37°
0.090 ck 44.46 £0.32b 8.65 +0.04° 5.81 £0.18° 54.03 £0.33%
os 41.17 +0.15° 11.15 0. 10* 7.01 £0. 16" 57. 80 0. 56*
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Table 2 Comparison of three drying methods on the unit energy consumption of cherry tomato

TR HAFHRORE)/ T BETR(HE)/W EZTHR(EZEE)/MPa
50 60 70 80 200 250 300 350 0.060  0.070  0.080 0. 090
RE#E/ ok 2422 17.85  11.90  13.07  0.40 0.33 0.24 0.19 19.20 16.80  15.20 16. 00
(kW-h) os 21.25 1530 10.20 12.80  0.36 0.30 0.21 0.17 17.50  15.40  13.40 14. 00
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Drying method for cherry tomatoes after osmotic dehydration
XU Xin' ,ZHANG Jing-lin®>, TAO Yang’,SU Li-juan’,
HAN Yong-bin®*,ZHANG Jie-yu' , WANG Fang-fang'

1(Liuan Vocational and Technical College,Liuan 237158 ,China)
2(College of Food Science and Technology , Nanjing Agricultural University, Nanjing 210095 , China)

ABSTRACT Osmotic dehydration and drying were two important processes to produce dried cherry tomato products.
In this paper,cherry tomatoes of cultivar “SU LONG NO. 1” were used as the experimental materials. Samples were
first treated by osmotic dehydration. Next, hot-air drying, microwave drying and vacuum drying were used to dry cherry
tomatoes. It was found that microwave drying spent less time to water content to (20 +1)% compared to hot-air drying
and vacuum drying,and the energy consumption during microwave drying was also lower than that of during hot-air dr-
ying and vacuum drying. However,the contents of soluble sugar and lycopene in dried cherry tomato after microwave
drying were lower than that in cherry tomato after hot-air drying and vacuum drying. The contents of soluble sugar and
lycopene in samples treated by hot-air drying were similar to that treated by vacuum drying. The drying rate of vacuum
drying was lower than that of hot-air drying. In summary, the best methodology for cherry tomato drying was hot-air dr-
ying at 60 C. Under this condition,the loss of nutrients and energy consumption were relatively low,and the color of
dried cherry tomato was satisfactory.

Key words cherry tomatoes; osmotic dehydration; hot-air drying; microwave drying; vacuum drying
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