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Production of low-sugar and metabisulfite-free osmotic dehydrated pineapple
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Abstract

Recently, osmotic dehydrated pineapples are commonly produced using high concentration of sugar
solution, sometime about 70°Brix, and added metabisulfite in the process. These result in the final product with
much sweet taste and bland in pineapple aroma. Moreover, product with high sugar and high sulfurdioxide
contents is risky for the customers’ heath. Therefore, the objective of this study was to develop the production
process for low-sugar and metabisulfite-free osmotic dehydrated pineapple. It was found that the optimum
process is dipping pineapple slices (thickness 1.5 cm.) in the solution containing 1% calcium chloride and 1.5%
citric acid for 3 hours. After that blanching pineapples slices at 85°C for 5 min. and then dipping in osmotic
solution containing 25°Brix sugar solution mix with pineapple juice and 10% glycerol for 2 hours. The pH of
osmotic solution is 3.8. The osmotic dehydrated pineapple slices are then dried in a conventional tray dryer at
75°C until having water activity less than 0.55. The new product developed in this study has a good potential for
export especially to the European Union market since it has low sugar and no sulfite which can be classified as
natural dried product.
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Table 1: Peel and flesh color of pineapple

Peel color Flesh color
L* a* b* L* a* b*
Pineapple 45.55-55.38 2.64-5.99 9.08-18.16 28.39-46.50 (-1.68)-(-1.2) 1.79-4.03
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Figure 1 Sensory scores of low-sugar osmotic dehydrated pineapple without added metabisulfite from the

optimum process developed in the study (1=extremely dislike and 7 = like extremely).
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