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Effect of Pineapple Squeezing on Drying Kinetic and Quality
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Abstract

The purpose of this research was to study the quality of squeezed and non-squeezed pineapple after
drying. Tray dryer and drying temperatures of 50, 60 and 70°C were applied with the constant superficial air
velocity of 0.5 m/s in a drying chamber. Samples were dried until the water activity was lower than 0.6. Then, it
was taken to analyze color and shear force. It showed that the lightness (L*) of non-squeezed pineapple was
significantly higher than that squeezed pineapple (p<0.05) at the same drying temperature and it was decreased
with increase in drying temperatures. For the redness (a*) of dried sample, squeezed pineapple was significantly
higher than that non-squeezed pineapple (p<0.05) and it was increased with increase in drying temperatures.
Furthermore, the yellowness (b*) of squeezed pineapple was significantly higher than that non-squeezed
pineapple (p<0.05) at the same drying temperature and it was decreased with increase in drying temperature.
When considering shear force, it was significantly higher in squeezed pineapple than that non-squeezed
pineapple and it was significantly increased with increase in drying temperatures (p<0.05).
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Figure 1 Changes in moisture content of pineapple during drying at various conditions
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Figure 2 Changes in water activity of pineapple during drying at various conditions

Table 1 Suitable drying time for different drying conditions of pineapple to achieve the a,, < 0.6

Pretreated Drying temperature Moisture content
a, Drying time (hours)
pineapple (°C) %dry basis
50 0.58 39.21 15
squeezing 60 0.58 25.2 10
70 0.58 20.74 6
50 0.58 31.31 19
non squeezing 60 0.58 24.06 13
70 0.58 22.54 8

Table 2 Appearance values (CIE L*a*b*) and Shear force of dried pineapple obtained from various drying

conditions
Drying Color values Shear force
Pretreated
temperature (N)
pineapple L* a* b*
(°C)
50 63.650.09" 5.03+0.08° 49.21+0.12° 26.7+22°
squeezing 60 63.29+0.02° 7.7640.02° 46.19+0.15" 31.5+0.7°
70 63.7320.19" 8.46+0.18° 45.47+0.38° 30.7+22°
50 71.34+0.08° 1.51+0.02' 45.52+0.46° 17.4 +0.9°
non squeezing 60 70.29+0.13° 3.61+0.10° 44.70+0.14° 18.3+ 3.5
70 67.49+0.04° 6.50+0.28° 44.92+0.06% 17.8+0.5°

Means followed by the same letter in each column are not significantly different (p>0.05) by DMRT
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