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Abstract 

Pear fruits were cored, cut into slices then blanched. Both 
blanched and unblanched fruit slices were immersed in 65% sucrose solu­
tion for different periods at room temperature, then dried by different 
methods of drying. 

The results indicate that blanching caused much more migration 
of osmotic medium into fruits and reduced the time of immersion. It 
could be recommended that solar drying is suitable for pear fruits grown 
in Egypt. It was also recommended that final dried products produced by 
osmosis at 0.15-0.16 moisture ratio could be suitable for dry form con­
sumption, but at 0.1 moisture ratio or lower the products became un· 
suitable for dry form consumption, hence it should be rehydrated. 

INTRODUCTION 

Drying of food has long been utilized as a food preservation method. Osmotic de­

hydration is used for the partial dehydration of food, usually as an upstream processing 

step before subjected to further processing such as freezing or drying (Panting, 1973; 

Raouii-Wack, 1994). 

Rastogi and Raghavarao (1994) stated that osmotic dehydration in sugar syrup 

reduces both moisture content of fruit and the.drying time, as well as, it prevents en­

zymatic browning, increases sugar contents, nutrient retention and intensifies sweet­

ness of the processed fruits, while minimizes damage of color and flavor, reduces re­

frigeration energy also dehydrated fruits are suitable for consumption directly in the 

dry state. On the other hand it could be considered as cost-effective alternative com· 

pared to freeze-drying (Flink, 1975). 

The rate of water removal and weight loss in osmotic dehydrated fruits depend 

upon many factors such as the concentration and temperature of osmotic solution, im-




























