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ABSTRACT 
Physicochemical propol"tles, nutritive value and ability 

to processing of husk tomato (PhysaJJs ptii/IIOS/l L.) "local 
variety• were carried out. The inOuence of dryin& 
conditions sucb as pretreatments and dryin& methods and 
its effects on acceptability, quality, physicochemical 
properties and storage stability or the dried product and 
their application in some food products were also 
undertaken. Tbe results indicated tbat combining hot air 
with microwave dryina reduced the drying time by about 
35%. Tbe moisture content and the total amount of 
titratable acidity increased after drying and storage. On 
the other hand, ascorbic acid content, phenolic compounds, 
total antioxidant activity, total and free sulphur dioxide 
content decreased after dryinaand atoraae for the different 
periods at room temperature. Dried hulk tomato no lonaer 
had any microbial growth and can inhibit the spread of 
fungi and bacteria. Tbe oraanoieptic properties of cake 
containing dried husk tomato and chocolate coated husk 
tomato were -accepted by the panelistr with some 
suggestions. 
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INTRODUCTION 

Many beneficial plant species have been underused 
or have not been developed to their full potential such as 
husk tomato. Useful plant species have often been 
overlooked because they are native to the tropics which 
are regions neglected by the world's research 
institutions. (Vietmeyer, 1986). Solanaceae is mainly a 
tropical family of about 7S genera and 2000 species. 
The genus Physalis of family Solanaceae, contains 
about I 00 species of annual and perennial herbs 
(Rubatzky and Yamaguchi, 1997 & Willis, 1966). 
r: "'erally, goldenberries or husk tomato fruits (Physalis 
pruinosa L.) are eaten fresh. Sometimes they are 
sweetened by pricking the skin and rolling them in 
sugar, which they absorb. Also, goldenberries or husk 
tomatoes are used in sauces and glazes for meat and 
seafood. The processed fruits are commonly used in 
preserves such as jams and jellies. Goldenberries are 
canned whole in syrup and they fonn what has been 
called 'a very agreeable raisin', besides, goldenberries 
are added as an intriguing flavour to desserts. (Popenoe, 
1989). Small industries are developed around the husk 
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tomato in some countries but nowhere has it really 
achieved large commercial success. The plant's 
productivity in poor soil, its ease of cultivation and low 
requirement for water and fertilizer has made it an 
attractive potential crop (Morton, 1987). In Egypt, the 
cultivation, production, consumption and utilization of 
goldenberry are given no attention. Fruits are perishable 
(due to its high moisture content) having a short 
marketing season. Although, the fruit has a popular 
sweet taste with acidic nature, high nutritive value and 
medical imporiance, it hasn't been so far utilized 
(Bakry, 2003). 

Drying of agricultural products, a common method 
of natural preservation by reducing the moisture content 
to a level at which microbial spoilage is minimized and 
the product is relatively chemically stable has always 
been a significant contribution to the income of the 
agricultural societies (Krokida and Marinos-Koouris, 
2003 & Abd EI-Ghaffar, 2009). Mechanical air 
dehydration has gained imporiance because it has many 
advantages over sun-drying. These include: (a) the 
process is under better sanitary conditions, (b) drying 
parameters can be accurately set, controlled and 
changed over the entire processing time, thus a more 
consistently unifonn product can be achieved with less 
quality degradation (Barbosa-Canovas and Vega­
Mercado, 1996 & Tosun and Delen, 1998). Using 
convective hot-air drying method in which, food 
materials are exposed to elevated drying temperatures, 
leads to an increase in shrinkage and toughness, 
reduction of both the bulk density and rehydration 
capacity of the dried product and also causes serious 
damage in flavour, colour and nutrient content. The 
major draw-back of convective hot-air drying method, 
from an energy point of view, is the longer drying 
period, higher drying temperature and therefore high 
energy consumption, which may be as high as 6000 
kJ/kg of water evaporated (Mujumdar and Menon, 1995, 
Maskan, 2000 & Alibas, 2007). The desire to reduce the 
above problems, as well as to achieve fast and effective 
thennal process lead to the use of microwave and 
dielectric heating method for food drying. Microwaves 
are not fonns of heat, but rather fonns of energy that are 
manifested as heat through their interaction with 
materials. It is as if they cause the materials to heat 




































