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Osmodehydrated f ru i t s préparation

Additifs (potassium sofbate: 0.18 % and ascorbic acid: 0.04%)

Stirring of thé mirture

Addition ofthe lemon by product without pips

Osmodehydration(40-C)

Water bath (stirring 140 rpm) or Ovi

Until 40 'Brix

-CL
sation (water bath : 75 °C, 10 min)

Kinetic of OOP in drying oven / water bath

Physico-chemical properHea ofthe osmodehydrated fruits (g/100g dry niatter baxis)
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Physico-cltemical |>r<>|)erties ofthe by-products and
tht* date juicc (g/100g dry matter basis)
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Sludy ofthe ODP at a water bath
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Colour s tudv of osmodehydrated fruits
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Date juive

21.95
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Microstructure of thé osinodelivdrafed fruits

lowerviscosity and WHC


