4 International Journal of

* , .I’I’IIT Volume 11 | Issue 1 June, 2020 | 7-11 Processing and

L | SSN-0076-5638 m Visit us: www.researchjournal.co.in Post Harvest Technol ogy

-t

Sal

RESEARCH PAPER DOI: 10.15740/HAS/IIPPHT/11.1/7-11

Study of onion dehydration

m A. P. Chaudhari*, Ku. Vrushali Jadhav and A. B. Kshetre

Department of Process and Food Engineering, Shiv Shankar College of Agricultural Engineering and Technology, Mirajgaon,
Ahmednagar (M.S) India

(Email: ashokpchaudhari2015@gmail.com)

* Author for Correspondence H Research chronicle : Received : 15.04.2020; Revised : 11.05.2020; Accepted : 21.05.2020

SUMMARY :

Dehydration of onion is prime important processing operation. The matured white onions with
uniform size were selected for experiment. Onion ringswere used for dehydration. Effect of various
temperatures (60°C, 70°C and 80°C) on the onion rings were observed for moisturelossat 30 minute
interval until the moisture content of the sample reached to 4 % (wb). Variousdrying characteristics,
dehydration ratio of onion rings were studied for desired temperatures. The onion rings dehydrated
at 60°C temperature had more overall acceptability (6.54) as compared to others and onion rings
rehydrated at 60°C temperature had maximum overall acceptability (5.87).
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