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Abstract

The effect of 8 pre-drying treatments and 2 drying methods (oven of 50 °C and shade) was
studied on drying time and quality of white mulberry. Treatments were (1, mixture of
ethyleoleate and potassium carbonate (AEEO); 2, ascorbic acid and AEEOQ; 3, citric acid and
AEEQ; 4, distilled water at 80 °C then 25 °C; 5, sodium hydroxide 0.3% at 80 °C then
distilled water at 25 °C; 6, olive oil 0.2% then potassium carbonate 0.5%; 7, distilled water as
control; 8, distilled water at 80 °C then AEEO). Fruits were dried in oven much faster than
shade, but the quality was inferior and fruits showed discoloration. Fruits in treatments 4 & 7
dried in a longer period while fastest drying was observed in treatment 8 then 5. However the
quality of fruits in the last two treatments was poor and fruit showed discoloration and off
flavor taste. The fruits in treatments 2 & 3 which ascorbic or citric acid were used need an
average time for drying with highest quality and lighter colors.



