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This project aimed to investigate effect of pretreatment (including osmotic dehydration,
blanching and freezing) and microwave vacuum drying on characteristics of dried snack.
Mandarin was subjected to osmotic dehydration prior to microwave vacuum drying.
Osmotic solutions were varied using different ratios of sucrose to glycerol (9:1, 7:3 and
5:5 w/w). With osmotic dehydration, dielectric properties of mandarin were changed
significantly (P < 0.05). During drying, page model was the best to describe moisture
change of osmotically dehydrated mandarin. An increase in microwave power from 4.8
W/g to 6.4 W/g increased drying rate without significant effect on hardness of dried
samples. Nonetheless, the hardness was significantly (P < 0.05) reduced by an

increase in the glycerol ratio in the osmotic solution. The increase in microwave power

and glycerol ratio significantly (P < 0.05) decreased ,B-carotene content and thereby
affected colour of the dried mandarin. In addition to mandarin, papaya strips were
subjected to blanching and freezing prior to microwave vacuum drying. Blanching
increased dielectric properties of papaya particularly blanching in salt solution (P <
0.05). The blanching in salt, sucrose and mixed solutions increased internal resistance
to mass transfer during the microwave vacuum drying. Therefore Biot number of mass
transfer was increased while mass diffusivity was reduced. Freezing decreased
dielectric constant and loss factor, but increased pore size of the dried and un-blanched

sample. Blanching increased pore size and rehydration ability, regardless of freezing.
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