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Abstract

This work presents an experimental study of the drying garcinia (Garcinia
atroviridis) fruits under different pre-treatrnent methods and air drying temperatures.
The garcinia fruits were sliced and pretreated by blanching, soaking in water and
various solutions of salt, citric acid, and potassium metabisulphite (KMS), then dried
in a hot air tray dryer at 55°C afterwards. The results indicated that the dried
samples which were pretreated before drying had higher L* value (lightness) than the
untreated and dried sample. The dried samples pretreated with 0.3% and 0.5%
(w/v) KMS, 3% and 6% {(w/v) salt, and 0.4% (w/v) citric acid showed no statistical
differences (p>0.05) in lightness of colour. The time taken for drying were 10-11.5 h
until the moisture content of the samples did not exceed 7% (wb). The drying curve
of the sliced garcinias showed the drying took place in the falling rate period.

To study the effect of drying temperatures, the sliced garcinias were
pretreated by soaking in the 3% (w/v) salt solution then dried at different
temperatures, 45, 55, and 65 °C, until the moisture content of the samples did not
exceed 7% (wb) which took 20, 12 and 8 h, respectively. The dried samples were
not significantly different in the colour (L*, a* and b*) and rehydration ratios. The
rehydration ratios at room temperature and at 100 °C took 10 h and 20 min,
respectively, showed the samples rehydrated to the highest mass.

The processing of garcinia studied in this experiment resulted in the dried
products with a good quality that meet the Thai community product standard, TCPS
476/2547 with the lighter colour and lower in Aw value when compared with the
dried samples purchased from the market. The dried garcinia can be used as a
rehydrated material for food ingredient or with further processing for herb and

dietary supplemented products.
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