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Fig. 3- A: Humidity, B: Drying time of apple and peach samples in different drying method.(P<-/-0)
Uppercase and lowercase dissimilar letters indicate significant differences, respectively, in each fruit for each drying method at the .
5% level based on Duncan's test (P<0.05).
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Fig. 5- Changes in moisture ratio against drying time under different drying treatments
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Table 1- The effect of different drying methods on soluble solids and vitamin C of fresh and dried apple and peach
fruits
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Figures with common letters in each column are not significantly different from each other (Duncan's test, p<0.05).
Each fruit is analyzed separately
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Table 2- The effect of different drying methods on the color and texture components of fresh and dried apple and

peach fruits.
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Numbers with common letters in each column are not significantly different from each other (Duncan's test, p<0.05) .
Each fruit is analyzed separately. L*: brightness, b* blue-yellow, a* red-green
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Fig. 5- Sensory evaluation results: (a) apple fruit (b) dried peaches with different drying methods
Numbers with the same letters in each column indicate the absence of significant differences at the probability level of p<0.05.
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Abstract

Refractance Window is a novel drying system for producing high quality dry or concentrated foods. In
this research, continuous refractance window drying was designed and built in Khorasan Razavi
Agricultural and Natural Resources Research and Education Center, AREEO. In order to investigate the
efficiency of the refractance window system, thin slices of apples and peaches were dried using this
system and compared with the samples dried by hot air dryer and sun drying method. Then, drying time
curves and physico-chemical tests (color, texture, vitamin C content) and taste evaluation were performed
on the samples. The results showed that the drying method had a significant effect on the physicochemical
characteristics of apple and peach fruits. The drying time in refractance window method was significantly
less than that in the sun and hot air dryer. Soluble solids increased after drying. The highest content of
vitamin C in apples and peaches dried by refractance window method was (8.41 and 6.83 mg/100 grams),
respectively, which was 0.24 and 0.06% in apples, and 0.34, 0.17% in peaches more than that in samples
dried by sun and hot air drying respectively. Also, the results showed that the force required to break the
tissue of apple fruit in the method of drying with refractance window was 0.38 and 0.12%, respectively,
and in peaches fruits was 0.30 and 0.15% less than that in the methods of sun drying and air drying. The
results of the sensory evaluation showed that the product dried by the refractance window method had a
higher score in terms of parameters of color, aroma, texture, and overall acceptance in compatre to the
other two drying methods

Key words: refractance window dryer, quality assessment, apple, peach.
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