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OSMOTIC DEHYDRATION OF MANDARINS:
INFLUENCE OF REUTILIZED OSMOTIC AGENT
ON BEHAVIOUR AND PRODUCT QUALITY

Maria Lobo Sapata', Armando Ferreira', Luis Andrada',
Antonio E. Leitdo?, Manuel Candeias'

nstituto Nacional dos Recursos Biologicos L-INIA in Oeiras, Portugal
Instituto de Investigagdo Cientifica Tropical, Portugal

Background. Osmotic dehydration (OD) is a technology that allows the concentration
mainly of fruits and vegetables, without change of phasc, through partial water removal,
when immersed in a hypertonic solution of sugar, salt or others. It can be successfully ap-
plied to some products whose production is not fully marketed in fresh form. However,
an additional process is necessary to stabilize the product. The process leads to the
achievement of high quality alternative products, with an extended shelf-life, economy
in storage and transport. The aim of this work was to study, at a pilot scale, the behaviour
evaluation of a sucrose dehydration solution, during twelve O reuses, and the quality
of processed mandarins.
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