Experiment
Effect of dehydration temperature on the quality characteristics of the dehydrated apple separately for color, aroma and texture.
· You have to be divided in 2 teams

· Each team gets 1 green apple.

· Peel, grate it and slice it into 1cm thick slices parallel to the axis of the apple.

· Dip the apple slices in the sodium methyl sulfate solution 15g / L and let them drain over the solution for about 2 minutes.

· Team 1: Place the tray with the sample in a dryer for 75oC until the weight of the sample does not change between two weighings.

· Team 2: Place the try with the sample in a dryer for 60o C until the weight of the sample does not change between two weighings.

One week after
Do an organoleptic evaluation of dehydrated apples as for color, aroma (smell and taste) and texture based on the scale of organoleptic evaluation given to the following table. Circle the rating value you judge as suitable for each test and each parameter.  Comment on your results based on the literature data and choose the temperature that ensures the best quality characteristics in apples.

	Sensory evaluation of apples dehydrated at different temperatures

	
Dehydration temperature
	

Aroma



	


Color



	


Texture




	60oC



	  5 4 3 2 1




	 5 4 3 2 1




	5 4 3 2 1





	75oC

	5 4 3 2 1




	5 4 3 2 1




	5 4 3 2 1





	Evaluation scale: Color: 5 = white / attractive, 1: brown = undesirable   Aroma: 5= pleasant/ desirable, 1 = unpleasant / undesirable   Texture: 5 = tender, 1 = very hard
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