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Fig 2 Antioxidant activity in dried cantaloupe
samples.
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Fig 1Total phenolic compounds in dried cantaloupe
samples

(A: ultrasonic pretreatment and drying at 70 °C, B:
drying at 70 °C, C: ultrasonic pretreatment and drying
at 60 °C, D: drying at 60, E: ultrasonic pretreatment
and drying at 50 °C, F: drying at 50 °C, G: two-stage
temperature first °C 70 and then °C 60, H: ultrasonic

pretreatment and two-stage temperature first 70 °C
and then 60 °C, I: two-stage temperature first 70 °C
J: ultrasonic pretreatment and two-stage temperature
first °C 70 and then °C 50, K: two-stage temperature

first 70 °C and then 50 °C, L : Ultrasonic
pretreatment and two-stage temperature, first 70 °C
and then 50 °C)
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Fig 3 Changes in index b in dried cantaloupe
specimens
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Fig 7 Changes in browning index in dried cantaloupe
samples
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Fig 6 General color changes in dried cantaloupe
samples
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Fig 9 pH changes in dried cantaloupe samples
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cantaloupe samples
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ABSTRACT

ARTICIE INFO

In this research, cantaloupe slices were divided into two groups,
cantaloupe slice thickness of Smm was divided into two categories: The
first set without pre-treated and second set pre-treated with an ultrasound
treatment for 15 min at 30 ° C in the hot air dryers once a constant
temperature of 60, 70, 80°C and then the temperature was two steps. Two-
step drying at first samples treated with 80°C and after a decline of 50
percent moisture product temperature to 50, 60 and 70° C was reduced.
Finally Color changes and browning index products were examined.
Results showed that the in density of browning the samples were dried at
70° C and were pre-treated with ultrasound was observed. Effect of
ultrasound treatment on their diction changes color was significant and all
treatment was ultrasound in both drying methods showed less
discoloration. The use of ultrasonic pretreatment resulted in better tissue
retention and further water absorption.
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