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ABSTRACT

Drying time of diced onions, size 0.5x0.5x0.5 cm, with an initial moisture
content 93% were reduced by using osmotic dehydration to reduced the initial
moisture content of fresh onion prior to drying, the drying time could be reduced
from 6 hours to 5 hours 30 minutes by using a tray dryer with a final moisture
content of 12% ; if using a solar dryer, the drying time could be reduced from
14 hours to 13 hours with the final moisture content of 8%. The drying density
was 4.5 kg/mz. The optimum condition for osmotic dehydration was to soak the
diced onions in 5% NaCl solution for 2 hours at ambient temperature, with the
proportion of onion to soaking solution of 1:5 (kg/liters). 26% of the initial
moisture content could be reduced with the amount of NaCl gained of 1.4%. The
diffusion coefficient of the moisture and the NaCl were 1.65x10° m/s and 1.19x10”
m/s respectively.

Apart from reducing the drying time, the qualites of the osmotic dried
onion in terms of rehydration ability, colour and pyruvic acid content as
pungency indicator, were better than the non-osmotic dried onion (p<0.05)

The results of sorption isotherms of the onion showed that at ambient
temperature (about 30 © C) and relative humidity below 60%, the adsorption
isotherms could be fitted by the GAB (Guggenheim-Anderson deBoer) model,

whereas the Smith model was relatively better at low temperature (10 ° C).



For storage, 2 types of packaging materials namely polypropylene bags in
corrugated box and aluminium foil bags, and 2 storage temperatures, ambient
and 10°C, were studied, the results shown that the osmotic dried onion could
be stored within 3 months in the aluminium foil bags at both temperatures, while
the polypropylene bags in corrugated box could be only used at low
temperature. The amount of total plate count, yeast and mold count of the stored

dried onion were under the standard of the dried food products.

Key words :- Dried Onions Osmotic Dehydration Drying  Sorption Isotherms

Packaging Materials



