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Abstract

The aims of this research started with, a study of quality of dehydrated
sugaring fig (Ma Nod), it was found that dehydration time of 26 hr. with temperature
55 °C under hot air velocity of 0.2 m /s gave products aw of 0.6. A study of an
optimum type and concentration of syrup for immersing fig prior to dry with 6
treatment conditions subsequently, analyzing for quality, fig immersed in syrup of
30% sorbitol displayed high score of colour L value (34.5). In addition the residual of
polyphenol oxidase and peroxidase activities were lowest in this treatment condition
which were 18.59 and 19.28 respectively. A study effects of citric acid and calcium
chloride for inhibition browning reaction of the products, fig socked in 0.5 % calcium
chloride for 30 min. exhibited lowest levels of polyphenol oxidase and peroxidase
activities. The quantity of citric acid 0.6 and 0.9 % for immersing fig prior to
dehydration, gave no significant difference (p>0.05) on L values as well as
polyphenol oxidase and peroxidase activities between these two treatment conditions.

Finally a study of type of packages imparted in quality alteration of the
products during storage, as an increase in storage time the polyphenol oxidase and
peroxidase activities as well as pH decreasing could be observed. The samples

vacuum packed in aluminum foil displayed least alteration of L value.



