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Abstract

In this study, the effects of freeze and hot air dryings on aroma, vitamin C and color change of orange
slices were studied. The freeze dryer was dried at -50 ° C and the hot air at 60 ° C. The results showed that
the freeze dryer maintained the color quality and aroma similar to fresh oranges (fresh oranges L*=48.79,
a*=-3.17 and b*=44.25 and freeze dryer L*=82.26, a*=-2.71 and b*=50.68) but in case of hot air, the color
quality decreases (L*=58.09, a*=10.78 and b*=45.51) and towards the browning is gone. The highest
response of olfactory sensors in fresh orange, freeze dryer and hot air dryer were MQ9 and MQ7, MQ3,
respectively, and the lowest response of olfactory sensors in all three MQG6. The biggest difference in the
sensors' response is the change in the product's aroma during drying. The value of vitamin C in the freeze
dryer increased by 13.08% compared to fresh oranges (fresh oranges 798 mg/100g and freeze dryer 902.4
mg/100g) but the concentration of vitamin C in hot air dryers (956.6 mg/100g) was about 19.78% more.
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