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Abstract 

In this study, first a drying system with the ability to control the atmosphere was built and then the orange slices were 
dried by two methods of control and normal atmosphere. In the atmospheric control method, the space inside the tank 
was filled by injecting nitrogen gas as a neutral gas to reduce the oxidation process. Control and normal atmosphere 
experiments were performed at a constant temperature of 65 °C and pressures of 40, 60 and 80 kPa. The experiments 
were also performed at a constant pressure of 60 kPa and temperatures of 45, 65 and 85 °C. The results showed that 
nitrogen gas injection had a significant effect on increasing the effective moisture penetration coefficient and further 
preservation of ascorbic acid (vitamin C). 
 
Key words: Oranges, vacuum dryer, atmosphere control, vitamin C. 
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