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Abstract 

The strength and firmness of fruits is one of the important physical characteristics of quality. This
feature is a good measure of the structural condition of the fruit. Kiwi, strawberry and banana fruits
are among the fruits whose supply and consumption in the form of dried leaves have increased in
recent years. Severe reduction in firmness, browning and microbial contamination is the main factor
limiting the life of fresh fruit pieces. The aim of this study was to investigate the effect of ultrasonic
pretreatment for 20 and 30 minutes on the firmness and sensory properties (texture and general
acceptance) of dried leaves of three types of kiwi fruit, strawberry and banana. The results showed
that the stiffness increased with increasing ultrasound time. Also, the sensory properties of the dried
sheets were better rigidity and overall acceptance. Among dried fruit slices, dried banana slices had
a higher degree of firmness (7.98 (Newton)) than kiwi and strawberry. Therefore, ultrasonic
pretreatment can be used as a non-destructive method to increase the shelf life and increase the
firmness of dried leaves of kiwi, strawberry, and banana fruits.
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