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Quantitative and qualitative effects of ultrasound on drying of apple slices 

Shahram Beiraghi-Toosi1*, Bagher Emadi2

Abstract 
 

Reducing the drying cost of horticultural produce is one of the most important issues of post-
harvest technology. Apple is one of the largely produced fruits in Iran. Increasing the quality of 
processed apple can lead to a decreased level of losses after harvesting. This paper investigates 
the quantitative and qualitative effects of ultrasonic pre-treatment prior to air-drying of apple 
slices. The results showed that using 60 minutes ultrasound with frequency of 40 kHz can 
increase efficiency up to 7%. This pre-treatment due to even dehydration from the inside and 
outside layers increased the quality of dried apple slices.  
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