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ABSTRACT

Drying is one of the most extensive and most important parts of solid-state production. Speaking
insterms of drying in fact the process of drying, it is necessary to spend more energy. This amount of energy
is needed due to the high evaporation of the whole heat of the water and the low efficiency of industrial dryers.
Usually, dryers account for about 12% of the total energy of the process and account for 70% of the total cost.
One of the important factors in reducing the time of dryers is the use of ultrasonic osmotic pre-treatment
simultaneously.In fact, using the osmotic and ultrasonic process, the final drying time decreases due to reduced
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moisture content and rapid drying of the product, resulting in less energy. The aim of this study was to
investigate the effect of premixed osmolality of sucrose solution in concentration %60 by ultrasound (UL+0S
(%60)) , without ultrasound (os (%60)) and aquapura (UL+D) in reducing the time and energy of sgrawberries
is dried. The results show that the samples with osmotic and ultrasonic pre-treatment, osmotic solution without
ultrasound and distilled water had the least drying time. Hence, using osmotic solution and ultrasound will
reduce the cost, time and energy of the dryer.

Keywords: Strawberry, osmotic drying, Ultrasound, Energy
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Table 1. The amount of energy consumed and the power of machines used to dry strawberries

Total energy (Aven + Ultrasound) Drying time in oven (min) Pre-treatment time treatment
Et oven+Et ultrasound (h)
(Kw.h)
7992 8.88 10 uL+D
7486 8.53 20 uL+D
7250 8.00 30 uUL+D
6783 7.87 10 0S(60%) <
6586 7.50 20 0OS(60%)
6316 7.00 30 0S(60%)
6350 7.25 10 UL+0S(60%)
6243 7.03 20 UL+OS\.(60%)
5900 6.30 30 UL+ OS(60%)
8133(Et oven Kw.h) 9.00 - 5 Air-D
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