STANDARDIZATION OF SUITABLE TEMPERATURE FOR DATES DRYING IN HOT AIR DRYER
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Abstract
Monsoon rains is the biggest cause of preharvest fruit loss of Date palm. This loss can be minimized by harvesting of Date palm fruit before the starting of Monsoon rains followed by mechanical dehydration/processing rather than traditional processing method i.e drying in open fields which is unhygienic drying. Therefore, the present study was designed for producing quality dates with better shelf life using hot air dryer. The experiment was conducted at Horticultural Research Institute, Ayub Agricultural Research Institute, Faisalabad during 2015-17. The hot air electric dryer technology was to convert dokka stage dates into table dates and compared with those processed through traditional sun drying method. Four treatments T1 (control) = Sun drying, T2=52±10C, T3=56±10C, T4=60±10C were conducted on Dhakki variety of dates and replicated three times under Complete Randomized Design (CRD). Data related to fruit size, fruit weight, moisture contents, firmness, total soluble solids (TSS), pH, total sugars, ascorbic acids, total phenols and antioxidants was recorded. From the present study it was concluded that dehydration of  Dhakki dates at 52±10C was proved to be a best technique with fruit size (854 mm2), fruit weight (10.2 g), moisture contents (15.79%), firmness (0.6 kgcm-3), TSS (14.4 Brix0), pH (5.9), total sugars (63.9%), ascorbic acids (3.64 mg100ml-1), total phenols (5.20µg GAEml-1) and antioxidants (86.61 % DPPH) as compared to other treatments. It is suggested that dehydration of dates at 52±10C can be an effective technique the improve morphological and physiochemical characters of Dates.
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