Influence of Osmotic Pre-Treatment on Drying of Iranian Pumpkin Pieces (Cucurbita moschata)
Shadi Basiri, food science and technology PhD, Iran
Farzad Gheybi, food science and technology PhD, Iran


T Furuta et al., J Pai n Relief 2016, 5:3(Suppl) http://dx.doi.org/10.4172/2167-0846.C1.006
International Conference on
Fibromyalgia and Chronic Pain (June 15-16, 2016   Philadelphia, USA)


J Pain Relief
ISSN: 2167-0846 JPAR an open access journa
Fibromyalgia 2016
June 15-16, 2016
Volume 5, Issue 3(Suppl)
Page 40

Abstract 
Pumpkin with scientific name Cucurbita moschata, has high nutritional value and many applications in food and medicine industries. Due to the pleasant color and odor of this fruit, it has been used extensively in various foods after processing such as drying; it also can be used as an additive or enriched agent to other food products. The purpose of this study was to produce dried pieces of pumpkin for consumption out of the production season.  Percent of soluble solids, colorimetric indexes (L * a * b*), pH, moisture content, acidity and sugar content of the fresh pumpkin were measured. At first, pumpkin was cleaned, peeled and cut into cubes with dimensions of 1 centimeter. Pumpkin pieces in the sugar solutions (40, 50 and 60%) were pre-treated for 45 minutes. Finally, they dehydrated in hot air dryer, sunshine and shade. Color indexes, water reabsorption capability and texture firmness of samples were measured. The results showed the treatment with sugar solutions improved color and flavor in the final dry samples. Sugar solution 40%, as pretreatment for drying process, was selected. Drying in the shade was recommended due to better quality of final sample and economic justification.
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