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Abstract (300 word limit)
Fig (Ficus carica) is a non climacteric fruit grown in temperate zone in Pakistan. Nutritionally, it is rich in phytochemicals, vitamins, carotenoids, polyphenols, antioxidant and organic acid that contribute significantly to its nutrition and sensory qualities. It is also used as a medicine against various diseases. Fig fruit has short shelf life and deteriorate rapidly after harvest. Pre-harvest treatments with different salt  and organic acid solutions have been tested by several researchers. Potassium carbonate (K2CO3), sodium carbonate (Na2CO3), sodium bicarbonate (NaHCO3) calcium chloride (CaCl2) and ascorbic acid (AA)  have shown promising results. Keeping in view the nutritional importance and health benefits of fig a study was designed to increase the shelf life of Ficus carica by osmotic dehydration in combination with other chemicals and drying technique. The effect of various pretreatments prior to drying on the quality of dried fig were compared to blanched and treated with potassium meta bisulphate, NaCl, various concentrations of ascorbic acid (AA) @ 2, 3, 4% and sucrose solution (30, 40, 50%). The chemically pretreated fig samples were dried in a solar dryer, packed in polyethylene bags and stored at ambient temperature for six months. Chemical analysis during storage of dried fig samples showed decrease in moisture, crude fiber, ascorbic acid, total phenolics and antioxidant activity, while, total sugars and titratable acidity increased during storage for six months. Comparison of results for functional attributes exhibited T5 (Blanching+4% AA dip for 10 min) followed by T4 (Blanching+3% AA dip for 10 min) and T3 (Blanching+2% AA dip for 10 min) to be prominent in retaining higher ascorbic acid, phenolics and antioxidant activity, however higher fibers and total sugars were witnessed in T8 (Blanching+50% Sucrose dip for 30 min) and T7 (Blanching+40% Sucrose dip for 30 min). Sensory evaluation of the stored samples demonstrated best scores for the osmotically dehydrated fig with 30 and 40% sucrose prior to cabinet drying. The results of this study can be applied at industrial level for stability of fig.
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  Figure: Overview of dominating mechanisms of spoilage and inﬂuences on spoilage of leafy vegetables versus sugar-rich fruits and vegetables
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