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Table 2 Organoleptic properties of different products
£+ Fresh sample T4 Dry sample
i i UL AE Ak B3R/ °C oy C
Vrﬂ:ielie% ‘ F*Hﬂl . AL B3 1 A e LT IR/ g s
a € Characteristics Pretreatment Initial drying )
} Features Overview
of raw materials temperature temperature
[ERE=F-4 ST 20 40 R I 2 L 11 R A o
White LU 25 15 RN (522 , 11 i
mulberry
30 50 BRI 25 | &gy h
35 55 MR L 825 L T o
HERERE S 21 N 20 40 MR ELF TR LE
The purple Mol 25 15 kA G L R b i
black mulberry
30 50 WAL o h | T
35 55 PAEAE o, (TR R U
BAERE i SN 20 40 WRET L | O h
Purple PR 25 15 BORE L (TR0 L 1R A it
mulberry
30 50 UNTINUR SN S ol
35 5 PR (A dF L H G ol
3 ARETFNRETESKENEI
Table 3 Effects of hot air drying on water content of the dried mulberry
IR oy A fhFp B i &k B B/ °C CRIpUET IR EE/C D {56 F 5 15 25 T EIKE/ N
No. Varieties Pretreatment temperature Initial drying temperature Packing Errors Moisture content
1 1 2 3 2 2 5.2082
2 2 4 1 1 2 4.6383
3 3 4 3 2 3 5.0565
4 1 3 1 2 4 4.9241
5 2 1 3 1 4 4, 8444
6 3 1 1 2 1 5.6579
7 1 1 4 1 3 4.7918
8 2 3 2 2 3 4. 8597
9 3 3 4 1 2 5.1583
10 1 4 2 1 1 4. 7804
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RS A B i 4k B B/ °C CilZ it T/ °C D 3 ir R 2T EIKRE/ %
No. Varieties Pretreatment temperature Initial drying temperature Packing Errors Moisture content
11 2 2 4 2 1 4.1114
12 3 2 2 1 4 5.2447
ki 19. 7045 15. 2940 15. 2202 29.4579 14, 5497
ks 18.4537 14. 5643 14. 8849 29. 8178 15.0048
ks 21,1175 14.9422 15.1090 14. 7080
ky 14. 4751 14. 0615 15.0132
k 4.9261 5.0980 5.0734 4.9096 4. 8499
k, 4.6134 4. 8548 4.9616 4. 9696 5.0016
ks 5.2794 4.9807 5.0363 4.9027
ky 4.8250 4.6872 5.0044
R 0. 6659 0.2730 0. 3862 0. 0600 0. 1545
2.3 AN FHNREFTREZENHMN [0 | W5 fi 55 07 T 1Y) Gt 95 25 I JBOE 2 19 K F- .

M4 TR R R R R R W ER JF RS B R LS 8Ok Ak PR 25 °C |
NP AR YR Sy it il (R 2R A S B 1 0 B2 (LR Eil“kﬁ?/ﬁf” 50 C, LB AR L, 5
O . HiAREHER B W FX(HEZ D, £ 240 B BE B M IR RR R DM R E R,
PR ZR IR e A T U DR 3R ) AT AR Al A jvo. 832 5%,
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Table 4 Effects of hot air drying on weight loss rate of the dried mulberry

5 A B fiab BIR R/ C C it T BE /C D 3755 15 22 T RER/ %
No. Varieties Pretreatment temperature Initial drying temperature Packing Error item Weight loss
1 1 2 3 2 2 0. 8389
2 2 4 1 1 2 0.8226
3 3 4 3 2 3 0. 8349
4 1 3 1 2 4 0.8312
5 2 1 3 1 4 0. 8289
6 3 1 1 2 1 0.8498
7 1 1 4 1 3 0.8273
8 2 3 2 2 3 0.8293
9 3 3 4 1 2 0.8376
10 1 4 2 1 1 0. 8270
11 2 2 4 2 1 0. 8044
12 3 2 2 1 4 0. 8399
k; 3.3245 2.5060 2.5036 4. 9834 2.4812
ko 3.2852 2.4831 2.4962 4. 9885 2.4992
ks 3.3622 2.4982 2.5027 2.4916
ky 2.4845 2.4693 2.5000
Kk 0.8311 0.8353 0. 8345 0. 8306 0.8271
k, 0.8213 0.8277 0.8321 0.8314 0. 8331
ks 0. 8405 0. 8327 0. 8342 0. 8305
k, 0. 8282 0.8231 0.8333
R 0.0192 0.0076 0.0114 0. 0009 0.0063
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Table 5 Effects of hot air drying total color difference value A\ E of the dried mulberry
WS A b A B i 4b 2 iR R /°C C &I Ht T iR/ C DESE YN B 22T BEAE
No. Varieties Pretreatment temperature Initial drying temperature Packing Errors Color difference
1 1 2 3 2 2 6.2826
2 2 4 1 1 2 7.8482
3 3 4 3 2 3 8.1789
4 1 3 1 2 1 6.8603
5 2 1 3 1 4 4. 8469
6 3 1 1 2 1 4.6997
7 1 1 4 1 3 4.0200
8 2 3 2 2 3 3.2732
9 3 3 4 1 2 7.7863
10 1 3 2 1 1 11.7227
11 2 2 4 2 1 8.1635
12 3 2 2 1 4 9.7510
ki 28. 8857 13.5667 19. 4082 45.9753 24,5859
ko 24.1318 24.1971 24.7469 37.4582 21.9171
ks 30,4159 17.9198 19. 3085 15,4722
ky 27.7499 19. 9698 21,4583
Kk 7.2214 4.5222 6.4694 7.6625 8.1953
ks 6.0330 8. 0657 8. 2490 6. 2430 7.3057
ks 7.6040 5.9733 6.4362 5.1574
k, 9. 2500 6.6566 7.1528
R 1. 5710 4.7277 1. 8128 1. 4195 3.0379
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5 m 7 m
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Table 6 Effects of different treatments on weight loss rate of the dried mulberry during storage
5 A BB Eﬁmﬁﬂ_ﬂg/c D 3 Jr R 2 %EK/%
Pretreatment Initial drying Weight loss
No. Varieties Packing Errors
temperature temperature 15 d 30 d 45 d
1 1 2 3 2 2 —0.0041 0.0873 —0.0266
2 2 4 1 1 2 0.0054  0.0837 —2.0137
3 3 4 3 2 3 —0.0100  —0.0309 —0.0102
4 1 3 1 2 4 0.0027 —0.0026 0.0244
5 2 1 3 1 4 0.0084 —0.0841 0
6 3 1 1 2 1 —0.0238 —0.0213 0
7 1 1 4 1 3 —0.0198  0.0039 0. 0040
8 2 3 2 2 3 0 0.1231 —1.0973
9 3 3 4 1 2 0.0145 0.0230 —0.0104
10 1 4 2 1 1 0.0035 —0.0040 —0.0034
11 2 2 4 2 1 0.0059 0 0. 0047
12 3 2 2 1 4 0 —0.0079 —0.0698
ki —0.0017 0. 0040 —1.9893 —2.0934 0.0012
ks, —3.1064 —0.0917 —1.1706 —1.1051 —2.0507
ks —0.0904 —1.0834 —0.0368 —1.1036
ky —2.0274 —0.0018 —0.0454
& —0. 0004 0. 0040 —0.9947 —0.4187 0. 0006
ko —1.0355 —0.0306 —0.3902 —0.2210 —0.6836
ks —0.0301 —0.3611 —0.0184 —0.3679
k, —0.6758 —0. 0006 —0.0227
R 1.0350 0.6798 0.9941 0.1977 0. 6842
F7 AEALEBEAFXANRETIEEESKENZIG
Table 7 Effects of different treatments on moisture content of the dried mulberry during storage
Rz A B B Cf@izé@i?ﬂfﬁ/t D %75 = 15 22 351 é7k$/%
Pretreatment Initial drying Moisture content
No. Varieties Packing Errors
temperature temperature 15 d 30 d 45 d
1 1 2 3 2 2 —0.0041 0.0957 —0.0259
2 2 4 1 1 2 0.0054  0.0914 —0.6682
3 3 4 3 2 3 —0.0099 —0.0300 —0.0101
4 1 3 1 2 4 0.0027 —0.0026 0. 0250
5 2 1 3 1 4 0.0085 —0.0776 0
6 3 1 1 2 1 —0.0233 —0.0208 0
7 1 1 4 1 3 —0.0194  0.0039 0. 0040
8 2 3 2 2 3 0 0. 1404 —0.5232
9 3 3 4 1 2 0.0147  0.0235 —0.0103
10 1 4 2 1 1 0.0035 —0. 0040 —0.0034
11 2 2 4 2 1 0.0059 0 0. 0047
12 3 2 2 1 4 0 —0.0078 —0.0652
ki —0. 0004 0. 0040 —0.6432 —0.7432 0.0013
k» —1.1867 —0.0865 —0.5919 —0.5295 —0.7044
ks —0.0856 —0.5085 —0.0360 —0.5293
ki —0.6817 —0.0016 —0.0402
k —0. 0001 0. 0040 —0.3216 —0.1486 0. 0006
ks —0.3956 —0.0288 —0.1973 —0.1059 —0.2348
ks —0.0285 —0.1695 —0.0180 —0.1764
k. —0.2272 —0. 0005 —0.0201
R —0.0284 0.2312 0.3210 0. 0427 0. 2354

118



34 A IRF AR T AT R ER T ARG YR

REEA -MIER

2.7 AEAET X AE MR E TR E
BEHRM
Hi = 8 TI T 52 A S HE - 6T SR (0 A AL Y
A DR R 19 JE UL A U g TAR BRI JBE (IR ER B
Al Al (AR AD G IR MET IR (R O 3T X
(PAZR D)o 32 5 AR W IR B 7K T 2SR

DU AT AR 4 B A B[] i 25 45 T T 1Y) 45 55 25 R L
T K I IR TE R 6 A 2 45 R B
Be R Ay B; CoD, s BIVE AL S50 T ik B B30 °C |
EIHMTIRE 45 C, U EaaRENAM,. £
SEERBEEZRFETRES I 62 L, AE
4. 383 8,

xS ARALEFAMREFREBAEEEZNZID

Table 8 Effects of different treatments on the color of the dried mulberries during storage

aBE A B B B E/C @tﬁ@;ﬂaﬁ;ﬁc - @%AE
No. Varieties Pretreatment Initial drying Packing Errors Color
temperature temperature 15 d 30 d 45 d
1 1 3 2 2 1 4.5293 2.0255 10. 7116
2 3 1 2 1 2 1. 2339 15.6526 12.0436
3 2 3 3 2 2 24. 6281 15. 0560 3.2645
4 1 1 3 1 1 5.5999 3.0401 2.9765
5 1 1 4 2 2 17. 6247 12. 3887 11. 4982
6 3 3 4 1 1 16. 7730 7.4171 5.3342
7 2 1 1 2 1 7.6990 7.1499 6.1719
8 4 3 1 1 2 3.7702 12,4753 2.0720
9 1 4 3 1 2 23.8687 4. 2700 6.4573
10 3 2 3 2 1 5.4294 9.7419 5.6241
11 2 4 2 1 1 10. 6390 11. 3351 11. 2987
12 4 2 2 2 2 9.9966 6.9244 8.4517
k, 25. 4841 23.0043 20. 3542 50. 2466 22.2569
ks 36.9124 30.4620 16. 1477 35.6574 29.2124
ks 23.5076 11. 5057 25.4743 11.5084
k, 20.9321 23.9278 22.9263
k; 6.3710 7.6681 6.7847 8. 3744 7.4190
k, 9.2281 10. 1540 5.3826 5.9429 9.7375
ks 5. 8769 3.8352 8.4914 3.8361
k, 6.9774 7.9759 7.6421
R 3.3512 6.3188 3.1089 2.4315 5.9014
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Effects of Hot Air Drying on the Drying Effect of Mulberry

DU Juan, LIAO Xin-fu, REBIGULI-Halike, SHAWUTI- Abulajiang
(Research Institute of Grapes and Melons of Xinjiang Uygur Autonomous Region, Shanshan

838201, China)

Abstract: In order to explore the suitable method for the dried mulberry processing,different mulberry varieties

were used as the test materials, using different pretreatment temperatures,different initial drying temperatures,

and different packaging methods.and periodically measuring changes in weight loss rate,moisture content,color

difference,and other indicators over time,to study the better drying method for maintaining fruit physiological

quality during storage. The results showed that the order of influencing factors of fruit moisture content and

weight loss rate was varieties, starting drying temperature, pretreatment temperature, packing; The order of in-

fluencing factors of fruit color change was pretreatment temperature, starting drying temperature, variety, pack-

aging; The order of influencing factors of the weight loss rate during the shelf life of the dried mulberry was

varieties, starting drying temperature. pretreatment temperature and packing; The order of influencing factors

of fruit moisture content during of the dried mulberry was starting drying temperature, pretreatment tempera-

ture, packaging and variety; The order of influencing factors of color changes during the shelf life of the dried

mulberry was pretreatment temperature, variety, starting temperature, packing. In the different varieties of mul-

berry as test materials, through the hot air drying, light colored mulberry browning color. purple black mul-

berry can keep the original color, fruit shape,taste,is suitable mulberry varieties for drying.

Keywords: mulberry; hot air drying; pretreatment; temperature; packaging; quality
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