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Effect of Pretreatment on Dehydrated Cabbage Quality
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Abstract Low cost additive high maltose syrup was developed to decrease the costs of dehydrated
cabbage production. When osmotic treated by high maltose syrup water loss and solid gain/orginal solid
of cabbage were prior to that of the fructose case. Furthermore two optimum processes were determined
the additive added in original form and osmotic treatment for 1 h. The effect of additives on drying
velocity curves at 80 C and 65 “C were investigated. Osmotic treatment with high maltose syrup could
decrease the consumption of energy during drying.
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Fig.4 Effect of additives dose on water loss/original
solid of cabbage during osmotic treatment of

cabbage room temperature 17 ~22 °C
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