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Abstract

A study on processing method to solve the ploblems of
keeping an ecessive amount of vegetables such as onion for exprot
and ease to transport is discussed in this study. The method
included the study on the effects of pretreatment and temperature on
onion by drying in order to keep dried onion in optimum condition.

Onions were pretreated by different soaking solution such
as sulfur compound and ascorbic acid prior to drying under three
temperature levels of 50°C, 60°C and 70°C. The drying data was
fitted to an exponential drying model which gave one empirical
drying parameter namely the empirical drying constant. Pretreatments
did not effect on drying rate and drying at higher temperature
increased drying rate.

Pretreatments and temperature did not effect on drying
ratio and reabsorption ratio. Quality evaluation by sensory tests
showed best quality for onion pretreated by soaking in sulfur
compound solution and drying at 50 C. Taste panels accepted onion
drying by no pretreatment and drying at 50C. This treatment has no
sulfurdioxide residue and be exported as bio-vegetable drying
product.. The Munsell system for color notation of dried onions are

10Y 8.5/2 to 10Y 9/2 and 10Y 9/2 to 10Y 9/4 respectively.



