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I. INTRODUCTION 

Drying of fruits and vegetables is one of the oldest techniques of food 

preservation known to man. However, the food dehydration is an moresdest 

science in the field found processing. Its essential feature is that the 

moisture content of the food is reduced to a levely below that at which 

microorganisms can grow , hence biological changes and chemical 

deterioration may be not favoured  (Hussein, 1983). 

Sun drying of food (fruits and vegetables) is one of the oldest 

technique in food preservation, which had been adapted thausads years ago 

by ancient Egyptians. However, food dehydration is a modernism science 

in the field of food protection. Food dehydration is a process which reduces 

moisture in food stuffs to a level below the requirement of microorganisms 

growth (Hussein, 1983).    

Sun drying was the oldest method of food preservation, which had 

been adapted thousands years age by ancient Egyptians to preserve fruits 

and vegetables. Since then, the method of sun drying was used all over the 

world to dry many food items such as, fruits and vegetables . 

In Egypt, where long sunny days approximately along the whole year, 

solar energy could be efficiently used as an energy source for proper drying 

of different food materials with a marked low cost . 

The solar energy driers have been developed in many countries with 

different designs and constructing materials to maximize the absorption of 

sun heat . 
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These attempts were carried out in order to increase the temperature of 

drying and control air flow to reduce humidity over the food material to be 

dried.  

Most dehydrated fruits and vegetables are processed by the forced-air 

drying. A disadvantage of air-dried products is their slow rate of re-

hydration. 

Solar energy could be efficiently used as an energy source for proper 

drying of different food materials with a markedly low cost especially for 

many horticultural crops. The solar energy driers have been developed in 

many countries with different designs and constructing materials to 

maximum the absorption of sun heat. These attempts were carried out in 

order to increase the temperature of drying and control air flow to reduce 

humidity over the food material to be dried. Although the cost of 

dehydration is relatively higher than that sun drying.  

Processing and storage practices should have a detrimental effect on 

some nutrients especially vitamins. 

Since a large quantities of fruits could be processed in sheets, a 

systematic study was undertaken to determine the effects of processing 

methods and additives on the nutritional value and quality of the final 

product. Also, changes in the physical, chemical and organoleptic 

properties of the dried product during storage should be clarified. Today 

the selection of the appropriate cultivars of high quality attributes, adopting 

new processing technology, lowering the moisture content in the finished 

product, better control of sulphur application and improved packaging 

encourage the use of dried products. The drying rates of fruits and 

vegetables are influenced by size, load per unit dryer and air velocity. 
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Factors affecting changes in the main constituents of the raw material 

throughout drying are the drying period, air speed and the initial moisture 

content. During storage, the main constituents may be affected by storage 

temperature, storage period, type of packaging material, relative humidity, 

stage of maturity and the exposure to light. All these parameters should be 

taken into consideration to obtain a dehydrated end product attaining good 

qualities and extend the shelf-life. 



Introduction 4 

Aim of investigation 

The main points in this investigation includes the following: 

1. Studying the chemical composition of fresh and dried (using 

different methods of drying) sweet potato, green carrot, green 

bean, onion, garlic, guava, fig, grapes, tomato and lemon. 

2. Comparing different method of drying fig and grapes and their 

effect of dried materials. 

3. Using solar drying system and comparing to oven drying on 

chemical constituents of material.  

4. Effect of storage condition on some dried products. 

5. Investigation the possibility of utilization of some dried products 

in foods such as biscuits, and puree for elderly people. 

Production of instant natural guava, lemon and tomato powder 

by foam-mat drying. 

 

 


