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Elucidation of optimum drying condition _corresponding to characteristics of
fruit and vegetables for promotion of sixth sector industrialization

ORIKASA, Takahiro

3,100,000

We examined drying characteristics, quality changes, environmental impact of

fruit and vegetables, and discussed its optimum drying condition for promotion of primary
producers’ diversification into processing and distribution gsixth sector industrialization). We
focused also blanching process as a pretreatment procedure before drying process of fruit and
vegetables and constructed multiple evaluation method of some quality parameters for maximization of

quality of final product. These findings obtained from this study will be useful for determining
effective drying condition and production of high quality dried products. These findings will be
expected to contribute for expanding sixth sector industrialization.
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