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Effect of Osmodehydrofreezing on Quality Characteristics of Frozen Guava During
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ABSTRACT

The objective of this research was to determine the effect of osmodehydrofreezing on quality characteristics
of frozen guava during frozen storage. The guava pieces were osmotically dehydrated in 50% sucrose, sorbitol and
fructo-oligosaccharide solutions at 45°C for 1 hour. The results showed that rates of water loss and solid gain in
guava pieces soaked in sorbitol were higher than those in sucrose and fructo-oligosaccharide solutions, respectively.
For osmodehydrofreezing, theguavapieces were immersed in three solutions for 1 hour before freezing at -35°C
withan untreated or fresh sample used for comparison. The qualities of all frozen guava stored at -20°C were
determined at 0 and 30 days. It was found thatdrip lossof all osmotically treated frozen samples were lower than those
of the untreated sample (p<<0.05) whereas firmness, ascorbic acid content and overall liking scores were higher

(p<0.05) throughout the storage period.
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