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SS^ABLISfi^EBIT OP CJBiU>l$ 
S'OH SHIED FOODS 

SWRQWGflO! 

©ft'alallfi.h©:^ f'©^ eaftsei gO'Odi., m©ats> ■&:»$ ai'lfe pro^&ts* 

dyi^d jf^ite sad v#gt%'»fel©s w« ^till UougS^ on gsaple* 

It ie b^eeaiiig ©vidtat* 1amr©'V©r,| that -a a^^e^atic siaa com** 

fflroihdtieiv^ *«t of ^taate^© will ^tiMilat© thfit ^s?i©i i&®& 

in(3«sts*y ia isaklag atail&l)!© in towmntf <aM-&ie$%&G@l tewm 

meh infojpfiiation coiie^rsisig ohas^ctJoristlft® of t"h# fir-io^ 

pyodm^fe ■M will petiai^ thai* idgnftif ie&tioa ami eoiaisairi-aoii 

it possible for thd .csomatMier' tO' ■S.'$:0t2^# t,ltt® .goo^s lM#t 

of timef effortf $$& aomof *,   Mtfe the $sfe@:.blisto©mt of 

etandftrdtf tfe© ago ©34 odikfe 'wliOt th# Iswydsp fo©vj&i?©,tt will ao 

loftger 1&© the p*&ftel$l« of trtiding* 

j®?* IC03?t>ert ffoovof,- la hi^s snaual ffftporft at s««r«H» 

twpy ©f 0oan®3E*e® in 1920^. ©aia '^e laols of ♦.*.*.# ©stablishod 

g^ados MMl dtioidftydd of qixntlity adds 'ifor.f laa?$ely to tlfcto 

oost of dist^i^ut'ioat 'feooatis© of Vim to®mm&%y of Imping 

and selliiag upon s«tiag>l® OSP oth©3?wis©,#. ©^ toooauso of fefed 

plsle of ffrfcisa ©ad' misrop^o^o^tatlon^ and eonseqia.ojitl^ tk©' 

laa?g©-r aifttpg&ntf of t5'l'adiag*'",   with driod food0;| this laoJe 

of ©^tai>lis:fe©d' ■gpad©s^ :and stiandas'ds has all its: j?otard$jsg| 



effeot Q& %h$ ladtwtJpy «ai it if. r©St that staMarfie sflfct 

grades ^hotaifi fe© ost»bliedi0dv 

MmmeTi m® d^tjftblisbua&t of staada^a© requires 

oitr©^l eoii0ld©x*@tio».   $tandap(31swbi<m has baen re^o^-ea 

to to part;: ae ft p^oo^so of 9d<KuMQ$ iaformatiom.   Sn aom^' 

eases tfe© mQm®&>t>f info^Bettion ttpoa tdxi^h gta'5ad.ard.s ar© 

feo bd based la ctvallabid; in amny uor^ ■c-a.ses. ^«oh iafor- 

mat ion la ttot at feassd and wi;St be obtained»    ls.s.©atial 

charaotart^tt^e mast b$ dt»<M>vw«fi «MSl £d«at1lff©d} astbodlA 

aM devleoft for B»ft«w^tn$ %b©m a^tt b» d©^io|>0d,. 

it is r#cogiiit@d $h&$ d^wwaag t&i$ iAfox^nation 

ee9«nti«i. to ©Btiibl'isJame^; of ©tiiidardi eaaaot b& a hap*- 

hassa^d proeasa*    It aaati b© defi^iitoly tiasmod asad tha 

fidld vttat bo. caraf&ily auv^a^ad as to tha 5a@#d and tho 

infovnatiioii availiabla*   in tbla eonnaatiosi BMOII iitarattiva 

on dHad fsmita aaa vagatabXaa baa be©m s-oyvt^od aad <s©ffl^ 

p*eha&aiva quaatit^niairaa bava baan a ant oat to tb© dried 

food Hadiastfj*,   fhe prnpom of tMs nattnaeripfc la to dls* 

<tusa tbia aurwy of tba iitapatiM^a and to amif 0® tba an- 

wara to tb®. q^aatioimait^a aant baais bj the driod, food 

Induatry ©o as to aivlva at standards ^hieh ni^bt ba bon* 

©ficlal t© tha indttstry. 



PBJ1CIMS. OP DXBSXDHAfXOR 

ffe© paaFBowlxi yiew 1^ drying -any food faatoviat ie 

to r©4tt©© Its sBOldttupe oo^tont to sixtih ft poittfc tbat the 

growth of ©rgaaisms therein tslli b© no Xotkg&x pomlhl® m&& 

te etop %fa® ddafjfUQtii?©' «6tivitidfl of ©aa^iteS'i and fed ^0 

this ^ith a mialtsama of aXteraticMA in %he food Valu©^ ap* 

I^earanedp aM palatafeilitf of the p3?oaiiGt*   the &®m&Bltf 

tw avoid iag ehangee in f^siealt ftppesu^mee aai eheaaieaH 

eompQeition* otha? than aetuai losa of t^ater^ put© ^©rf 

definite li»itatio»@ apou the meaaa tshieh msy be employed 

to hrlag ahmit drjrin® and suites an tin&ttFdtandiQig of ©©2?t©l^ 

prinoiplea a {orere^aieite to saeeesefaX tserk* 

It had boon found that the more 3?sipidiy a siateriaX 

Is dried the better the flavor of the pvoduet will he. 

oth®F advantages of mpi& drying are that It minimises 

oppej?t«iaity tov the gpenth of organittos and for the spon* 

taneom© ehemienl ohangea v^hieh aet in «a eoon ao the in* 

terlor of the frait la 03spos©d to the aiy*    furthenao^e^ a 

short d^ing period inoreasea the drying cupaeity of the 

dry teg apparatu**   iowever,. It w&e aXso found: that the 

Xower the temperature the hotter the fXuvor* and in drying 

praetie© theae two faatora ©ppoee each other*.    If# in 

order to get r^pid drying, too hl^i a temperature is used, 

the qp&x&ty of the product is Xowered*   ^he opt 1mm drying 
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the $«0 oppoeia®, jpsetws^ 

fh®^ as?© ttjo possife^© wftjrs la vfeiefe Q^jiiig raay %e- 

passlag own*6ttt0 of air ov©^ tbo afttHKpaal* tfattd gi-viag ^ 

largo velmaiQ ©f aSi* for abaortoisg aaa gawyi&g assay 

]ao&«ti^0j anS by mploftng nSv ^i«ti baa p3S>eiriLoii»ly h&A 

lag epparmtui*.   4 tlw&ojwtlemll.y perfect TO^&od ■©■£ i^jlag 

would mmteiM® ittll tturde s©i»s- of fcast^miag the groo©©®.* otift 

of tbeto ^l#a omt* 

««« of ti#fct.M' *$&} wi^u tern tumm- of mglntftialng febt «ir 

&tt ^|3p««dAtion ovun?- alii tto©M#i tli® $>j*^©t>* 

•fh© 'm©£9t«r©*0a^i*yiag capaeitf of the $1* is- & 

jtaneiioa ©f it© tm-p®m%m®» and !«• p*»«M>tie*&Xy doubled bf 

awry £«ierea9# of S? degvw* im te»sf.©3?,afc^6|,   TfeMttftuw 

tbe •©|>pl.S©a1i.|oii. of « tftftetivoXy ffi©d^©t® d«g»e^ of bofttt 

tei^ga about ^ v*?py great ixi&mm® m tm «ir>» ««pA6ity 

to absorb wotefewo,   $hd tofi$o»ftti»pe ttoployed te coasa* 

fuexiijly fth« w>»t di^oifHod&t fnotor in d«1fO»w4nA»g tfe* d^y* 

liig »fttd# esaa it le advisuM© to «n^%oy tm bi^ioat tOBiper** 

atti*© t?b.ioh oan be u^ed without lalwjr 'to tha .^oduot,,   fbo 



um of osft^&iBd t^ajpartttttp** la di^i^g fruits asxd vdgetftb3.«»$ 

is iapoasdble for tlira^ r«a«oiu»t   iB» "Wimaii f'FaifcS' otaA 

TOgotables ooatain s%xtf<*£iv® 'to nixiotf pvp e©at of \w&®P- 

mx* sw^dmlf mmm& to dry air havtag @ ^^mp^atw^ 

approaching ttu»ti of boiling ^at-^r., the vapid espaasion ©f 

fcji© ffeia© of tft* HOSUAA tKAi^d tere^. thd o^ll ia©iatsraao^* 

thud permittisig fc:fe®; loss of' maiasr of the aoltabl,© constittt« 

■eatg: of the ppodttet ^y .drippSngh   S©m@ dodonpo^&tlon ©f 

the .smg4r@ of th$ pro^tact voti^d ala© oeeur Bt eaoh tetqpet^ 

atw®©* ana the catttuael (CsaldoeXl 191?) forj^li ^fomli .iB|wri 

tooth the fla^oa? and the appoaraaee of the dyy preda^tt* 

3Pttj?thenoe»e# the very t.stpM dryS»g ef t thift layer at the 

m&£i&0 of the uatefiai would eoe«tr* eaA thie d3py leye^ 

womia retold the meveseBt of trnter outtrnvd t© the- entt^faee 

tvom the infcetfAoa? of' the mat©$'ig|k? thae &%owim dew& the 

dpylngi prpeeee*   this pheaettenoa ie ealied eaee*ha>deaing* 

I'he nm&imm teapemtupe ttiieh e^n he employed without p^e** 

dueing the^e tm^iots© effeete variee eo&eideyah^ tfith 

the dirf©x*emt produete* tlaee It dep«Ad& Att every ease apofe 

the .phgreieal a^jpttettMPe estd cheMcal eeapeeitioa of the par*' 

t£<mlar f«puit ©i» ve$etahleA but it 1$ ia all eaee^ veajy 

eetis&derahly helotf the- hellSng potet ef water«■   the temper^ 

ettura asually es^plo^ed ia the deh^rdratioo of f^mits aai. 

vegetables as?e hettaeea 145 and 170 degpeee Fateesriioit:* 



of Heat ^pliofl aa^ %h® mtwm of ©is? p^ssi^g through tli© 

fatefi fzm. XXq&SA to v»por is ir^rf eoaaia'@f'lit>l^| tsh^ empo* 

ration of ®m p&vmd. of tmtes? gbeerbg a <e$amtitf of h©at 

vM&eh womi«3 re4tt,0e tibo tdaa^^citure ©£ 65#O0O eaD&c foot of 

air by ooe i^gree Fate^on&eit f or i^OOO cat)!© f«efe l& 68 

a#@xj0Q$ Fabi?«sai©£t *    It t^o^ia ge^a f$hat tiia groate&t offi* 

oioncf its « 4rfSag *g)$&reitu0 woaid too offeeteS 'hy allowing 

Mm fcioat^d aip to eftpoafi aost of it-s htosto %i% vaporiaisg 

viater nnd to p&m&t it to fe@eoa@ fi&tURfttad bof oi?o itlio^isag 

It to oaoapo If©® the if8^!**   ffeis jfaeft i9 »ot tko ^d« for 

dtfvepal v0adofl»*   Air lit mf giv«n tompo^at^ro feakos mp- 

i&Diatwe vapor ■tuit© 'raj>Mlf usitit it hm absor^M ateut 

half ttio QUasititf it is eapabl,'0 of em^ftng #,t tHat tempor-* 

atmroi: aft#r t^iioh aUeu^r^tion goos on at s a^ttpi^Sy iiatMSb* 

i»g rat^«   4& the -s^m© tim* Ui® air i« loalnig hi»at tistrom^t 

th« v«pori8»tlott of tmto^s, oiros?y vedaotioik of 87 m&pm® 

f^renk^lt res'wltiag itk the IQ'$B &£ 'km.lf its molstwo*- 

saxrytsg «mpaoitf> thi$ 3Lo«d also ©psmtiag to ^©ino# th^ 

r«t© of ftiNSorstioti of aoigtH^®*.   Oossoqmojatiy^ It fa •note 

praetical to sioomr® satnaratioia of the air bdfore aHletdttg 

it to «8eap«# d* thi« t^otxld ratko th« dryfeig osgooodinily 

»iw#   ?&®' l)*#t pj?s6tlco ftiatd at p^^mfttimg the air to 

ir'ap0t*ag!-$ ana ahaorh fmoh am «ao«ii«t of ©oi^tur® aa v^iil 



peducd its t<»HEpei?afcu3i?© by mot morG than 25 to 3§ degrees 

ft&r&aibAit during Its p&smg& $M>Q\3.$t. thd apparatus* tfeus 

©f feet teg mpM dfflsig at t'be axpetia*- of th9 los© of ^botifc 

baXf of fek^ tl4©or©ticai cteylug ©fflei@%#j ©f tia© heat us$d. 

M ft m^tfeas? of taet thid he** ia; aot wholly lostJ.^ 0inc©>, 

trltfe the istt^^t tyjo of i©hy<S^at:©i»» the fit©$t®ct! ftia? la re* 

el*6ttl&te6 ia paft, aM provision is saai© fo*" tli© -©si'Cap© 

oi" the otters?' paft*   Without such pi»ovlei©si# the mis* eauaot 

0-S©ftp0 .■©«d Will ^mickly beeoa^ s&tttj?'&t0$ * ^ritJi t'ia® re&ult 

tMt t&ft eeeap^ of «^t#.3? ^aiwaa? fipom tihe iBfetori&X ie stopped 

ftnd tii© f^.oduct is ©oo'k^i iss its owa |uic@#   fljit imt is 

p^ticuXfupXy true tirith juidf fyuit^ such &0 i»rtma»« 

flae reXfttlve degree of satura.tion of ■&& &1rMijih&** 

vlth moisture v&po? is oaXX.©^ its ipeXativ© UumMitf»   fh© 

peXative htmMitf of aia? uaa oulf' fee t$M9n ia relation to 

t^iopesriktwe diace hot air cais take up imoh meKre noistm'© 

trapox' tfam cool ^is*».    It is- detepffiSneg % the usO' of tset* 

BM da?y*>huX'b thesmtoaetefe*   fho dt*y*huXh raadltig it tho 

temperaturo of th© al^*   fh© t?0t*teuit> reading is © d-©* 

presaod readiag du^ to the eirapoi^tion of aolstur® from 

th© vet ©toc&ihg ewrouodiag the s^rcur^ huXh of the wot* 

hulh thenaoKietea?.*   The difference between the dry-huil^ 

reading m& the wt-bulh reodlittg is eaXXed the tuet bulb 

ReXtttive humidity is o&Xoui^ted i®om the wet bulb 
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&9pr680idn t*y tii» me© of & psfcbroiaatie ohsrt ©2» tamtatty 

fakiBg fefa© sMolssniaitt of &tia&&wsifci<m a© » wfeolo It 

iaay fe© '©aid tltat tfee rfttd of sioi«ti»p« rendval £& d^pdna^a^ 

oa soireral faotors t?li£cfe caa "be aivi<|@d into two gpctig>£« 

©a0 grom|) etatorftftd^ t&o phfsi&al ^Ofe^ti©® of the aciijefi&! 

air* th» i»03L«ftive g^onetrloftX &ro«ageHBeftt> of tin* dvyitigf 

mfeetane© .&»$ tue air a%r0^% &M *&e ^0 settee la th^ 4ry«r 

m gGO&t&t tfcft d^yiog of aoafc ^oii^e fflfly tw divided 

»ftt* of evftpwft^iwa p©^toaf «»$ «. !&21iag *»«*« of #ttpo*^ 

Istpott^it ii&to eontft^t wi%& ft «ara' air sfefeen* the w^ttr «a 

th$ ®mtm® bogiBS to «t«po»at«r m& tM- v^por aftffa*** 

thrcnig^ the 0iii»pcm»di&s ftl* f UIBJ bhm it &a cn^pioi «imf 

toy fefe©^ turbui0tt«o .fe tte &£? film*,   ffe© !M*@riitl «ooti 

^pp^oaoliss the wat^twklfe tdd^er«ttux*o sitiod $b& M'tmt heat 

for ^vapo^atlag fcli© ^at©x? id- ^dually hlg^i Felm^iv© to th» 

4.B a. »ot*t>ulto thenooiR&fe*** wittoi the towtt t3?a»s:t©rr^^ fvm 
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the mris ®ia? '&&& 'tho Qm>®mm®lnQ® to Kh& ^uffae© h&i.mg 

i%mn%i%&%im'l7 consumed i» otra^omting wa&sr froa tho 

sm^faco^   5li» p0r!od 4& tahloh the e^t^iat ^ddoo froai its 

ialtilil. toapa^&ttw^ to that of th© trot-l5aJt> t©ug><&ratw& ia 

ofiiX^d the h^atiiis ftoricrd* 

48 t&o wfctsw oa the diorf&tto $» tomo^i'^ s«3^itioiml. 

watoa? iMy flot/ to the ^^faoo fi?©©' tli-o iat^Mof oi tfo® 

mt0Ti&%*.   fhi# p©i*ioa yii^r ooast&ftt ^^iag oonditio^ is 

clias'aotoi'lsed t>y the eon$'t-a^oy of e^&poi'atioja x»ato ■sod i^ 

callai th© oojaataMit^fatO' perloi,   ffels' f&to of dspfi^g Is 

■oosastaat uiall.J. & <S#fiuito laoistxiyo content is coachedi# mftor 

Tahlohi the riBdse of d[»y4ag eteftdiXy decreases*   ffeis f&ot 

Indie&tee that du^ihg the cofiat&at-r&te period liquid 

moistwro. is •diffmeisag through the solid to the gttvf&ee at 

a rat© ©'fu#l %©■ that of the ©mp©i?&tio& Ofrom the #m^fi.c-0>- 

&s the sBoistupe eotttent of the layejp dimlaiehefi a point ie 

pe&ehe$ at tsihieli the pcwejp ef the solid to deliver ssoietvispe 

to the SB^fmoo ^ecomo^ lese thenn ttet of' the nil* to romo^o 

the moisture by ovaporstioa*   ^hie ■aotiirity oatises the 

plan© of etreporatiem to laove froa tho^ etarf^oe of the m^** 

terial into the intosPioa? of the eQiid* 

onoe the plan© ol* ewtpottetien starte moving into the 

iaterioi* of the aoiid., the fate ©f d^fifig. Itegino fee dl* 

ainish and the .falling jpAte ol1 df^ing eteiMssi^   the s?ste el* 

arming eio^ down hecauee the watoi* vapor# inetead of 
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formad: at tbe.uppo? ourl^ace of the solid and fe©lBg plok©^ 

up fey t|» •moir.iitg air gtresa phasing ©v«3p the awpfa^e* id 

sow beiog f0$*ro©a itk&ftde fefte saat^fial and has to dii'fug©. 

tto®m#i the 803.44 be?o?4 ^eacfeisg tHo «iv alsj»eia«it ^mt® 

isatloit will ^wdtiaite to t&il T&mWtim. 4ft ft "^W dl*^ x**** 

of ax^istg at the oa^ ©f tii« <i#yiag pex'id^., 

Fism»0 J s»d^es©nt-s a t^fieal d^tag ©urir© for a • 

(solid ffiat©3?taX#   A *• B petfresaats the li©atjiag parioi.* B ■** 

falXing^ffftto periodA 

If tbe mat^l^I fetlsg dvl^d «d!hor^ to' the aa?3risEig 

t^sys, as It 'a0»fe!si®0 urixi jxappen with aom© ftmitB, gt. dry* 

iag eiipv© a© represent©i itt Figui5© 2 will be obtained* 

Bpsrittg ^poo^ddd tto^m&lly at first ®lail© the swfae© 

ai0i0tttre laafil iitteawiRl jposeftroirs »# feeing ©sctmmefeM*   iBhett 

atodt of th© ?}.a^itf©0 «UP$ ^Mp^i##s the oaiy a»i8tiwe mipplM 

to- th« «i»?fa<w will t>© that held in the c^pillftfi©a*   fh© 

llcittid isfill th^n hes^A to riad in the «api-ll€krl@s* 4M &# 

tho bottom of th^. flmit ftdhor^d f ittaly to tho tawty^ ail? is 

unable to filter tho bottom oponings^   A# the liqixM rises.* 

it w»mit® is oroeited ia ths capillaries smd litiald ^ill th^n 

b® p^dvested fjfoan ri^iag to the suftftiUHu   With the supply 

of t9at«r diaiimisted, the rat© of dapyiag will doordft<i^ la* 

tnodiatdly*.   $offl© aolstn^e «ill vaporise In the oapilloriee 
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and the m%® vill ttora* x*@aeh s©^©..   Whdft d^ing hm 

pmelma a o^rtaSit potato th« ®&t®riai b^Ssig dvleS «hi^& 

fea& fe©©s s&ris&tsig* wiiX imll ataejp ftpom tfea feott©m of t^o 

tva^r ©as air wili ente^ tbo ^pil^ri^n^   ffl&af d^fiag ^at# 

wilX r'i©© iamsaittt^^y «lfch « n«w su^lsr ©f a®l.stw^ at feli^ 

^url'fto*^ attfli arytns will ppo©e&a a^^^sllf* 

•Saviag ^hmpmd tin© sodolaaaSdift of irftag Hh® nm of 

th© d@&jdi>at^ dbotlM %a aisemesaa*.   fh0 type of 4tfm 

vfoieb fam Mrmtf mp^mM& &il othsv iorm of iers** 

9caX» eoBme^oiftl drjteg of fruit ttuS vde&tftbloa is t|i© 

forced firaft; tuim©!. 4i?f©r or a£r*t>Ms^ ddh^^ator*    lM*li©^ 

forms- tup© laisx $s?i©r© (still mtm&lv^f m@& fop ap^latt)* 

staek i^ye^s^ in «fel(Ak the satofl$i enters the dxygr oa 

tray^ *t tii® top of a v«^tioal sMft &md la pomo^a at tho 

Both of feh@ latter tw©^ aiftke m® of fe'h© nftlmaNilL ir^ffe 

eaiit#4 % thd to^.e^or of Ixest^ air to 2*$80t til® **wf*# 

of &o^t Mis^g ©t tto Xowast poiat of the tfatem.^ 

ttttdov featicoS pi»©.©si»©:#: IM1V0 todtiii eoBstruototl f©l? tfeo- do* 

b3rSi>ation of p^auot^. eoaslti^o to boafe*   Bat ©taeli equips 

iwatc id eKponsivOt ^zsi siot in gofios^S u&« for fruits aM 

veg«tablG$t 

Jmatou^ti fos'c©^ draft an«a, ro©ls?eulatioii «ve uaoa im 

post tuimftX doiiyii?^t#rs tHo mothoa® of hoatiag BM ooaSudaug: 
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air flow tlirottgfe tho plaiif# v&ty mml3l®f®?&tf witjH tte <&$*• 

tifd^afcio© maltg soli tty diffejnmt amnafaot'Opo^B» 

fli<a air to fet passoi ov©3? ttoo drariog fs*^it #5? v*g«* 

table Id heated ^r direct baatj, direct s?aai&tioB 02? ia- 

dirsot' ^aiatioii*    S^. ^iip^efc heat is saeaat tsh© a^iltioa. •©f 

'lieat imlts to the sit* waafl ia dc^ixtg without the into?* 

vontiQa of f^»3^Ge wall© or ftoeg*   fhi« pfaetiee can W 

done oialy ih- Sastisaoe'a in. vjhieh there aye.- ao ooBhiastioa 

products that ai^it dasmg^- the £8Po&u@t*   f-fe£-a hest'laag 

system is ^aftioularly ©oil aflaptei to the nn& &t smtur^l 

gas a$ fuel* 

pireet radiation .©>$ uaea im the drying iii«2tist:Fy 

refers to th® ^haergtiea by ©ir of heat from ^urBl^g £$©! 

hy direet r©«3iatiea threap th» farimee wslis* f^ee, or 

radiators-*   fhie system erf#r$ the a#v&ht&@ee- of helhg 

eleaa ani jpea^taittixig the use of assy ici&i of Aiel* 

iRiireot ra^iatioa is the geheratioB of heat at a 

distaat point fijad it© trB&isportatioh t© a poiat at Aieh 

-air is to he heated hf sieaaa ©f ©team or hot mter rafiia^ 

t6#g* 

'iihe counter iararreaat aa<3 eceahiiaatioit air taovesseat 

eyatems are ia most common use today.^ h&t the paraiiel 

eurreat aiid eoa^taat temperature air1 iaovemeht '©y.atem$ also 

have heeh ttae4 to seise extent in the sehydfatioh of fruit© 

m<$ vegetahiiee*. 
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$&©» fefe© cotmt'©?* <jiiri?©sit '©ystdm &$< vm&GL %h& «il# m& 

product move iJB oppo^it^ ctiipee^loiis feitfough the, arytJtig. 

trnmel*   'Sim fpoit or v@gotabl© ©MQ^S at th© eooi. ©sad of1 

tli©' traxmeX %&& finish® s at tfe© iiot ©md of tfe© feuim©l» 

In tfeiS eoabiiiatioa ^atom of ai* novcateiit the air* 

flow £# so' ftmtiigaiA fjha^ th& hi^iO'Sfe fcemp^raturo ifii at th© 

eeMes* of th# drying ftumdl*   fh© tuim^l BW»y fee sttpaight 

with th© aif* f J.o\fiBg tottaM th© eud« ftt^tt the eent^^ w 

it say "b© %** shaip®^ vlth tho air fiowSag f^oa th® heiDa' of 

the '^^ totmifdf ®aoh eM*   In ttithe? :c&0©' the n^te^ial 

aiitsers 'at •© Xowej? tieaporattxr^ &m# .isovee fowaffi tjh© hotter 

•air at th© c©iit©3?, reaching It afte* ihout haXf of tho 

d^ing po:jt»io4 it ovejf*   $ho& the fjpnit or tregetfthl© aovou' 

pas-fe the o$»t©l, mtiM .fiaishee drfiBg. lit the second oooS oai- 

of the timael*   A3tth©u#i this s^etea fk$ used rather &»* 

ten^ivelsr it 19 imr© 4iffi<mlt t©' oo-jitfoX fehah the mom 

®%mp%® eoohtex* etunpent s^dtem*    Jf tho; teasperattiipo at tho 

center is allowed to eseeed the= ex*St'iea!li te^eifetu^e^ the 

teiape^ature at ^hloh the ppedttot mf &&£&>* hmt ^taiaage^ 

oveiPd^r&ngy inlvtv^* and loss in yield aay i?»#uit tmj.e^& ®13, 

pioees dry at tho ^ame rate*, 

theh the pa3?allel*eus»rent eyatem or mi#*£i<m if Used 

the t*vktt& waters at the hot sad of tho tunael and aoves in 

th6' aame divert ion as the air flcm*.   fhis system eeoise 

eatiaifaotox'y froa the staadpoint o^ oritioaX teiapoi»atuJ»e 
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tout it Is ■u)ifl©tidfaet»-oity if am th& ^taaSpoiat of ®v:@po2?at?ioa 

of w$,t®f teeoatas© of th® su$atr aiid .gma <j03attt©Bt of fels® fsmit* 

Water is- easiest: to ©v^pofat© at fl^st. -sni 'hatf&o-sfc- at tho- 

©ad*   A hi^bi ^ait-lal tempayst-iire- often oftuaeft feleedisig ox? 

^cudatiott of ^uioo-is f$em tfe© ffmit tath -a jp^ultlag SofS ia 

ji©l<3'*    CVOftdB (%9®B} statoSf however., that th&9 ©ystoffit is 

dttitftl>l0 foi» tli© 4*h3ti7&t&e& of ir©g©:taM©a * 

'th& ooagttnt t©i^©i'at\M»© os? e8Ll>.i«i©t syatoa 1$ J*«J*©1^ 

'U:s©d .ana is of ^.alua oalf -tiida ssjail tlnats ar© ^^yixig •& 

■va£*l©t.^ of g>2?Q.fiuet.B.|. BMih. m irogotabl©©^. mxd %t 1$ d©©i3?a* 

bi© to .k©©g> th.0ia in s.©pa2?at© iryi^S o^.is©t#*. 

In ao©t do^fdf-atoipa the ©ir it ^i?©tm ftorn th© fetoat* 

ing ©laasfeef &a& forood thfo-a-^t t-h© Sryimg ofam^®? isa!»3-©r ■& 

pfessar©.*.   fhis prooofStis?© gi1?©.© atos?'© po&itiv© diatfrifeutioa 

aBd, t©si)©^attHj© ©ost^o'i t&asi If aiw is dfat^a. ttoomgh fch© 

di^iisg ©haBfeor*   J, gooi. utii^flot? i© nooe-dg^y '^nd tistialiy 

i&ftottii not fo© 1©©© thia 5Q0 llB©al f ©©t par minute* 

ClaSPiati© (1921): hes olAdaified air ^©loeitl©© • %dt«o«a, tray© 

in tmasaol 4©fetydratops ©# follows:   feelot? 400 foot p©f» 

iBbaut# * poor* 400 to 400 f©©t p©r mlnut© » go^A^ 6Q0 to 

800i f.©©t pof' SJiamt© * ©'&©©Il©lit# ani 800 to i^OOO foot.- p©^ 

aiattt.© * ©Kooptloiml.*   Xa ©M©r to ©M^ixi tiboa© air- flow© 

irayiou© tyip©a of imm li©v© 'feo©© tfiml^   'St is now IM»34 tJMt 

th© imltivaii© £m $.®& tl© pp®p®iim t-,7pe f«tt &3?© feoat* 

fh© Xattor tsp© i© 'Stt©ls e&©&pe# tliali th©-. foi»m©i»i. 
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tiha ©ffuafcivenemB of & iohyd^ato^ .fm depemto to a 

ooBgl^eraM© 9ftt«iit oia fehe oatsa© of a If* laO'Vefflo^t! ♦   ffeOJi 

•air i@ foreoa tteo^^ iiar3?cw; ohaioa^ls tock aftd fortSi ©eyo-^ 

faB» capa^lo; of ow&cenljag tjw e^atio i>s?©#$m*©«    In- soa© 

itt9l»«a«e$ tt/o fJEmtt* plaeoa lafcor&l!? OJ» at the ©M of tfew 

fho voixm of &iv Has m of feet oft the t^a-ttty of 

th© p^oattct*- ijuxt uni^otwlty of diaii?$.l*isti©& i$ import-aat 

ia obta&M&g 'tmlfona a^ing,   TJ10 rato of ■ai^-flow, liow* 

evev# ifii v©a?y Im^oft^at f^om the atfttid^oin^ of tiehgray&tor 

eapaelty awa officioaoy*.   mere ape^KS airflow inQmeee 

fastop drying, ©'nd honce greater oft^a«lty imi loss cost 

pe2» ion*    Sherefov* pamT# ftiet.^ AQA laBor operatjio^ afe 

diminished»    If the length of the dvyistg tuaao:! is isa^ 

€2>@ased th© ireioeity of the ai2^*flow ehouia ®im fee iki» 

evea>Md oQW®Bp0ti&%mg3& ia ojpde^ that the tesperaturo drop 

and hmaidity incroas© «ill aot he io @peat at to preiroht 

dry tog »*■ the eold end*,   fhe deereaee UA teBsperature is 

depeodOBt ©A th©> relativa volum© of air^- the product to be 

dried# aM the 2s?ate of .evaporation ttam the frait*   Dehy* 

dratioa ttmnele ehotald h© froa forty to fifty foot 'ioag 

tWiegatid, pritmte mmmmto&tion) * 

It is eharaeterl9t&o of moet oper%tora to redireu* 

late -a©' mch air- as poesihie ia order to ofetaia maxissuia 



ftiol ©fficleisoy*   Os th« other feaiii* ^otowsiatioft is aoao* 

t%mm -BiMiaisM a-wlm@ tl^ sw^b seaeoa ia ©M^r to fodme© 

tho irflng tisao^.   ffei® pra^feic© has ottm Oftused ^nos^e^i^ 

dot e^ief^t ton.. 

%n QP&9* %0 pmm&b eas© ha$*doiiiiig tMe drying abilSr 

ty of the air saast 'M %iMt^6i %o th$ ateility df flit tissuee 

df feli© mt®T&&t to t>'0 drlod to $iw: m tlieir aol^tijr©'* 

a© ©jma&tiQis o^ nioifi^tir*. from Vba pFv&mK mw&m- with ta* 

ii«ri»ty« iwstttrity* ©©asoB «aA tbo pfeysie^l ooxaattion of 

t&$' fr^i^,*   ffea^e *ft<^or« -AouM to© taken 4ft*o eoaaiaera* 

tlos b^ fe&© operator ©f the ^ehydrfttor* 

A ftoifaydrater hu»ld&ty In exoefie of twetxty«f Ive per 

eent et the hot ©a$ 0gu&#0 moife frtt£te sm<t ^©^tmblea to 

4ry slowly# sad: toafe So hrlA@ ahont mere or leee teju^y 

to eojo^ :Gsa fj^^©^-*   Below fifteen per eerafc drying ie ft 

XS;tt3,e ffilter ©aa the fuel cost is aotleeftbly redueea*   If 

the produet && plaeed ia «. wrai ftitr of hi^b hoaldSty whi'ofe 

%mtB &m mp%m$ the nater&aai Mt deee Sittle ©^ no 4i^riitg? 

the fralt or vegetftt&e wiiX l>uret« Meei.,. Tbeeoae etietqr# 

^aa dry sioyiy.^   $» asost efteee the ht^ldlty &t the ©ol^ <UMI 

of the twmel ehoaia aot exceed elasty to el^ty^f ive per 

oeiaft M ®mm to pemlt drying to start imBedlifttely* 
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fiitr® &m mm sema of d&tydjrgfeorg && cowB«irdl«3t 

000 tttl, laaaF 0tbap« te.^© ^een aosigtea Veto «N» ftot tt»«d 

'waaja^elaillf *    III ^iios'®is ary©^® w^ b@ $lm®& into- tfere^ 

Of tbdQo th90Q ^i«8908 the jte&ei&+Q&e&t Q&ytfc bB& 

SornA tsioyti fflil'Ta^aal. um*. 

Th& tQ¥G&Bt*8m£$ dpyep aaf tee ©iiWitli.®d- iat© 6b?09 

I*   Tko eoxitiu^omp attton&fei* fcy$»# ^a ^&«ii (ant 

itaefe®^ ©& Six,®® Bh^tvm. m& mp®m® feo <3«^iEg GoMifeios®* 

3*.   aiw^ ttam&& im®®* ®h%®h Is ujeaaiiy ft 4o«M©* 

ti©rai ttumiei tbrongfe. the up$9^ ©m of «bieh %&©■ itttterlal 

Is pt^eei for dtying^ m# lower tiw ■©omt&tea $he &©ati^ 

«»d all* ^iMmlatimg tmitd^ 

fSguirs^ S end 4*    It imn pFimd t& l© tfe# PDS.^: effiolaat 

tjp© ©f axr©!5 $» QQmmmt&% m® for tlio ^irimg ■$# frulta*. 

It p^mitD ©#©%■ s?aj>$4 ^rtng wlthottt i^|m»f,, is the 3.©a©fe 
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to Cruese <i@58)^ pB:VmS.t@ OS fflor© vmiiom dicing*    1% 

n®$ml%f etin»lB%d ©f a c^apb©^ irt&io-h is longer fe^m i^ ia 

viA^» «ind tbiwm^h iftoicfe the papodaet to fee 4ri«d .MOWS pro* 

op twsmX is s^fli^i vjltfi a e\ii»_s?©at; of toatad air laMcfo 1« 

in^otltteed *t em m& cmd resold ffoitj tti© .^pp&Bite ©M* 

ttimi©!, %t fcM sia©-* a^&f© o» feelo? the tusinel.,*   ^ w^y 

convenieat ftwan^numt^ ^6 6ii# t^idh Id most geji&rad&y 

ttdedy is tbAt la t9lii«h th« l^aaoe- end lieats»g ay^tema ar© 

l««ated is* a ^UBftj»X &0i©w t!i© asking lauim^i larttfe th* fate 

&& In tbi* .iow©r chstm'bas? as. iad'ie^Qi in figure^ 3#! . 

«©gaaa {frigate eonamiMttioa) a^vooat^a txi voteiaasm 

l^xigth df f©*»ty*£iw fs©t fer ^.ffieiotkcy*    If the Ut&imeX. 

1* l«mge» ^Mm t&i©f fta? example aisty f©@t long* v©x*y 

Xifcti;© if $iay drying ©e^rs 4a th« earft ptmM at tb© eeoX 

#^(2 mfcii tljey M^ teea ^02?k©4 &$ ^© %#» to twewty f **fc 

tewai'ris the iiet ■©M..-   m$Ui$ tbi* tia^ .aark^S. deterioration 

of tn©' fyalt ofteia ©oe\w?s and it talced on a m!ti&?«*w&M& 

appearaae©*    fia aoae etsea aeveve arip os» 0^t2dati'oat of 

iiqui^ froa the fruit will fca&e piseo*- 

Figu^@ s shot^s thai hoi^it of tia© t^aa^i to h® tim 

imt e^mm imeU®®*   0osm©rcial tuMoi^l (Sehjnar&toiPd are 
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uduftlly ®iK to ftdir^n fm% high*    iSa all erne©© t&e Zidi^jbt 

of tJx© ttamo!! i# a:©ter«i»©S toy oe^oity^ thftt $.&, hf tiow 

mmf tvayfi are to bo ataoi&d en the e«j?s, ftiu) by effi* 

eiency ©f opet^ation^ dlno^ it is a^slr©Q te .si&aok tfe& tfaye 

to ©itMs two toshes of the ««Qof of tlid tm&w3i* 

t& %9 lmport«it that ttie .0@r.g fit tin© tt»tn$l taall* 

oios^if to prt^G^t air l^^petfisixxg a^omad' tho cas?©*   to hold 

cars larttfc trajs ©^ «t«!&««£ wiatli (thvdd ^eet | ■ th© tusiael« 

aa?© made tfetf&$ f©©t ta<S tte-©© ineMs «i<ler imalie Bwawwpe* 

tt^nt..   $&$ ©^tta thre* laefces |$ $$ nilotr -oms and oao*lialf ■ 
tnob ^le-ap^aet dn 0teh aid* of the q^^-. 

gQg@® o| Upm&m aa.i>»   $h0 «lr u»e* in t^ twm».at 

defaara-n^e^ i® mmlls h.©at#a % ^.©ataot ntm 0t©«a pi^a ©^ 

with larg® ^lu«a baateA fe^ tli© productB of coa^uati^n of 

usttypsl gas* oswidta ©il.> ur^otl* ooalt: Oi1 otiior 1^1»    It aa^f 

ttl#£ M tioiitai by »lx'|»g with tlm pgpoduotd of oondW^tlott 

oi $ eXdaHfrlattxiaSBg fu0l# smch &8 atova diatillata^ keroi§©.a©# 

Tte© ssost eottaon lio^ttag tt&it in eao. aasiaiftta of a 

fuma'aa rooa aitaat«4 below tbe 4ffim twrnal*   fliia 

ftunkaaa Is ooimaoted to a, aariaa of lax>ga dhaat metal f:3)a©$ 

wMoii a»a lot aloag th# tuimel baaaatli the d^fing ohamboF 

tm w teot^ ti«©0 %0j?or© jofclag tHe ataak*   & aoma oaaaa 

th© twrnim anlt radiating pipes aro I'eplaaed, \?i-tij a. atoam 

'boii^^ ttoa Btaam. ptpaa# the latte* plafnad iiwediatalf 
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Mmu-th the aryisig floor* 

Fang* Th®  baated, air is ©Ithos? forced fchrougfe. tfee 

t«nn®l imdes5 poaltl^® preasur© by meaBS of a tolof^r fan or 

Is draim through the tunnel by tneans of a saefcion fan- 

Fans are of four types? di@k> imltivane, aeroplane* 

pfoptllep,  ana paddle wheel. Crmees (1938) ©fcate® that the 

nsultlvane and t'Jae aeroplane^propeller t^pee are the more 

efficient * 

It is desirable tbat the- forcea^firaft tunnel <3e*» 

hydrator b® so  eonstrticted that any proportion of the air 

may be recirculated* For this purpose an inlet- duct tm& 

an outlet duct are- m&Se, one at each &M  of the tunnel on 

the floor of the trying ohamb^r* These dueta ahouid be 

sufficiently large to allow free paaaage of air to and from 

the dehydrator* m  outlet duct the full width of the 

tttffiael and three foet acrosi is often used* fhe proportion 

©f rocireulated air I® also controlled by the adjustable 

apertures ©hich allow the air to escape -or be taken in fro© 

the outtide* fhe duct® in the floor are rather for eireu* 

lation than r©circulation* 

fraetoj cara.fl and trays* The material to b© dried 

ie usually apread on fcraya* Oraeds (1958) claims that the 

abst satisfactory tray for general u$o is the slat bottom 

tray measuring three feet by three feet, These trays are 

stacked on oars with sufficient spaoe between the trafe to 
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allot? th.0 pm®®>&® of fcbs .requisite mesftifc of «!»»   th& cms 

afQ guided la th© twmel 'fey traohs^ ana in. some «0t«*6 a 

traek system is tmi® tfavougfemb the plant* 

C&pag&fey of tunntl^..Th© holding oapaolt^ of a 

tunnel Is usually based on the tmmh®w of 8tya&VQ feet of 

tray area afalt£pl£o6 by tbe load p^r a^iaar© foot of tfays* 

and the output PQP tmnty*-tQm• hoara «l^p©Bas on the dry- 

ing tiia© and la usually atatad in tona of tret materials 

St w&j be eoneide^ed that A tmm©! la fox'ty feet la length 

•anS hol<3'a ttielv® ©airs.*    Baeh oar Supports eighteen trays 

@a6h seaeiariiag three feet aquafe«   She total tray ar©s fey 

that tunnel la then 12 (ears) x 18 (tsraya pes? car) ss S x 

3 (tray anrfaee) aqtiare feet*    these flgar©^' are e<|ulva«» 

lent to 1944 aquare feet*    If m® aquai'© foot of tyay 

anrfaoa holds thvee poimda of fruit the eapaolty of the 

tunnel is W%4 % 3 «* 6830 po'imas*    If the produot la dfied 

out in eight honrsi the tunnel can dahydfate a little less 

than three loads of 5832 ponnd© eaeh In a tvva&ty*four day» 

That la4 its daily aapaeity for that paptioula^ MM of 

fruit is approslnataly ©i^it tons* 

Operation cjf tqnnel taehydrstor»,   fhe prin0l|>l@Q 

tundarlying the operation of a dehydr^tor have been oon* 

alderad*   Ffom theee^ the details of operation are ©©ally 

tuuSeratood*    In the tmnael dehyarator operation womid he a& 

follows?   when the first five or six cars of a t»elvd*6a* 
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has prairiomsly fesea heated*    ffe© fa*i 1» sftftytedl*   fli© 

teiap©mtmre Is set *t tbe hot ena at iSi d«g^«ds fffthffetthoit* 

A9 «ooft as the nisfch, QP th.® sotrenth #ar is 3.©&«$0<a» 

tiliioh dhoald "be ia SO to 4S iatout@g# th© f^a is siotsecS 

(5o«n#. ffea doord op©ii©-<3 ©sid tfee mv added at the ■sold eiadU 

■^hla ^r©o<sat4it'@ Is r^pdfttod mafcil the tmonel is tvlX* Th& 

car® «kp« atlow@«l to reimia in th^ tusmel until tb.® fruit 

ia th» fi*Bt ear Is dfitdl to the desired ooisture coat#Bt 

wkieli is usually adeortaim©^ fey fool* 

Muothav our t& thoa ioa4@S ana add^d to thd cold 

dttd of tii© tuituid^ dio^Iaolisg tho fi»st o«r ©mt of the 

opposite esaa tikleli i# eoatiimea aa the ear© of fvuit laoecM© 

dspf* 

Cggtroi*   fo p^oduc'©. & hX$i*qp&\it$ product under 

eoaditlenua of eoottmnieaX oper&tixm^ it is mem&mf t© heitr^ 

^eoiirat© control of the eoMitlom of dehytiyfttloB*   tM® 

{Hmetiee e»a o«iy he dosa# «it'h eontrol in^t^naentd a&d tjy 

keeping a^ aeeuc^te reeo^rd of th© air ^enditicma dwiag the 

operation of the i^hydrafeor*   R^eorde oan be ttsed ae e 

chock on the plant operator- and if «t any time a poof* 

quality predoet ie prodtaced a eetoplete «et of reeevdtt sho-iad 

reveal the reasotu 

<&a» teaspevature eif the ais? «.t the- hot #ad of the' de* 

h^dvator shotiM he eentroXXed*   A reeoMlng dry*hulb 
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thezrazorootex* skonald too plaoed at tbia enfl to accwratelf 

roeord the tdapdratuiro of th© ©Xr IfiarnddtateXy before it 

meota the fyuit*   femperatui*©© afeov© WO tiegpoes Fttoea*- 

he it ftt "Shis poistt ^ill eaus@ seo^ehHtts^ thoii^fci eom 

fruits nay ^go&pd iajms^ wthtlt V7& a#gr&#0. falsresjtetei* is 

reaehedU 

Sm the tmsaa^i a©h^d^at©r a w#t a^a trf tell) m&ov-&* 

lag thej^ooaeter ahould ^@ pXaoed imoddiatelly toofore the 

outlet duet*   4 compiat© reeorol ©t this poiat win largely 

espial heat iossos aM deteanaiae th© asteuat of air to ho 

role&ged or raoircttSatoS*    Whoa the outlot siir is at too 

lotsr a humidity^ outlet ^ad iBlot duets should b© 9Xo«ed« 

fh©a the' outlet air la at too high « h^mMlty ths ofetlot 

©ad ialot ducte shouM he opeaod t© allow the escape of 

the hipaM &.lf mdi its repXaeetnent by flapye* fttP* 

i'ho ^aomomot©!3 is ua©a fop lotofsiiaiBs air ^iocity 

ana is of value to the operator of a dehydrate?*   fhomixt©* 

naaee of #ir reXocltJtee ie in^ojptaat to t^apid dohyaratioia* 

Streimefie of ^ir f Xow ani fey«paaftAtt$ of %%$> ean he 4etesnxlneS» 

To rsgalat© ^i^p flow ao that the dsryiia© ^ir ai^y paae o^oa? 

the fruit, baffles smy he plao©«l ah©¥o the poaitloa of oaoh 

erne in the Aehydvato? if too imeh air is passing bot^oll 

the top of the oars an<I the ceiling* or baffles my ho 

pl&eeg aloag the aiSo walls of the tusnei if air ia by*; 

paftsing aloag tho «raXld«. 
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Figure  4o     Building elevation  and end 
elevation of recirculation dehydrater. 

(courtesy of E.   H.  ITiegand) 
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jfooda »3,nde a&0'i©ti.t; taajos*   Fruitd aro @o fcro&toa to or^ea? 

to proa^rvo' tfcfcif aatmral. oolor^ f 2,a,^o?»# and^ in part^ to 

pyoteet obtain jj^tritaLf© "valuo^*.   $u|ftai*lng al$o prov6ftt& 

^ng^me aad miospo'&io^ogieal ioto^ioratioap repel.« insootfi 

to som© ostosit during storage, aM facilitates drfiing ts^ 

pl^smolygissg' the oellSr   Yoax's of scieatifio inirestiga* 

tioji$. and pp&etioal ©stpe^iiients %m® .failed to 5?©veaX 

another pretreataent ageiat equal to sulfur dioxide i^ pre* 

sorvisag the de^iyed qualities in out dried fruit©,. 

Whm eulfur ie Isuamad in air it com'bi^es with the 

■oxygen of the ail4 to fwm mltwe dioxide# a ©olorlege gas* 

The tahite fumee eoMionly seen in euifU2, houeos are due to 

the fogging of water vapor -about partiolee of «m!f«r tri* 

oxide ©isailtaneoualy prodiaeed^ but whleh represents a 

ssmll portion of the sulfur burned*   fhe foriaation of 

sulfur dioxide by burning sulfur in air my be stated bf 

tli© following e-quation* 

s        *       Og      *       so* 
(Sulfur)        (©■xygea)        (Sulfur dioxide) 

tShen sulfuf dioxid© dissolves in water or fruit 

juiea it foraa aulfurous acid «bioh I© a weak acid*   yh© 

equation £o%> the refection of sulfur dioxide with water to 



(Suifio? aio^'ide)      '(Wai®!*,)      (dultl^ous aoid) 

SuHfurotta acid i© tieefi as a prf^er^tiv© in Dnn^vtiue food 

product a*   fMs acld^ arnd it 9 salts («ul£it6s} kv* P0- 

duciitg aubetOJatcdB (having oxygen ^©moving power) ana it is 

tMs jiropdrty t^ieb £a ppoDat^ly jpaaponsibl^ foi? it* action 

tn prairenting dia^oloratioA^ 

*Phe control of sujfuring is ot p^iawjr iapo^tanda- 

to tli© produoa? of quality driad fraite,   3?ls$ trade damans 

a li^tt and usdfosmly coloreci proauot that tiill not d@* 

teviorata os? dmrkoa during atopaga*   •Fef thia raaeoa tha 

fjmit mast contain a auffioiant t^iantity of sulfus? dio$i&a 

vlhen firat d^ied* 

Itiea fsnait onco Sarkons auriag stoiraga^ atthaeqpant 

©xposuros to sulfop aioxid© wi^l not ohattga the ap^aa)pa&ea 

of tha cl»keii®d fruit to that of the originally prepared 

fmit*   Coh9aQ.ttantl3r it ia often naaaaaa^y to diapoaa of 

darkanad finait ©a a lotrar^quality 'feasis and at a lowef' 

trie®.,,-    Leva (1937) ha® enqpfeaeiged tha Importgyac© of the 

first aulfiu* traatatant in regard to tha ratantion of color 

in dried apricot0* 

fo miatain the deairad quia!t£@s in fmit it haa 

been found neoesaary to inoorporat© in it an axoafia of 

sulfur dioxide to allow for losses oeotipring during femdling 
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aaS storage*-   Ehe ^xaet feffiount of fiulfnr dioxide aeeddd t-o 

p]«96drve th© ooio^ awa ©thw <|iiialiti6« of -ariea frmitt 

irartea «it)& t&e mattar© of ti&a f^uit ®aa. witli tt^age eoa* 

ditioss,   ^ox? ^xampl©^ iriei oat famifcu imy be- TeXaturaily 

lot? In talfttr dioxide od&tent BXIQ, BfclXl r«taJft th« clmrac* 

tsrisfcie e-oloF of the- f|p»4t if p^operjy «ad tlioromsSa3.f 

4J?I$§...    cm>. fruits o^ high 8»iattHP9 'Cotitosst trlil dax^MOi 

^tt^ing storstg^ swn. fcbomgli tfeey eoataia & Mgli i»tfeial 

eulf^p diesldQ eoDttQat« 

Si South Africa m®, &u0tFis,lia systen&tie FeseaFcfeuSi 

hat© 'te©©ji ^yriedi out ©» tttd Attlftsring of fruit a fo» dff* 

i^g in oM©^ to »ondo^ tho pFoeeas ■ l.o,®s 'b.apto^^4 smi to 

telag t&©- fittiflSaoA pvo^ot iato jtoe tfith tk© food r©ga** 

latioas of' tho variwia ooa&t&ies to t&iioh tho driosS' fruit 

i# ©aported*   tli©^ .|j^pilatioa& a*0 *8 foiiotw* 

Part« per Sliillo® 
iffl^M of^Sui^Sioiti^ 

Gr**t Britsiti SOW1 {760 fosp ^ai^inB.) 

Stritso^XasM mm 
rnvrnw* Austria*. Btmgiitipsr IfiSO 
C&ech&i'SloVdici* 1200 (raieine e^iy) 
Fra^e^ 1000 
^ap©a i^O© (apricots)   Bono 

fruit« 
0*8*A* 8000 
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tt is gsaaraily a^eaA thafc the v^i©^^ aatweity* 

sad gdndttal «ondltiosi of tlia fyiaif ar^ laportmat raetds*© 

oxide*    3mm%l $%83ft} $%®$®A %h®t %m€mQ- $&& |>©ajf8 do ssdfe 

a^sda?!)' salStyr dloaiSo «B yoadily aa aprio^te ^aS' ^OP tM» 

readon &&« Dot aa ^a«i43ty ©^rs»3,fwfi;.*   Ae^^^ing to 

OTiijjeppes' dnfi Boott i%9&t)» peeling w slicing ©^ &6&P& 

o£atd£ (1»S01 I^Ailaated thai;, fanxlt t^ 1M» s.uif^3?©d shomld 

m ©f ^.©mtiag rip©® oatftupity*    Sielsoli^ Ma^fc^ ^ai Bethel, 

fl&30) «asidwoa timt ^ol#x» mi ■salfti8 a£®2El<S'@ retention Isf 

^ie^ a'pfie-ofc© vmt®& w%m tt» lomlttj in «&i«h ti» firait 

tmfi ]>xtodueed« 

larly ftptfi«ot«# hm&, been Sevel^petS asi s^antovdijse^ &* 

the ^esuH of the ■wox'lc of Syon ani otheve^ emti « report 

feas be©'Si <33mi!?& up ly ^ owaB^Ltte© of eaq?dspts the oilo-et of 

'which w&t to reooonenA # proeedw** ^iteA>le: t'OF mi-.© isa 

Mot^alla aai likely to prMttc© a eatie^otesiy p^oduoti con*' 

t^tnieg lese thai* fomrt^on graine of eulfui^ divide per 

pousad (SO©© farts pefr ESillioxi)* 

•She 'Chief ^ecosaaeM^tioae ia th© report are $±mm 

in the foil^lng potett* 

!♦   All fruits ihouia fee pieke^ ^fc^ "eating yipe* 

jjiafttirity imd any ove^^Fip® o? tmripe tmlk should either 
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b<$ diflcar3e& or ©ulfu.r-©Q' ©©pamto%«    "Ehie action enaurea 

iiaifo^m milfttpiag* ©iaoo flim fruit a^ioybs Xm® gulfm* 

than j?ip$ fruit &M gmm&llj givee aa uaaatiofttofcoffy 

S*   fho suliWi^g chaaBof ghouli toe of ligh* aot^ri* 

QX C,t?ietho-M» «^e racoasead'ei) and $u£flci6fc&3#' ais?-tl^ 

to esttfigal^h tli« atxlfui* fir© trtxan all ireafea &r@ eM-seid* 

In tko case of mvotol* hoods^ pf ©eamtlom 0&o«li bo taiton 

to preve&t ingpos« of air at th« M©@ of &ti# h&od I©®* for 

■e&Mp'tet W pacldng v^rith adis^ #sx»t;&K   A «ssfflib©J? of small, 

malts -©^o ^©©dEEQ&s*!^. ifi prefeyoaii^ to ©&$ l@rg© oa® iO 

that frait ^©a^ mot bo b®%& Stof aagr l@agiSfe of feia§ afftw 

euttteg and befop© guWurins* 

IShen oa© fir© is tiseS^ a w^t kol,©' on» £&<& ia 41* 

■aaQtof1 ahouli ^i© jf^ovM^A in the roof of the ctaijex4 ©lost 

to tho wall faiMt&adt from the amlftiwiag fiyo or la tb» 

cent a? of tha roof laiian a fir© Is |>laeaa at ^aeh <aad of 

the oMaMbe^.*   A aoirabio glasa 0X1^0 foap isisfootioa It Am 

i?0c©ffi«a&o3» 

0*. 3i2s to oi#it poumig of miXfW (flry) |>» tots-of 

ftfast* fsnait !.# i«o0o«a»»a«4» fho suite pit ®tiouX$ b©: situ* 

atad jtaiat outalda at oae or both eads of tba etoaatoexr with 

a flpod antr«mea f®F imm m& a enaH itxlot vent to ^anit 

tli© air mmmmf t&& ooabustlom* ^e aulfti? ^botsld buim 

stQ-adiXf -giXX tba t4»» the fsruit &a $M the' cfeaabe^ aai. 
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slight fumes pto&Id t>0 appareetfc *% tho voat feol«^    If ®X% 

the Bnltw? Id teat; beforo the expirntlon of the cowie.«t 

period9 ^a eswseeeiv© dftsugfrt is iaclicatoc! ©hicfe sSsouXS B$ 

trddae^d to ealoiSdqtteiit operations w&il Just a. little 

sulfur Is left* 

4*   l^uit shwl^ st«aa3 not ao^s tban oss or fee© 

hoard l^eutaw^ft ©mttiiig smfl #ttifwi»grj» and it etumld &£ 

was otit*   it fam horn Bhom tbtfc tmit vfom froefely <M»t 

thefsforo* toisds to l>'r£ag a^ut tmif^paslty^ siae© th© 

fyu&^ tilth feiw dx«ls©t etat sm*fae# eoia©« in ooafeadt t^itfe 

tli® Ezout dex»»e $ulfur ftooflE* 

&«   Mm? to SSJS. boorsf espostire it reeoooaended 

vdry hot d«y$ fonr bours 18 ewfflelaat»    it Its sot- tfrougbA 

ddvl«a1^i» ttoat J^ult ^Eiottld ^© Mfl- la the. Qfc&n&e*' ©ITOB*. 

mf#t* 

6*   ffe^ ebftr«otertle0 of coxre^tlsr ^ull^sd ©prieots 

a?© described as follotms'   Uhe ekln aMmM fe^ ©M^ to do* 

t^Gbf tifee ooloi* itoiid be *vetkt end tfeet* tf&ottld ^# di»* 

tl^et osudatlon of $u±m Sato the eupe^ aXthougi the fill* 

tag of the ettpe i»ith Jttlee i« not & reliable iMieatlen o# 

the ee«^Xet£4>a ©f wllWiag* 

She lose of eiiiUFu? dlo^tdt from the fruit wvi&v 
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pepixnent c@!prl#<l out by Sichol® and c^lsti© with dj?i#<i 

per aaiilioB ©f eu^fttp 3i&&idd*   M&lt of thecr^ wes?© packed. 

«ad #t©r0<i ^t B'@x»k©3,@f # &&ift>rai&* tlio ofeh^r Mil1 ^©l*© 

paokoi md tteofc to Itoir fofk «uad ba^k tltrotigh tlw> P&n&ssm 

Oaji&l*   &£t&p f.S,^0 .©oiitto the formojr @osit'a4*J©# si3Eit^*0i^btt; 

parta per miXXloa of smlfw 41oist<a@ m& mv® ift. goocl eon^ 

ditiexi,' fefe0- latt?®^ ooataiited ©aai^ thl^y^om^ pafte p^r 

cjfifeeiS laala^sr to tfe» Xos© of sttlfw <3IosM#,»   fakiiig Imto 

conei4di%tion als^ tbo- effect of sulfuff isa iMpAs^yiriiag 

v£taialii'0, licMXS' ^ad Oh^tetie corns ides? fchat it maf ^lti*; 

•aatol^ bo tkotig&t -ooe^saffy feo Saelst o-m a c^jptaiJl aJbaimasi 

■of 'Si*3Lfwi» (SIOEMO whioli th@ fruit smiat co&fc&ls s*atli®jp' tlian 

a '©©jjiaim which aaast aot %© o^o^ei^d-* 

fhort ie -no agj?0@ia©at eo-xicaapsxiag tjis. ^©■©ipa'bi'Xity 

of .gprtiiklisEis fruit with tjator or "brteo aoXutiom prior to 

suXftsriftg*   'Ctoisti© ani Barnard (1925) t>©Xi@'v$a tMt fea*1 

fcAtxa* the raactiom $Og + Eg© » %Sc>3 o<?a'«ir.a a«riag tmltw* 

itig it waa Seslrafeia to aprinkl© tb» fruit tsrith water Mfora 

a^lfariiig*   ADd«v0aen '(19S@) fomd tisat aprieots noifitcoMd. 

before sulfttriag Qoinliaixioi mora sulfur atosElie. timn Utt* 

.moiat®aed apricots, but the final .tpaittj «ra@ abomt ttoa 

aaisa^.   liccor4iiig to ^©tsreXX {1087) tua amount of moiatixr^ 
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Ctxatehfi aai So^tses? (XdSO^ om tho gth©F hani* ©6^ii tot^el? 

m diff$$sme#9 in tfe^ ab^OfftioB of S0g or ixt tho ajppe^p* 

t7at®x» feas fe®#tt ftbanaonea ia aifii^r drying' fmM m It dm® 

not eddia to ammtsr ^agr ieftoit® p^irpas^ *   l^ea (X9S0)t 

lioKiol;© gmd etoisti* Cl.^0)"* ^nfi ii^tels (^39) dtftte that 

^^pixtklittg fs?iiit pi?lor to s^if^iiig h^'g n© l»»no^&9iat 

tilfeet*   St^rag© of tike fnnit fe©tw««» «4ttiixg ana ^if^r* 

it peapaittedl dt^Fiixg of th« ^uit ©wrfaess «is9 he a?©C'0m* 

mesaifd tMt the |3©s»i0i fetti^oa cixttisig MSA mlim>im &fomM 

ft® loss tlum oite m& am*fa&%t heiav** 

tStentitoSxig tB. ©%#©» QT hot i?@t©3? prior tO fttt&ftp&ag 

does not ©it^sp tbe avtlSo* dioxtdo absorption or retaintEg 

ospaolt^ of the iipult aoftogdiog to flekola aaa Oirlotio 

(100®) aad Omoe^ ■Cte*eli* ana. Sort)®!* (ItiS)*   Prut* 

biafiohoA Altos* oitlftping* ^^revoric rotator fifty ^«» c^at 

tnoro ©ulfas' diosido tlian imblttttdbafi fr^ait. 

lopg&n and I'toM {31029)! ©na lOFgin, FioM ©ad 

IlcSiolS''(£©32.}* otodiod the ©ffeet of sttJUteHttg of poaeho^* 

apfioota* aad pr^ioa boforo drying OB t&o roteiktion of tbo 

■aatiscorbutio (€) vitaatiA*   flteojr fodnd with aprioofca aaid 

paaehoa that' if 4SQ * ©00 OJP aore parts of stalfaa? diossid© 
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par pillion w0t>© twta&MM}* omia^ifig protfi^ted vitettiu C 

ftpoa a©0tf>seti0isu   Sitfe p^xsi©® tiiis protectjtexi nm 

@spmt®®t \ihm the ieuit bad toeen dipped ia boiling 1$$, 

owin$ to feUd fact thftfe tlx© Xy6 ^p^^asent fm^iiltated th® 

peaetov&tllLW of Hi® fr^uit fc£GUH»o& h$ the mlfm £w»&» 

mm$m {1936) iwm4 that y'iimim % is largolf 60* 

vaisiaa isMck -as?© rieb ia «lt«ai&tt B^ iethoaXd not b» 

S&ftt ws0tiit>X90 ioao tlieir oolofr and f 1^<5|»' ^apAaif 

after a^jteg unlas-e th&y fts* Mfitfltehed la afowjaa* tsoilfag 

«»tep^ or emit- solutloa before ^f^laf*   Blaaeliisif d^eisvoye 

the emcyods re8poa9i%3.o fos* «, 0$$*,$ d«AX of the ttfiua»ttifti%lie 

tfto&ge ooe^p^isag in 4j?ri#d vegot^M©©, feast«® felie- apate of 

djpyteg &» sanf ^S©B> and Aiveaisfl tfamge* vfc&ek K®M to 

aake %h® *&$#bgto%m tctefa $,%& difficult ^o ©©©k*   It aliso 

tabX$9 botwvwt rnvfa m toioaatoe^ oiiions^ and poppers* «»» 

not tap-rovea bj Vtench&sg*    gat thd ml-i gdne^ftll^ f<&%WQ& 

m ®Qfaf&mt>i<m of vog©t^t)i0@ is %ll veget&t&ed ssu-at t>0 

b3laftQXi«4«'n 



Wabve far® two- gsmerai ootiiad^ ot Hanohing 1x9^1 ia 

by iiW©^:aaoa.*    licbols aa^ %©#& (3L99X) itt<l' tofeat blaaek* 

lag by Stma^r^ioa i^o<Stte»0 ««ili3RSsm*e* i>r©i^ct;# ©fiaftlHf ^as 

bltiinofaiag b^ iam&^&oa €®n be ©©sitrollM nor©, #f'f©efcual3L^ 

fdliosiag difHtdVAM^a^ee <rif bXat^e)&$ii@ by i«a©fstdtti 

1*   fM3?!© id * %mm Xexia of t'C>Xld« by s^latitm 

B*    0cMQu»id9i»dbXe t^aatltioa ©f £&$»!£ np^ absso^b®^,, 

ao that tfte tl»e ffSgmlfsd fw? dicing la in* 

,3*.   5a»» sBftt^riftl. b#0©is@a grtatXi? s:0fii@a@i dm»iag. 

eoofetagii «o(l an©!! esmabll^ sad broking of 

alidti ^•.04til?# in spreadi&g tb@ bXtaehid aa^ 

f bo. M®$?1%$ of atj^aa bianefelii^ sr^ ol&imea that ^Ji^r© 

Is l«0e loss ©£ #©lubl© do lids and left* loss «f vltamliii 

e&axi hf th9 tosi^alom pyo©0a$:# ©s^d that less w&fcssp ia ab* 

fio^bed*   lielio1!^ s»d (SPO«9 (1001:) **?* «m th^ otb@r hrniS* 
wft is Is^possfhld to aisles dofisait© ststsn^ats of tho sxaet 

msobei' of miantes wblob ^©eb psroduet should forasiin Hi #30^ 

pfttftlettlsfr steeia. ^po^sssing ©hamb©r in ordor to b® p^opsfIjr 
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DtaAtihed*   W® ftxe&btm of OKposmi3© ©ill <S€|)oai mpon tike 

tempo^atutr^ of th© p^oduet Coring e&posur-© &xi& the I'artfeef 

the trnpewgLtikm liee Mlow 210 dog^eee ^b^dsheit^ tht 

loBg©F It wilX t&k© to laaetivato til© onager©© &na to Maeh 

tli© p^op^^ s'fee.ge of eooki3ag. 

in a vayy f#w fttantod* usually 3»oia I^i© tha» &m mimxtm^ 

It wiJjL b© obvious that t'k© de^iatio» of A tiagl©. minute 

2»rodaot*'    foj1 ^h«ed peefiea*; steuai felaaeMsig i$ not <u» die*- 

|i&aaable as a^©'is»©d.#.i{l 

Womvext &M£0mnfc v^get^bl^s a^o^ct diffa^^ntif to 

tfe©©@ two )n»tl$o(S9 ©I5 fe&mofesag*   Cgm»» il9M) ro^ords 

tlml eal>teg# ©MmM b# blaaol^ ia livd ,0%#a3a .gtbout two 

aimt©© on .ses'emt tfa^s*    liefaol# e^S- 690*$ IJSSI) fouaA 

that oa^ots gaw tho b«$ft 4«^dr«t0d pr«#tt..et vfam bXttattlUMl 

S& ft bisiitag two poi? oont «tait ©otetloK fos? two fa f<wa? 

aiuttt©®! the ««kme toi?©-stl.ga^o^s' foi^l tbefe ^t^fcooa ^0* 

dpoDddd best to ■$%>&&& biaackiia®'* 

$&, boiling satejpj string baana and ptas ©&omii b9 blaaohodl 

in liv© ©tea® o» &®m-m tiiwaya thi^&o to t©» tsimtg^i, d«p(»»a« 

tog upon tb^ir m&twftfcy* 

fr-uits are sot' g©:»©s?all|f bl&saafe:©$ ^Sion^i ao®©- of 

tfee® re&pond ©©11 t© blaaebtag eitber to sttam 03^ in boiling 
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tuafc©rf    Cruiess mnA Obri^tte (1921a) rdpopfc timt-in mm 

ptmtB prmm ar© loianehed in steem bstor* drylag^ stt@ais©d 

prttne^ as^ittg @ll#itly mor© rapidly than aliped pstmfts* 

Thdy also repoj^^l thtt^ ^efaytoated ®t©aa©d. pspuftev wen^e 

^eadei* ia oolov and mord t.fa»©lu©e»t thmx delafdyated Xye* 

dipped prttttod*   #ifth affifl© st:«8a& s«s>plys two to five 

ninatee* ©^posu^© to %%®m «r©s foonii daffitrient^ tot in 

l&sfcai&CGts t?lies»@ the ®t®m supply xm& ia&BAQtiQgaA&t ® longof 

period of' treatment was ^equlradt    I^oXonged steaming 

eaitaad burst itig of tfca fruit «nd stieklBf to the trays A 

Cartaia trariatio^ of g&apes aucb aa fo'k^y sad 

aeperora respond ©atiBfaetorlly to ataatniitg*   tlaatt isi 

tshioh ©Bly TokMiy grapea ara dried 0m ttaa stoaaSng to ad- 

iratttag^ • 

wmim 
fhe purpose of dlppjLng is to mmw® the dmat gsad 

^Ky bloom and to^ raadajP' the a&ia aor© paanao^bia t£&$ 

baatanistg the drylag prooeaa^   Xde^l dipping ^ettaoka4 tlka 

ant Ira akia with :8®say short, stellow Qraok©,*   Dipping that 

la aaTare mm$i to produoa lohg#. daap er&6!c& is llkolf t© 

pe©3. Bom fruits *   This traatnant results in loss of Juice 

smd yia&d* atioky fruity -&m atlaSEy^ troublaaoaa traya# 

UPhe more adfanoad tha laaturity of the fruity the mor© a©-* 

vere is. tftta dip ra<satrad to chock the skia-,   i'or this 



pmmn. 1% is iaiso^t^at «iurt ■&tl th® fruit hAndiod U® as 

tmifomft in natoritsr $0 p9*ni.h%Q* 

Qom ®%m%a Mv© diseontittuedi tli© practle©- of 1^0 

dipping tk&tp f»uit6 feeoama©- it t@ -ol^toea tlufttf it ^daa-otea1' 

afcltt €©t.a?%ct0 from tb® ■ap^ea^^e© of eho f3?iait* 

fl3,0- f3n»it9 tfe&to w* a»SN&. ©osjaoiii^ dipped prior I© 

dehgfd^dtiosi ■©-2*0 pr«a©0 m$ g^ap©t#   lo^oraia$ to CSariietii^ 

:asia liefeoXa (t909)- If© dip^isag of pmn©*? t# not as e#* 

soati^l ia d^&^d^atioa ©a in swn drfixig., thou^i ilj i$ 

«u«toiqar3r ^«d d[e»i]p»bid«   lb should fee followed ty ringing 

in el«a^ wato.!8:, preferably with spr&yg*   0V9r**dipplng 

should be avoldod for it' ©atas-ts prunee to toieed or drip* 

end etieir to the tfreye* 

Aeeording to cr&eee (1938) .grapes should b© dipped 

in lye or ©odimai e&rbon&te eo'imijioa boforo dehydreting« 

isaeeat 4tad «?ine gre^ee ffeiob poeeeee t<ragh ©feitig' retire 

e relatively Mroag solntion ^two to t'fero© per1 eeat eodiwa 

l^pdreieide)^ ^ile SnltenSna i^hmpsm seedleee) end fokfiy 

ere «attaer*£)£lnaed end « diiut© lye eeintion lojio-fou^feh 

to ene^helf per eent eodium feydro^ide) eheeke *he fiklisi 

Batitfeotorily*   The length of i^saereion m the. iye &oi«« 

tien ie frota thre© to sis; eeeende mad the grep©e ere 

rinsed in water tiwedi&tely after dipping*. 

Foreet in i©2© took out a patent for improving the 

appearanoe of dried grapes hy dipping wm fresh fruit in 
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•a eoM '$olutioii of *oditi8i d«pt)e»ate ©a tit© a-^rfac© ©f tAi&eh 

grapes fcl«««M&v*fl# 

fe ai&ftt* loiiiag if & ©oiatioa (on^^fourth to vafrfaM pea? 

e©Et} -aM r&afted ia w^ox0 before 4^s^}vfttion«   ^rtte^s and 

Ctelstl© (1921) 0@$t tfe&t di^pitkg for S ^o S0 e^oottl© m & 

foiling t«o s»s^ eent .eoaiwa ettvttottate go&ttfclo&i folios*! 

% rinsing in «ftte^ oliaofefd the »kitu» of Eo^al ^»a© aaS 

Black fa^tarlaxi. Qfaeyriea ffiore! «at4«t«ictos?$ly tbua d£6 

dilate lye s©l^tJioa@*   f-|i#s© smt&ors 'Saia tfeafc thd If^ 

tended fco pee^ the more teaaer fitilt,-, aifeho^gJa .goo<2 ^e^nalM 

»ej»e olvfca&xttkl ooaM©^©lailf 'by .diSpptag e^ll ettenpiee for 

ten to t&ix'tf steoBa© &a a boiling sointloa eexitftinittg -om. 

pm mm of Q8xm**& ^lisaii* « wiafcttye of %f® m& oa^bon* 

4t9#   dipping tediseoi vm &vft&& t^mo^ a^^xtoat^ly oao 

haif* 
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mmmmvim OF vmrnss wmm 

la©#t to «o»»M<sy ©.a^M of1 th© WOT0- lm|>oi*taiit osiei Miparnte* 

If* 

A^plos for drjiag .sh^tsia fe® in iltm eowS it-Ionj, rip* 

Injit aot Q^e3f*rij»»f ^a<3 elioul6 gi^© ct ©i©gifi» t7liit# product* 

•Bhe fruit £& t(&@x#i# cortd^ ;a3a4 tviusMd ttft^wnft^ftily ©^ to 

camming aM may "b© ■out itito .aiices* rijag^^ or ■dle©s#. 'fo 

pm'VBnt bro;^a4mg It: -raay fe© givaa •&■ pr^limiaas^r 'Suifttrittg 

"befo^^ elieiag la sa ep^a^atm© of the mnv&f®® typ®, e& 

the slices m^f ^*» ^W«*M urith a t-^o pds? ^©st fef'iii^ as im. 

oanaitig @itli6\a.^ ^t|.|):©tp-0r -and 0aMt»i! {i:92?) have sjiotaj 

ti»t th&a prdc^dw* liaipaytB a gi»agpish eol^^ to tM €3?£©a: 

p3?o<tmct wttoh &Qm '«ffari©ti©8*. 

erwQQ© stated, that <doai$&&fc4 j0ttH^$i^ of ®p®%m ttt 

the ensile0^ ptelai «0tt!lfc£d» refaHroa. foi*t^*f.ivo.' to 

aia®tF ttUiwttaa as eg^iaet tweaty to thirty jsimitos a^tor 

alieitts or fiftean tt$jmtaa if th® slleo© aare ppa»4<wtft33r 

dipp^^ ia a thjpea to five per e©at *a&t solmtloa*   irieho3,# 

.sad cSbristia (lt930a) stgit© that sliced a^pl©a. ehomii twttft 

x*9oe£va Idea thaa oa# hooy^a ©yilfwiai <* ^rof^ahlkf tur© 

ho^© « aad that thev* ia ao danger of tte psr^seatta of ax* 
G$$B of sulfur 4toxida la tho fiaished pro-d^et *   tn $$&%.#. 
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the gifff&ett&ty is s>atfe©y to eauee the fruit Bo tm® u^ 

«ttff jLeiente I'or pj»68$rv»tioft {so* X0«4 ^h®» aoo pasfts; pm 

^1^680 stat^a that apples 3yme tfe®m$#ii?ag wail to 

tm p0&*Xl*t »ytf6«» of air cl9*eulfttioft ^y Alcli it is 

tttt09 iti use cufo ISO €0^69$ Fatotafe^it foy th& lewej^aoftt 

trafe ia 6t'«ek <Me?&» sad MP to 17S a#gr:$@8 fafer^Kto^ifi 

eami6&Q& thjd &@mt®$> mtwrnt system iislag m tm m&iwm 

tds^ereture 160 to 166 to'p?©(a-0 S&b$e&lM»£$4   "Sto&si* mtlxMS 

©tat6- t&at for »&&$& &Pf%&B tto.© .r4itti?# lawddity ifetfttW 

Aceordlng to aQy^iS1 (103$) a.3?i@i ftpritetet lm^^ fcfe* 

finest fitvoa? if^a pyftp^od f^om f^llf ^ip« fsuit* tmt 

iraeh f*uit i® ^tffiouilfe ta ha».S-Se ©a#: fi^f too# its tibs&ft 

&miWl&& tm&k pPO^ttot ©f fool* f!«%>*#   ftie fa?^lt uMmM 

fee ri|>0 #i»U;#i foi? d&ti&gi ttnS ^Si-ghtly y&per tha.ta It rt* 

4$r£&6t«t ^ga- aot pe«l0d feat ajw o^t to Mlvee 

aro^Ml the ®i^m3?8 %■ li©ma and tt& «t<moA .r.oa©^a*   fli# 

J«lw© «P» awatagdd ©iita tap^ard o» tray* B^ #ulfto?©d f«p 
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for tvo %o £QW hoxi&B,*    "Sh® fiBislied p^oiuct dSidutd eosfc* 

tain atx>ut 1500 pavtd pel1 ndXiion of sulfttp d£o^4i«« 

temperature a% tfe^ ©sai of aofayfiswktiloja shwld »o% ®mm& 

heifc or t)e|At? giiros tlit l>o9t jpeoult**   ^oco^dlng to lidi^ls 

ax^l Christie fl§304> tM most; de&il'Si'bi© feumidflAies ftt the 

hot ©B«a of tlio turn©! -alio^M te<s approxintetoj^f ttswats^flve 

por e©at*   5li# ftia? wloelty sh^oia Is© the imsSna con.* 

distant ^rith ©ffiaie&ey * sot ledd tlxatt 80:0 saai not aoaw 

thaa 800- feefc p©*9 sSimte* 

aeassftft 

TJnlvdrsit^ of Cailfoyal^ -at ©©fkel®^ d©saoms*m^®d' thst & 

dried product of attmc^i-v© app$&p&nc$ ami pl«aain$ tMvoa? 

could b^ aad® from bimaaaai Sa fcfce f'oi|.o»iag turner *   'TSa# 

fip©' fswlt ua^ peeled and «Xiead tangifetfS&ni&ly to Mlvaa. 

car la «t?£p9 aluomt $ tuart^r of Qtiiaoh in t&tolm»«i$»   .It 

was thaxi apraad -oa t2»®f#>: smIf^s?M fw t^an^y t© thirty 

mitotos,,. ©ftd d@l^dr^t@d#   & tasqpapati)^ of 200 dagpaeg 

Fah^xtieit was ttaad mhila tha frmife etlll eoatainad « lapga 

amenuit of «at^i*# hat X@B da^aoa ahouXd not ha a&daaded 

dttvSssg tha laat atagaa of' drsriag,   fw^iatj .^i» aanfr nalatura 

i& the f Sniehad product g&ir# a 'v©2?y d&alv&hle taxtu^a-* 



ftos tiffing ratio oS th© POQIQ®, ttult vm appro^i^mt^lf &$%,$. 

of the map,©0!l©d fsmlt^ 4«5s3># 

that fivxii^ fip^^ fre-mij plefee^ iosafflft9a?r&#e ?i©M ® 4a* 

^fdrnt^a product of ^Jteondxtt ftoor aai OOXOSP^ trith tM 

inditridu^l Derated etutl ia $ifc$ feo ttow? osrtsitoal frea^ 

fruit*   ov^r-yipe emd teniiiaigi t^xrioe lost aoaslis^ml^M 

|«ic© by iS^ip^Sxis oni fe^sjiSed to foi»a ^©Wbg^^   Th®g rm~ 

oama&Gd, the pajwstll«fl jemffsp&afc syat^s msiag ss in^iaj. 

tetaqperatturd of" 200 de^^os F&bv^siboit m& @ f ismi t^t^dr^ 

&tar^ of %m m§^m& Fate©sili®it#   fl3L# istitl^l. Immiait2r i© 

sis faf texfe pQiafctotQ tmrnMitj «oa the toaaafcSS&y of thd 

©latlet ©8t4 thirty pea? e^fe ^©iatlT^ I»i8iidit9'«   UBddx* thad^ 

^.Qi»l3.tioaa $t»d with mi ^ t#Dcit|* of 97'S fa^t por Mtoata 

^^Sriag was edajpHet'ftd 1^ jftov^aa to dj-jgHfe IIOHJ?©*: 

eolas* «s)d f3«a«or 1© produeed bj ^ttsptiatg ^J^yiag at IBS dd* 

gpam f&aveiefa&lit fiM t^U pef e«M&$ felatd^e li«;MS.ti3r tasd 

Xoeitf of WS $mt p^r sidntrt^ drying t« «o»ipXot«d in fow 

and •& teif ^om*©* 
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mmm. 
Qkm&i** ai*# me(b»&t tb© s-feon©® ^Ittot rmm®& Igr 

tmmitmtw or »o« AS <3©«lt#i> ***&$&f m^m.^wmmm^w mM 

Mil thaa ai'f In #i#ife to twelve Hatyva* 

«JM pitted in. tb$ a^fefi'r&toS" divaottlsr ftpo» t^h© ts?<s^ assi 

fStfieA at- .altotit 110 ftftgrata Fftla^ahdi^ to the iesi^ti 

^bdle wlilt^ figit whiok liav© ^0®a ntlovrad t© jfip#ii» 

to partially 4ry on tb© ti?^^®.* aisi to dwop t© tk# gromaal 

^for©^ mth®wim$ ®®n ^» dt-hyartt©^ te th@ ^OIA stat# lu 

nine t# t«elir0 hours «$ 1©'@ £*££*** ^^©gsheit*    if th<3 

fyuit id omt la Mll'j, drying Id aacE sior@ va^id« 
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S8Sg&& 

Cm®m {X9S8> states that grftpee isa 6h@ a'®l^ar%t£jag 

pyeooea ^©0p-0.ai tj@ll to fc!s# B&&%l0t mrmm tystem vith 

fl&ifihing l^^n^eraturd of 1®0 to 16© a®gj?«i<M> I^te^stieifc .■ 

Pippad g»®p'0« a%f alao &» ai^iei la twnfey o^ thirty hows 

of 100 aegr©©® Fatei?ii#.it*   MMm dipfing fjboy laay If 

Bietelis &tt& CfeS'lsti® (19'3^) #t^t@ tbat a ata®2*at0 

l»a»S4ity aofc ax®@@i3iag t9eaty^iir« »a*» 000% «tt a f iniahi&g 

tMis^ffatuv^ of M® 4®%FmB F©te@nSi^it ifi tli© mat aasimbte 

for tj&# de^^tioti of dipped xmstXhtfwod &©.^lds& gx»'ap©s 

Bdh^tfatdd tfa&t* grap©© such m fcsoat ssi^ flios^son 

Settdle^s %mi®%&m «?« iaeiitiei to to# BOS?.© stio&y ©xi th0 

la eo|:ol»*   Bo*emll©i "goiaes bl^aeh f-Mossipsea 8««daL0$0f 

vmlQlft* ar© now prdduosd ia coaaiSera^le ^uumtiKty b^ lira 

dipptogft cnalftapisg for &boufe i;&s»«e 'heisr#« %mM ®®"kf&mtim$* 

fh© grapod ESiiS^ bo morom^il^ ripo Is order to prodsto* 

^alsias of «atMf«oto93r ooio^ cuad ^e»tur«* 
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Fa&cbea jfw «3^^iiig j^ould prefe^et^Xy fee of tfed 

immt®m type* of itrg© $$«$« ant high ftag*? •oeafeeafe* 

Tfh^-fspult tlio^M b© fix*® Mt rlp©^ fully ftolosred* and fj?w 

fpoa soft *3?ot»»   *IM fipuit is p^^l^a hj mmm of Ifo*    %M 

is laelirddi^ stoa^^ aa4; smlfurM on. feay© witla tbd mpu 

uftm^t for ttarad how» aeeoftiSttg to iliotola asai €hK»idti«» 

|10$Oa>*.   Th® t$M%BU®& proa.'act ehtml^ oonteia 1«$O0 part^ 

por jallli©® of s.ui^y? 'ai©2?id© ae«s©^l.^g t# Sbprift (ItSS) * 

fe artificial $nrto&& of poae^os tfe© tta^erfet^?© aeeo^&i&g 

t© ^Kk»Od thomia not #x©0©§ 145 ft*jgpe»8 .I'aM'eMiKSit, ovring 

t© tbeif t©sj^-@aef t© oa^^aaelise*   ffe© rolatlv^ fetasiaife^ of 

tli© Q&fmp obovtld U» afeomt thirty p©i? 'Q©^ durixig tb6 f Isftal 

gtn^ to pjMHrottfe «a80*feajpfietti»g and tfe© pyodnot flbottlA ;fe# 

£lm^ plt®bl®i: BM of 4 golden 6&%o»* 

Beellhmi© |19Sa| states ttm p^ftrs are im £66al con* 

aition fojp ti^rteg mm %h& color ha^ tara^i a ie^p yeil<wi 

and whea fchoy ap© ©till fairly firm*-   A ^©©tt Har^ pear 

will mvQv oa&a ft Satisfactory drieel artiolo ?ftiii© nrniljy 

fruit- ia aiffictat to Um&l® l» tha eutfci&g s&ed asid i« 

apt to laaa it© «hapa«. 

Tht rip© fruit i» taloeii ta tha cuttltig $fe@«l; vHd^a 

tha paara ara out ittto isai^ea*   itj© mly& mM. at aw ara 
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irejpy iaijo^taat %o xmav* the ealsrx i»»da«i«e of tfea ^pray 

atlott*    Eot7^» tbefrft fege is4^* lariat ioa© fes- tbd leagth of 

■^hd s«Efu^iti$ peviotii fi^i© to tHe fft«t tbat poats, life© 

«9pl«d« io R©t r^aillf tt^eo^b tfe# smlf^f fta»es«   iiieliolS' 

and etel^tl© (l.9©0#t give aias hoia^A a§ the islal»a» sttXfwP* 

lag p^^ioa t7M©a the ©slfui* It Mra^i %F R&ttar©! iraft* 

Sic|idls> ^0«ev0# (^o««# ©iaa Kee3L (i92S) reeoirodjad iip|»i«sg 

In 6634 vAtejp or & tre&M s&li3a# solution as f©^ appl©$> to 

frettat fe^otmSsaig fed%w©0a opefratioa** 

A aaii^sssm tes^evdto^e of %®Q &®^®m Fahy^sjh^it «t 

the e&d of the dating period 1« re^KHuaefide^* 

Itmaiee are 0^© of the meet impotftaat of the -atrted 

fratt**   they ar© allo^ei to rlpoa om the trees tmt&i they 

fall to the gftn&d either natttra^iy or with flight ehftk&ns* 

ImjPther treataeat ooau&igt© & tfm^htog with oo3,d wtter asi 

iifping in a Yfe*k» feoiiteg goiutioa of lya ('a^orsgO' 

strength ahtmt flve^teoth* of on© per eanfe} ^Por aheut 

fifteen eeecmfle^ or tmtli the ®kM® feoaoia® Cheeked11' mi 

the wm®: bioem is reaoved,.   Sos©' varieties require' jaore- 

eareful treatment than others* atuS those reapomii heat to # 
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dip ia toot xm%9&9   In omy oae© iBjae^gioB nuot; not t>© loing 

^moo^k either to tittaae tin© slcla 11)9 eos© off or to ooolc the 

fruit epps^deSLafely^   Aftdj? tikito treafendnfe the fipoit Is 

»ixit$ed eaa fipraad oa trays to <|j*y wlthoot a^ sutl1^ treat* 

iceat o. 

fe delifdratiEgp; the initial toa^effetmr© nast not ho 

too highj, as thie wiXl eeuee Qrippiag*   f^.<s; teB^pevatutes 

s*eoea»ended W €m®BB <1938) jBK*e 110 to ISO dogbees falar^m*' 

heit at the Btavfe a^i 160 to 165 degreed at the finish 

urith © roHatiw hutai^&ty of at least tt/enty per cent to 

p*OT©jatt oa-se*:h®?d©aia,g*. 

dteisti© (i&Slfc) roeosmiosai©   ©atoning the fresM 

fruit at tli© oeole^ ead of the dehydPfttor at 180 to 140 

dega?©©^ f^teeMioft,. flhiehiog *t a teape^aturd not asoo^d* 

tog 165 degpeeo fateejjhoit end a humidity not- esteeedtBg 

ttyenty^flvo por eeiif* 

W* S* Hlehoi't (193?'} at at eg that afte-p drying, the 

pi'unef are allowed to •'tftfeat* ia sHsall toixi^ for a few 

day© to equalise the atoieture coat oat*    Chriatle tlS^lb) 

reeoismende that the driO(3 praaeii should he stored in bine 

for at leaat t^,^o i^eeke before delivery to the paeMhg 

house* 

it the stor&ttg house the prunoa are proeoesed.^.   fhe 

proeeeeiDg operation for this fruit is ^uit© siiapie*   Aftar 

removal from storage it la ^aahod lightly and then given ■$., 
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dip itt feoiitog wetor os* is 9t99iBfid for ft $&& miaut©s*   fh© 

pQrpQ8«» of tli© tvft&biaent ar© t® wasli m® fruity »ak© ft 

aor© <s4iM@ tef mftmMg lt# aad destroy any ia&ect* or 

ml^rdoapeiftftiflstd tlxat afty bd pr6««ttt«   ffe^ pmaas <UMI theft 

I<©wif reeonmeftda that Italian pvuxtoa fe© a^lefi t<5 #. 

noifttisve ©oatemt of fi$$*68iinfttely ei^dt^oft pel6 o^at*   l©w* 

evefi If the fruit is d^ied t© a tre«>y lotr ttotettire 'OOEtettt 

t&©3?© is gpeat daxtswp ©f ^^ore&iagit 

€l53?la.ti# (l©g^) stat©a that pranee <3©st:alatos *» 

easeese of tww»fey*ei« per ce«t noiettu'e will .©^lat-Qatiy 

ffioM*   fytmes of «ttt<& bigh md-iftmr# content vtill not with* 

stana bin&itts4 s^ddiag^ <MP proeedsins «lthoftt inlury* 

Kpime# ^should sa©t D* ■feijem^ai witfe m soiat^re oontesit $M ©S** 

o#©# of about tw&ty p®p Qontm 

m ©spwiaeata o^rriei out ^y &!*i&tl$ <X991A} es*^ 

e®ll©ttt re$ult« mm otttained fey pealing awa dliclag tb© 

fDna s*ip© frmtt ssa ^ryiag it ^itfeout furrier treatmeat.* 

if* 1* ii^tter alaa .state© tlutt th» fruit, eliouxa %® cU^ie^ 

tsbea it is fira rip© @3 tsliea it In ©oft a?ipe it is woafoqt 

to tessax© and it teas® ta atiofe to the tyaya* the fymit 

ahoaXa t&#^ b@ ataaned to pjiwaftt a^rtofiiag of t&a eoios? 

Taut siot attli^upad ainea aatfwt'isig causes the &mi$ to 
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eatirdXy ^a^iag ayj&isg*   fli©' beet pi>o4ia#t 1® tb&$ i^ileli 

is peeled ^rid th<nv ilieed Ii0f©2*# dJpySag* 
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Vftjpio^.*   fla© at^ae ©^d tips a^ resaova^,* $&» beans ttem 

i?a0ji©4 txi eo'M wat^^t a^ainod^ ^a<3 om%' into pm<S©fc®rffliste<a 

®%zm*   aihoy ara fchaa bl^mobod im atatotm f*o» tbrea to fiv* 

Sta^feiog tempar&fms'd? 110 4^p?0#t F^tet^^it* 

Fl)iiahS»s *«8ipa«»atai»#, 146 ^lagraaa Fa&i*ajai©it* 

fomg bsafee*   AXX Wto root   ©aa fe&r-a© tseti®.© ©f t&o *-op oa 

the beet ebouZd be left*   ®a»h anA bStaaetk in boilJtog mter 

mfctl tbe aldA C^JI b^ ®Xifp$4 off eattily*   &ip 4ft eaia 

tiatar t© renege #'kia#> trisH#; wsS: «Iiee- iafeo pieoe* osie* 

©igfem Saeii iite tjiieKaee4» fo* deb3rai%tlei^«. 

Starting tsmperatwa^' XIQ- aag^eaa fafejpetdieitt* 

fiiiistotoig teapevatttre^ 148 aefiie«ea lolireotoeit* 

Sptt^sela £prottt* «re raaefeed in catejp* Smim®? ®ut 

isi balvatt l©^gthMf## ana plac^i on tawar**   ffliey #r» 

btcaiohad isi stemm for thjpea niASktea^ an* placed to the 
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mh.f§&BMQt* 

Starting t^r^oratttTdD ilO; a0gi?^©s |^hrdah*it» 

Flniflhing taiap©.ratur@, 145 degrees fttto^nhelt» 

gabbag@ 

licfeoXa' oai ffieoad (19S1). _fotmd that ©mbbase "blano^jS 

i>f hot water ®ai3: hot tm per c©nt soci'Iiam lehloxrM© solution 

true mo.^.t atttvaettt^ thati sttaw hla^o^A oftbbage*   o^nass^ 

(1938) reooffln&n&ft that oat -oahbag© hstliUtn^hed abotat ©n© 

ffiimt© in live strata cslaiisiag that this §M®ml£t®& ttei 

dolo»«   S© statue ttet a tempwat^sr^ .<&f MS 6egr90& Fe^#©a* 

halt ohould not h^ ©^eo^^d auri^g 4'rfiag, that the cahM:g# 

la dsMe<l ^ntil ft?:U$ stud sho'ttia he paoMl; m moMtum^ppeot 

eoataiae^a *. 

'Sos?© &»<J Siftfi^els (liglh) feaxwl that e*fcb&ge dyled 

to $ to S-.-M p®r ®mt moisture <wai ha »te^ed in «ii»-tl^at. 

0<mtai«>er$ at ordiaia^ teaqperature f©j?.eia momths OJ* IQQS?# 

without d^terit^tt^ion Sn e®!®?? OP flavor* 

is. ea^^*iaient9 on the blanohing of vegetahle^ it «as 

itoimS that it is ■possible to prpduee ©ord attractivg de* 

hydvated eanpota by blanking by tsm»&%o& %n hot two pea? 

oent .salt .aolutien^ hot on^ pes?'' oe»b baking s^oda ®olutio% 

ov im hot ffate** thaa hy pro^e^aiag bj atea«« 
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Gore anfi langels (19211s) found that carpots are 

■stalsl© to color ana flavor changes tdien dried to 4,99 to 

7.59 per cent moisture. These workers also found that 

earrots ©re fairly resistant to heat* f$m (1940) foung 

them to foe more heat resistaat than spinach ana peas* 

Since carrots will  withstand relatively hlgb 

temperattir©©^ .Criaess (1998) ©ays that they may h© dried 

rapidly and sheuld h© dried until hard and brittle* 

Cauliflower 

<0ruee6 (1958) says that cauliflotyei
5 gives a fairly 

satisfactory dehydrated product* it is prepared as it 

■would he for cooking for the tshle, being broken or cut in 

smaller pieces* These pieces are blanehed in steam or 

boiling water fo^r to five sdautes* The temperature of 

drying shouM not assceesi 140 degree© Fahrenheit because of 

Its teMeaey to darken* 

Celery 

Both the leaves and stalie© of this vegetable may be 

dried and used for the flavoring of eoupa, stem* and 

various culiaary products* or  for the preparation of 

peudered celery or eelery salt. Only tender stalltt rela* 

tively free from "strings'" should he used* The stalks are 

triataed^ vmshed* and slleed,. Blanching renders the product 
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mov& tinier9 tvm to tto©© mlnate© 1» steati or Tboiiimg 

trntep fee lag •sufficients    Gelsyy leanros may "be placed on 

tr&jB soparat© from tfe© sXleed ©talte.    ftmf requlr© n.e 

blaaehlng*    tDh© dry lag temperature sfe.oml<3 not e&<g©©d 140 

dtegre©© fatee^i&^lt. 

Corn 

fbe ^ts-ootoat (Sehydratod protSuct tTiXl too obtained 

fyom corn In %h® wiailkM' stage*   Th@ $ka?-8 ay© Quaked as fox* 

<;©aalfig and the dom is5 blanched oft the- eofe In st©am ©5? 

Tbollteg wat^x4 fo? frcKa flv© to t^n jalaatQ©,    it is jilted 

©s f03? ©axmlixg^, eat f^oss the ©o-l)^ ©pr-os-d 01a sey^en trays^ 

and (S^hyd^atod to a loti moist^rQ eoat^at (six per c-©at).«. 

e3?u©s.gi  {1938} atftte* that corn di'led v$rf rapidly will 

withstand a finishing t ©aperatui'-© &£ ISO deg^t©^ F&te©a* 

hat* * 

Cterllo, 

■Gaulle powd©3? 1@ s«da fey grinding d®hydi?at®d .gasrlie.. 

Whesi. mtoiad 'Erlth coyaatafeh It i§ « p?o'du,ot of eontldef^hla 

merit*   ffe© omtap paparllk© coating of the ^huttons'^ Is 

reiaotrei ®e©h®nlcally*-   fhe Isattons as?© dehydrated tfithoufe 

hlanehing^ finely ground hy haimjier mill;d. and may to© adssad 

with staroh op flotjr*    Tb© po^ar f^talns Its fXavor in*' 

definitely and i® excellent for flavoring many foods- snoh 
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eai<mfr 

irojpy thin piecea feee&use of fch© t-eni^ney of tliiek pieces to 

cas©»hard:0ii#, to <^y mrj &lowlfp <m3> $® «aa^k©m* 

Blancbing is ^Masira'fel© b&o&uae it caused ttoe oa<*- 

loss to stiok to tli© trajB &i>& does not iaprove tfreft? sp* 

peftrone*    Itea^eipn of %h® sliced oaioae in ooM five p«ap 

cent edit aototioa foj? tliye© to five 'mteitee before Ayfimg 

i^edQces their tendency to darken during dffiag aa^ lafcer in 

ik t^nipef^m'O of 140 degt^eea 3PBJa?e*dieit uhoixid not 

be esceeded dttriii$ debgrdrfetica* toe^uae of ierkosiinf of tfeo 

colOK1 end lost' of flavo* at hi^iex> teope^aturee*   $he ds?8r* 

iag r^tio ia J?JPO» 10 §3, to 1581* 

fayftnipe 

Thi© vegetable 4© one tbat sfeotald not 1>@ ufted if old 

us it detrelope % f^oody fibrous^ centev* fixe pareaipe ©ro 

fiashed, sefapea* cut into ell^iee oB©*oigj3itii..iaeli thick* &.$$& 

pXacod oil tmf®* fJaoj e#e blanched in etean fos0 tbree nfln* 

ttteet reneved# and pla-cod in tli® dehyd^dtor* Andi»od (1920) 

givos tbe etarting teapetuture m 3.10 deg^eea S^rentaeit 

■ana tfee finiehing toapo^at^o ae 140 degrees fil^enheit^ 



3?®m t®% dsfe^iralloE sittst toe evett. 'l'©s^ tnaf^pe ttesi- 

I'©!'- emmtng* b^omtts® of tlw fe^na^nef of atftrobgr P^»§ ^^ 

beeosi© tou^ti^dkimied and aotly au5?iBsg drTiag*   $M wixifeioi 

W^i0ti©0 higH in sugar content are umoh to b^ ^pef^i^dd feo 

m© p«»9 &s?^ bl^aelMdl Sft ^oilitxg vcktoi* or litre ^t©w% 

ad feap e«xiai&g# fox" t«o to five st$mtdd ^oi^aading oii wft«* 

turltf asd spreog oa trayp aifect^f fyoia tlie bliiaQli©r in e 

Xafar mmfo flaree^fottvths of an tnoM tioep*   fho fiaishittg 

tosq^rature eho^KI ttofc exceed 145 degrade a.$Be© foi^b 

t^tt^erator^d o^s® brotmlag and ton* of flavor*   fhe eesitsj? 

of the pm drieg slo^i^, thettefe*** paaa ahomli be dried 

uiatjil a eriep anki fiwa ppodoet is o1»tai»ed« 

^a^oea * m||e lotatg, 

Br f * Baoato (l&dU atataa that potatoes dried %y &ot 

air saast ^be so traatad as to ixiaotivata tbo osi^aeo whiefe 

causes bXaoJteeai^g en ©xposwe to the air*   ftiis author reo* 

oonttenAa imaersisag the peelet and at&oed potatoes, la DoiV 

teg water for two to three nisnttee*   f&@ proauot feeing thesi 

^eh^ratei st liS dep»ees ^hrettheit ndiieh tessperatiire is 

gra^uaiij inoreaaed to MS to 1$0 aegreea Bsthreoheit* 

lioJaois and (fcoes (1021). state that for potatoea a 



two ffl&»mt'0 treafeaaxitj- In steam pvior to 4:^Fiag pfotSNtoes a 

ItrddiMSt of a wfelt® m$ plm$&m d|tpdftv«»ee*   ^inSrdft (1©S0) 

reeoanMnada ® bl^aqh of thr«« mimfrm in ©te^w follow©^ te^ 

d*i66 at AO tisitl^i t«in^e»ftttttfe of 10© <!e.gr«i©i' Pafewaheit 

with fiaftfeing #t 100 •a^fi'^ea Fa^r#:«i0it*   mt& m& 

©00®$ soat <S©sii?.a,l>1.© for potatoee^ fea96$ o» th» ^eealt^ df 

thdlr eaperSweat© ca tlii© v©g#t^I@ m& ttpon ©lap-iFical ot>-»*' 

soi^aticftttf^ «ra* 158 to 167 aegspfi^^ P$h#®Bto&lb*    »©tw©o«t 

it dviAe&tu PdMfdratiom is aoeoi^ii^fe^i %n fiv* b<mr# aM 

the pffodtttfe on «<M()slmg to tmter for two &ni oa©«li6ll' &oi^?.s 

is stesfeopftd to 77 p©-a? e^nt of lt# ortg-iaal sr©i#itt 

Thd mm§ potato ia tho jap&t latat r^slsfctxit of thd 

that mn® ^©p?©© ©i1' fiieoolos'ittioa ttpo» QXpow** to ^if 

iO0«im»0d in ■ttl «a?ieti0S #ta<3iod by th«Bt tmt thftt S^ «a$ 

sao'St pttomnmaod fn daiaply pigpactad varieties*,   t^mm 

©oirtsajpft ol^evvad that thd dS&eo£o?ft&&an «t thd stiyfiao^s of 

thd sli'c:©0- Appealed tfft^ay pro^ptl^ after t&a aateriai ma 

plac«<3' 2M th© drier* as^9ndift$ into the aattoriaJt aloiig thd 
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ttaseulfr* "busidlea axia ^proading and ^©©p'osiiag isj te© as tfe© 

drying admactd'*   I9hll$ thl« Aaxftatttag l&P$®%f ^iaatp^afed 

ia t&® pvm&m of ^onktng asid ocjofeiag the afttorl«i# it sai© 

t-h© drr produet- so iuaattp«eti^d in ©ppeart&e© that it- ^as 

aee^SAvy to ftaA % itiothoa «h£ob would ©ffe^tiveXf frevetttj 

dorkejaing a©©pitf: tb$ pressii©© of optla^a c^nclitlott© for 

Oilpo^tfr fomaS tiwt the mo&% 0ffoetli?e natsiod of grsaarv* 

isg the coiof wft6 th« tuw* of ttio -fii^e la ttjo p^r ooat 

o&trie eoM •iotetiou*   m *QPW& m potatoes, ^r© twwflidA 

<md t3?ir«s©# ttftA* p*»lfcBg tmf wore droftoa i-ato a tmrak of 

tt?& per eeaft ^olutlott and allovaS to r©»isi thra® to five 

i»SsisiitO'S ♦   flao^ t^oro thon llftea out* ^fiii ^©Xitoi*©^ to tfaO' 

o$6?&tor& who ««t? thoua- into slices or strips^ ufeieh wero 

<a.3?®£>pe<3 ©S y^piilf a® pi»op.©i?oa t&to a 0OC©B^ t«ri&t Of two 

#01? cost ■e4tss!« aeiS solution*   I©^© tlaof ^©r© agitatod 

saffio&ently to- s^pawto- tla© pleooa «nd ttring all «ws»fAeee 

fiito eoatttet with tho solution, allOTOd to foiaaia tferoe to 

fivo m&Bftte&f tHen <3r0ppoi omt an€ *ptm& atroetlf mpoa 

tM d«^ii»6 t^a^s tjitlwut ringing* 

CWOBA (3.938) Bt^tos that ©t?oet potatoes, mf W 

6»te& mi$lf mt 1*7# degr©O0 'f^S^OBfeoit*   fSio arsrltig ratio 

m #pfroximat©lF 3*081* «t blgbev fioia of irio4 produot 

than from atiy otker commoa v&g&tr&bl**   fhlfl ^gotafelo 



atwrnia be dried tmt&X feritt&d l©®t tt©Miag ocows? dialing 

t-i©ft of M^imtpkln fiottr*'18' a Simlf gpomtSLf ooarael^r boit'@<l 

aixtu^:^ of tfca fciso ^©g^t^felep*   s|»0 pmaplsittiai^ and s^uaala. ar© 

cat 1ft fc&fcreg aaa the ©#©€ iM o«i06*oavlty pul^ apeaovad. 

Tho uttpaftled liftlva^ ai4® then slieefi m oSaredded sad nay Ise 

feiaEetiwS o^ not b|«»ctaed tiaough $he e«lor is g^aatiy to^ . 

paired If taie s^iee« ttw staamsi on tbe t^eys 'ttjatil nested 

il&drea < 2.920) vecoissendB a dtftrting t ingreffature ©f 

110 degpeee BahrQaheiti aM a finishing t eigpes>&ture ©f 140 

&®@F®m ^ahr©fth©it*   fhe vegetables m® dtied until loss 

than sis ^©r eeztt of mietttF* reaatos*:   The |>3?.oauet i-s 

gpounS &M bolted or eoreened to remove tbe omwrn partis 

eles which eaa ^© re^ronadi^ 

Th© fltems of episiaQH ar® dried e^fmrately fro» t^ 

leaved a© tfeer t»«uaHy require & longer tiae*    If they %?ere 

left OB the lesve&j, the leaves ^©ttlQ be dried to a povrder 

stage Mien the atema w@r© suffioleatly del^rdrated^r 

Spisr&aeh reqairea triMii^g^ aortlng^ ahd very thom^k 



mshtag 'hef&m drying*   Blaaoltlttg eeneigfea ia ateastog on 

bh& tjp«.y0 two to *tee© mteiit©®,   yOm m&U®® leases my ^® 

f&o ^o^v«0 as^ vary ^apM'Iti? ami « t?€&Rfc&v0*y hlgfr 

stems, l-jooem^o af tMlr gapeat^jp- thicfenoas,*,-. d's?^ no's^ siotjty 

th©^ ttoo lasir^g^ Splaaeli should Be a:f»i®a to loss thaa six 

pei? cant moietu^e &&€ paekoi at otto« la pacjtes©.0 #aieii PO* 

eist peDdtvat&on of taoistmr©*- 

traffielM toaatoea my- to© dyiad ta 0lio©d f©m but 

the quality i'S mtta laq?a?ovea l»3r peoiSng be^o^e ■<Sry£a^«. 

Sliooa ^hotaM b^ ©bout om^fonfrth %mh t&iefe aM m^ bteseb* 

fempefiatTare.Q b^iot? 1$Q degreed FaSire^bsit #Mul<S b© 

mmd m the «ii«o» $&yk@a at nigla^r *@mp^i?-at«^as*   fhof 

■ehemXS %$• ariai ^mtil the pieces, istm® mo aoi#t®r® \?h©a 

ppeswQ batveeo thd fttogapa or tgntH th« slioea tflll br@ak 

■4wUp%f on beailug*   ffeie colpr i© istpv&wA it the sXi©@i 

to»vt©e©. mm ml£ta?®& ia th@ ftiseg of bwrntag aml-ft?- fo;|* 

txmmy to thirty mizmt©© hafo^d- dfryiag* 



tns^leud missturas of vegotaM®® bav* horn p*&BSfr0& 

20 partft* PQJMI 80 p$^ta# onioiia 0 ^J?%:D
:
| sad Vt p8#b* dft«h 

©f eai'i'ot© and b#asi$.,   All v^getmbled iho^ld ba drSei 

|L0eorditig to Aofireft |19S0) tb9 V0getftb3L«A ai^ motfe 

■.&tt3?aotiv@ if ea^ in diffe^etit sbftpdd*   fhia aiit}&03? smg* 

geate ^otfttoe» Mia fe'«»l,|)S dhottld be «mb^^> ««rvo^^ emt ta 

tn pya|jariag soi$p m&g&tarte It aEO^ti b© boysid in miwi 

mm ®%m® Vh® m&m%nm mist aubse^meatxy be soaked asKi 

#«ok«dt a^ a vokit ottly such v^setftbl^e .as &b©03Pb' nmfanp -ama 

b©coia© d^okea at B,pppm$mt®lf the ««3n« y>«t9 tlio^M b* 

al^ed*   9«a» ADA b0fttt0 ■©.b'ap^b vatw mor® slowly them %fe# 

■©t^ei? ^©getubl^t %ul©©s they Mm mokm vaMil almoat re-aay 

foi8 0®3?^iwg before tb«y &r© 43*bgr6*&b*&*  " 



fMJEiwua m? mmmmfim mom 

of tisie '«sl©§s It is prot^c^ad from ^fe^o^lag moii^m^ f^om 

tk© atffi©8pl&0s?<8u la tfe© ©aa# of ^l^i^fcefi fruits -mA feg©-** 

feiablo© felae oasiost wa^ t© pye-v^at- fch® (afea^f^tio's ©f nas^iatoi^ 

is to paoieago ©aiS/or' t^af tb© p?Q<3t!efe in ■&oim imi&risiX that 

Xfatgrpmot mk%^i&t$ sm^fe not bo ^oafused trStM 

P^of mattor&al ijftH not ^Jaiatep'i,^® let wt&i&p «aA wilt al'^o 

M®t p®pm±t m®h, air to diffua© tteomilJ ^fe* 

Jsi tke p0<jSeagiti|g of de&y4i:>^t©«l' .pro'dtiets tlie^© &&& 

■c^tfeSn fpot)!©®© that susfc t>© con^Mf^a^ aad tbdae» a®^ foe 

TJj© ■oouastrolaX problem tavolvea immaffeottariiig oosts> 

strength ^na <jompa<JtaQ©s.|- s^ltsbllitf fo** us© vi&b anits)* 

m®tio feaMling Qq^ipmeat, mimf, ®M G0twm®r ®QQ& %$.%%+ 

fSi© ■■ofeemlc©.! problem isvolfss tte mistlsfflimtiom of 

©mfrnkc &n<$ oliemieal Qlmn&B® W p^^ir^mtliig ^©o©^© of mb» 

©id© aS,F>   tfba imt^rials u©©i III tb© aonafaoturQ of ttw 

Gonb&iMm tmfit Fosult && © oomtaiaar that IQ odorless* 

tastolots.* and ttoa*to3£io. 
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fho phorsicfti pro*0l©En involvos the istnisuigat'loa of 

■afesdrptiott of uoistwre from thd atm^pJi^^O'.^ wiileli m$<ma 

paekagisg ai&te^iais aE#t fee mMt&mi^tlf xBOistwy^Vftpftj** 

proof* 

Some 6f 3&e iBovd ;$m4taM#: .i*t(&i?ials ard %'h© foliot?* 

q,0il<»)b«tt^»   £* &* at^©l# fl0aO| #tftto0 ttet collo* 

pha^ waa first; iaftxwiuoea into tk# United States of 

tottca from Hfl^a^ as a wap foj? eandy But that its basic 

ol3er&ot9»i««io0 fit it m & t®api>lag fo.s? «1X Miuii: of 

foodstuffs.   m@. ^p49d<«£rait' ixtiosbvy imA tmn&§ to OQIIO- 

pfom.® to t e«rftAitt 03£t:tat- to proviftg a. p^opes^ p&dkaga fm 

<&®.tm ftndt fig^*   iffh^od Jfrttlts need to 13# os»0nl7 &lBptu$®& 

to ^©rui^ tjheir ap^tlslug appe&ratted ^ a salea &ii m&). 

•at tk© ©am© tim©|, the&? Iifii^roxit 0t£e&in#0:® amafe t)0 ^po** 

tooted f^ois duot aas aiH*   otho© a3?i0d. fmit« * 'p?tme&> 

tt^iootdf ffti^las * «leo wro being duoooSAfUlly packagedi 

to ooXXo^ihatto la ooi&a vo^utao* 

How©«©s?> eolloptasae is not noifitu^Mvapov-proof so^ 

etimot i»o ^««d for p^elmgfag Sohyaratod vo^eteDjlos' ainoo 

t&oy at)®©?'!) aaoistiure imm the' t$%p wm^lf*   fham mo- nm 

mmf ftpQcimltf tpeeted iaoi9ttupo«*pj^oof ool.i©pMsio# ®n tfe# 

mxTt&k aad tboso «re »ot ontf higk%y ooietuvo^^oof Mt 

giro also gpeaftojcproof tad; oompl^telF ti»#»spar.®:»t*   4 

QpaolaX iom of moiituro^proof film* t&o l.fB,,.T» typo of 
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etXaislap jmd f^t jgaggg^*    OtassiB© pt.|>6r is not tsas 

pap©^-*    Ha th0 ptoeos-g of iQJtsaul'^otvts'e- act? ep'^aco palp* 16 

feeatatt x».0fe 1,0»$S!? §imn it it ®sj?t to ba t^ot foi* o^dM^rsr' 

papa? stfisS t&© ^£be?d IseocfB® ;b&dp&t6&4    Ja ^ttox4 \3ordo# 

eisliul0ii<s f l^s'S^ imping t5i#if fio^i^o golatfeious aitd 

g^'tas^^pfoof .*.   to sasitea thi® g3?oaa©»»p3?oof m&t^i&l. iat?o 

^XaB'£ite©> felio i^pov %& p^Xish©^ :l» ©u^eroaX$ia^isss,t ^Q&Xiijg 

in f&e ^a%^ $a^ giving tfee Mgh t3?aEmpartfOQ7 ^f roal 

gXa-esia® pajp©?* 

Wax pgtp#f• ia m&© fef ^ppXyiag a©Xted tiass to pap®^* 

ffee tiaK SIJOUM tte oaorXesa, eoXorXogs^ and of bigh aislttiixg 

e-Xatsitt© tes gjsaj' %'$©§ dm# to its esoeXXo^ twmm* 

P&mmjt tfhlGh. %® greater tlmn wxs vim, ©ap®^ <aKaos>^ij£jg 

m£€>d gXg©ilm0#   on© of its aSD'aBtega& ie tbo frn^t that 4t 

oaa D© ^Itis^cijj, s.8 ttas paper oanno^^ gjfiag Lfe 4 ■ito^3r vlftd 

ma® im l3dg§4 

SSI. lii^E*   ^t^ism^f tfsss pftper it p»aotie©XXf #iife©«te 

pi*oof«    Smc'fa p«ipei?s ar© ^•aaeg'^XXy md© f^oia fuXX^ BX$afife©d 

■strong f ihwon® pmXp»-   k paper f^m. tmm pisjhoX^^ and la* 

perf^etioms 10- 'sieeded for wass papog1 t?©c®a0e tmss .casaso^ t>^ 

aspected feo fiXX sore thaa tho rmrmt int&mtlm® fe$tw©©a 
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w&mf&pB.t'®:. ffia^toffijBu   ft0etaBga|.^' |»sp<3rt>©ay^ con* 

t&iatf3ps «IPO often u-^ei In paekagixig dried food*1*   ^0ir 

u&tt?®!? to paals th@ d'api^d £g>ui£& and v©g0tM):l^s*    B^'Cjatis©- 

6f their sliap© tfaef mj to0 p&o&ed into skipping oontaiiaers, 

atorag© poom$p aiid oar^ f^r tjpasiQpovt&tidn with ^acti<3mi3y 

a©' loss in gp&e©* 

fhe most popular p^srho^rd ■ooiifealriet la a yeet-^ngti* 

lax? Peteys typ© look^ond o^rtoti.*,   ,& package of that tyii'© 

for d&hfdffatQd f3?uits amd if©g©tab3L#e should t>® Xia©d aiid   • 

wappod with a &m!5.$t&&ti&l&f ©oisttir^^faisor^^oof inatwi* 

$£*   thmb oartons: maf fee had i$x wmy slao^ amd cfaftpeo* ^ 

eojaffioa oae U8@d for ^ataiJ. tfade baiftg tho &X&K8 iaeh -sige. 
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-©BtmlJMiSfc ev«kd«d ^a ^4«* fi?mt%# am^ v-@@©tabl.0.^# fell a* 

v&U&bl* natdrjua v oi^ia^ ^o the ifflagf. %«>96£»MiXit« «kttfi 

»QsA»3Led# «ml7^A# saa a tailed*   ,4 ootaj^hesdivd s.at of 

qpe*ti&&iiftftr*e u»»» ^'Wat «i»t *^^ g^w^s?©* arf^rst ^aekeipiit 

and r^d^aroh wJsara <ai des^aratei ffmita gsi i?@g0ta^i©:s* 

fhle $©t of ^©s^i'osmais?©^ %® $qB&Q$too$& in &fo® foliowlag 

ps?o<2u<st b$for* ^s^lngif 'eo»#lti#iit Iu3?lii$ a^$sgi %m®&tmm 

of tlt^ prod«u»t ©ftf-r mT&m» 0oa8$ftio» of tk# f&nlo&Wl 

Altog^tli©!?' «Et& toaatea Ait^ty*'©i#it 3@f& of 

%tai00tio3jmaii?«i «ft3Pe s-^nt imtu   fteotsgliout the' dttU^r nit»6U 

©I' the oi?g#si0atioma approa^tei 'fea^^ glwa full cooptfei* 

•a^tttt^ ^Leli 0a@ 6**ftntlfiri. foa? a thoroo^bi asmifsls of tb» 

Th® qmB^ioW afcisM vmm m dweim that fche ©sastofs 

^o-uiH: 4iaa|o$e deflaitse tegevm%&8tk on tha factors1 wtiioh 

ghcmia iw tak«tt «a « fessii for di^Ming IRMPI0U» ^©^#^0 

inta ^oaiity .g#a4#$, tho nmabof of g!?aa.0s that ahould l>0 
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tomvl vtimim tsh&cih em grate «nd» ^o<2 rnaitli©^ b#ginp> 

4X1 ^jls© <Sata .©Msittsi. ¥«#.© tftfedlfttedt sjs^i^g'©i* ©ui: «tudS«d« 

obtained its th<& wmkm of %i%m®&m'&*   on tm bw&%* of tMt 

th© vft^i<m@ eo»joditl0s «r$f>a 4m&u   mo®© rd«oiiBa$fiA«vtio&$ 
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RSSTHMPS OF wmsxmmi 

,$kGGQMln$ to tli® mp%&®®> to t^oi»tiexi6 <m deJsydbPated 

fruits th^ aTO^s^ d^r«r« packer« ana dealer i® of ttu» 

opinion that dtdh^rO^ated fsmitp ^iomM "fet ^ma©a oa aolev* 

majp* witwift inatcafeiag -fmiatf *   m the wttoz1 of 

etbs©ae© of defeetg ttoG oonsoncHta of o^S&i^n is th^t tties?© 

afeomia to % v^ry S.Smit©a aaS MMitX t;jD^jpft»o« for 8u«^ i#* 

teetv m moid aM 4d08Qr* sdoro^S and Mmt famlt Wfc fv* 

&mh &i5iim%$ as ttrokm pieces, apllits@# alaM and for th# 

p^os^uo© of isgfet *o^b a aora l&tora^ t^ie^gta^^ should to 

giir©?u   4 fc©i0^saic^ of sis: t# tea p©x> <*$nt le cttiiggdAtad 

foi? mecfeaalcal ifi^ury ^ai two to fem^ pes* etot fos? ^asiag© 

dud to diseaB©! $Mf*mt®?. and I)a0-t5©ria* 

fte dspy fa?ttit} Ssadtestwy is m&w ^mptrntt® ©a tto uo^d 

for atatt^sax^ ®&m*gp®&m tow d«A)Qrd3ra.ted ftoulfce*   fli© ^ug* 

g^stiom put fojNirard I;® ths* it is d*8$#*!>3.9 to feave t» fov 

QtSA gr«do» ^ftttor tian ® m&tlplft mxxa'feei'^   Fomt» «i»» 

g^&a©-0 m® comMmv®. most i©.0£s*abl.© *    ftw* g&tto&s til© 

ppe^enfe a^ot^ta of graditig fruits secopdlng ^o ^wafes^ per 

pound ve^ts «ith approtral.*.   lowewp* isustead of dliridiAg 

the prime© into ton o* saors 9^9 ^ad©© fo^^ «3P0 sug-* 

gtstea*   $to6# si^e ^ades as*© fauay^ 02? pima^a oousti^g; 

$0 ov lom to the pound 1 ehoied, ©i* psnmtp f^oa 31 to 01 
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to the $&m&$ &tmim>40/ tbnim ootaatiag $a t© *?© to. HIM 

■p&sw&t ■ms&. m&xXt tho»0 eomitisie. "7d to #0 to tfee ^mai* 

fspumd som'itiB^ move thm 00 to the $$at& ssr# MM Ijy $m0: 

paei^r© to fto w>t '«l©#iral>a# for iBHn&a «@#* 

m© ^atj-e^s §® the ^eisfeioKamlrefii toaieftted tiitt 

the toagrfcag; ^ai'WHe lod^ q^lit^r «WP art©*! fraita largfiir oa 

eolep asd feel o* fii®bii.|% of m® p&om^*   the ©otei? 

wwt &&*%»&& from the potat of v%m of l)ijf@s»*a prefe»«enee 

is that it ghotaM he mltom ettf ^ys>le«l ol* the ^ari©t^# 

fh© texftw^e shomia be j&iftt&e atiuft fe-oadat,*. 

Uiilf;0f»»it|' of taeiettxre ^at@St, i# al,t# h©M to he 

a feete*' inii^tiiig tmlitft huti^ It is pototei ©mt th&t 

%Q3re»s t® ii©t eare Ahotkt the ttetue^ $««!«ent«ge of aoiatos'e 

in a senile m long ©0 it is iwifex&t* aM tescttti'e ©Hit 

sej?^e as « eeo<l iafl&ejat&efi ef moistmre eomteat*   ^e pre* 

vei* th$ ^©t3th of Ktel^e «na other foiws of deteriofatiee 

in d*4e4 fimit® heoever^ it le heM that d^hy^eted l^mltt 

eho^ld fcmm ft iseistwe eeatet^t helot? that at which tt£er&* 

orgaBt-'i^ wewM g»evr*   Ae ^®^ ©sample. If eighteen per eent 

aolat^re le the eafe llaiittas aeieture eo&te&t to pr^aet 

aisd If a ^acfeer pits etat ^ pme of hi^tie^ ffl&tetwd eea**' 

tesst t'Msi t&isf theti he sho^li Wb&k hit pre^uet ne 'ttoiet* 

paclE^ oi^' eoM® such tet$®ftetl.ou to ii»tie«,te to the h^ex* 

that it ie Xialjle to aete*io*&fce QM &&%% not feeep* 

on the nftttev of 'ftntpegtieing emge^ eenteht esj*! 
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vitamia eontdiat m gjp«diae imtom the mm®m m*# «m 

#sijp!s&ti© *ao*n   SMe© sugss^ ^omt^at v&r&e$ trlth the en**. 

^iroameatai factor® it muM b® v&p$9L$QmV%&t a* ©at |>a.o:k« 

pats its "uHoMia m «i»feip0 eeasoft*© e^op- 0f ^riod fs^tit I)®: 

|uig©a .etil*®tS0d'tti?d' laca'ai© the m&m> ®mtmt. Ml '%Q%m 

mm nM&v&py ®mtmM&®*®   With vitgft&i «©Bt<5at thd 

qtt#stiom mmlm® %in&lt into om ot fMiBg a ^alek AUA 

aeew^t© ©etlieal 0f tsmifsiaf   Since »o sg&lftffeQttopy ©a© 

^$ b««m ftwsod im bm%%m® the tit^atos^ ins &P£Q4 ^rodmctt 

it will not b© tos#il>i© to daror^ the mlitm <» vitamlB 

mo repliefi to tli* queotioimalrdd on gebSTftPats® 

ms fiftvo^ Aita #$os -ar® tfe;@ most poteBtt itndlcatioii& of' 

^uaXity^   Since a^tifirat^a vdgd$&bX*$ as?® ofttn #dia ia 

^dund ©3? in. othewl^e fraigasatftrsr Jfowa coi^r i© act Mid 

to fc» of ffl^io^ ^or^^aeo. m grmim thtm&k mmmif -off* 

color0(3 ptvm® m® x&i&m%#$foXe* oa tbo ffl»tt*r of afesaaet 

of aef«et» it a» t&o o^issioa that this faotor £# ais^ not 

of High Smpoftoaoo but- that th& pmmm& Q£ B*»& ghou&a M 

^ par^ of tho iaStt^ti^r tblx^s* h.m?mm$ th«t 

stanaiaras s-homM aot fee <s>.$t&fotish&a for 4«b3^rateS v#g©« 

tftblds*    For t^ii? dialiliority ■0M|*t:f2? 4#, ^©©tloa 401* oif 

the Fe6e*a! Fooa* i3?tig ind Oo«BiH»tie Act is qiiotod*   Wii«. 
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R|*)POvSd«a tMt ..no- ioftoi^ioa and staad^x^ ©f i^etifcl* 

ty ani a© dt&nd«?& ©f quality ^omia 1.® #ital)lialie.i fox* 

fvedh .or dEri^d wstget&bles or bmiter* ®m®p& feMfe &&i%* 

uitlofts aafi $ta&diu«a9 of Mmtt^tf mf h® mtM%)lMM& fof 

loti^wr^ a terg^ pajpfc of %m $Mm%w$ hol4e tt» 

opinion tbat ataafiaHe ar© daait^abla*   fhi# pai»t holds that 

tbs t-otmmm for ia^^g^aale foi^i^j ^mtJo^i^I wmh aa saM 

la d^iad vegetat&ae should b© va«ry lwi# ®%Mm:9 W pp&p#& 

preparatl-cm* forQlpa ffl&feoriaia east ba entirely s'emowa aat* 

eept la cfopa nmoh as eplna^b and etres Mr© tha ©soimt 

found im tfe© proitiet «(Ha b© pado^ad to «t mtoaSmm*   FOf' ©web 

ex'ops Ztob xabxtemii toXo^miic© ab^rnM sot ba o^er 0*6 per 

fha ©®omit ©f dafaota ahould ba liudtad by p»ado ami 

Mt&ttm Atandaflpde should ba s©l up*   $8sp»a grai^a for da* 

b^patad "vas^tablaa ere s.ugg©0fe<i.ai,. nasaaly^ eboiea* ataadaHb 

axid atabat^sdaapd ♦    I* la avidaa* that ia eatabllablng 

ataadapdft tho tolaranaa for dafaota ifeould' b© vewy la«» 

$ha dQ'f&stea ahould b© faotors smcla as piacaa of alein^ 

tnaoct pnmtw?®Bs aff^-aolorad piaaad* ana praaoae© of tou^i 

and fUscci^' aiataplftl*   Si&aa aame OJ? these, factors. «va aofa 

isporfeant ^btm obbara tthalr toX©i^aee abaald vwpy i^ifeli 

tbalr gonaipal affect an the produat*   xt id auggaatad tbalJ 
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a eomsMeimbi© q.uantity of only gllgfetXy off-color©^ 

pletm clo not &avi09»l& affeet th<s appeafaaco of thd pspod* 

ucft but. a i®w tdtAXy ^i^mtor&d slice© of pimm do«    Itt 

view of this th* 2?ea.at;|v<s degree of &mmg& should 13© taken 

into ooasidQV&tiea vihen estabiialiiiag gradea* 

As with tftitts th® m® of vitatt&a oontent mv of 

mtmml content as jading faoto^d w@r@ not- dosiaed pfacti* 

oal*   tflatodtf Is a jfectos* affeoting fchd quality of d©- 

hjrdrated vag^tables.*    SiaQ© ovo^-natiupity i© indloated by 

the presoao© of atfingy aind fiteow natdrinX a liaitad 

toioraaoo shottld ho plaood oa th® .^©©©no© of feh©©©* 

All Uh© dufca ohtAS&ed w©r© t©imlat©d> mai^rzed aiid 

atodlod^    P©yttn9nt points mr® ooti^ared to ©nd oo^elated 

with thos© ©litained ffoa t-he r«v&e^ of litenatux*©*   with 

thes© as wofkliag bases th© follotyiag g©a©raX standards for 

d©hydi»at©d fruits asad ¥0,g®tabi©© ;ar© d^vrn^- 
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g#f|n|t|m#,   Be^Srat^i fsnalfe? shall be %k& productB 

bf ©impm^ttog the im%&4m&& fmn f^-eah^ ^ip^f fcs*!' 

somS f^utt of th© fai'i^ty d^sig^a^ef to smell i, $©isifc thttt 

Molds # yeasts-^. ■&*»# bact^^ia ts-ill aot gjpot?*    Dolafa^ated . 

faults sJiouM r^talia, the $faiuWkefc«HJ9tte £%mo® Qt th© imsfo 

ppodtniBt.* eljoiaia 'haw ^ "brlgtit* cife^n &'gpm#&nQ&t. &%smM s?©^ 

fcsfcia 'S'libet^iitially the whole Butfltlve i?aln0. of th© ffo.ciuct 

hofor&- gehy&mtiQft,. tuadl. shotili have n fedacfeu^o whicfei la not 

brittle or ImF$ o*1 oir#i»*tiom^i» but is pliable m& obetfjr isx 

Claeseai   Dohy^^atod limits shall b@ divided isato 

■two elftsae* as followet; 

ci^^s i , * * *. « # * • c^it fjmita 

€laf # g  *   n   ■«.  *   *   *  * .* UiOlO' fimltft 

0Ut FSPUit-S 

fhl0 oiasa ©liall ixielud^ «ll kiads of e«0 famlta 

sueh ©a ©licod apples* halved peaches* ■qnx&Hsejped poara,. atsd 

halved apricots*-   dmt fruits siaj be ©wlf&rad or not mlMw^ 

and shall he -(iivMaiS Sato three sttbolassa® as follot/@.#: 



S^feoiats B «**.**»** It©4iia8i &im -out fmi% 

SubeXa^a € *.**«*♦,.* stidddidx^t ©It© ^t^t fsmlfc 

fii$s OJUMS9 slaail l^olmS© all Ic&ads' ©f tjliol© fjpuita 

tuofo 49 |flwttw»|, efeL0^3?i©-Sf gpapo'df m& fig@* ifeoie fraili^ 

jg$ty b& lye cl%p0<3# liot water 'dlpp^* os? siot «li|)^@45 thef 

SubcM.©.^ It .#.*.***«.* titir®s utool^ fsroife 
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f,Botmei tf^il^eolo^ed1 fsntlte9 moan® D^aotloally tfhoSe 

l>i©0@$ of f^wit t^ifh <» xmitova, colo^ t^lcaX of the vaapi* 

efejr*   Sticli pitfttes »wy 'tee tupoimm o^ tint ©si om aid** Smt at 

l;0«fit tl«,'©©'*-q'a£wr'ttrt of the pl«»oe sfeall fe© p^eseAti v   ■ 

{&}    %£ tfa® ©ol^r of tb0 fruit 10 Kmif'ovn and i# 

tfpieal of tiw V6^ietyt ®m& *»±&&M % *»*&%% oi £8 #9# 

(h)   Si tho. plae®§ us* somewhat defiolent Sn oolov* 

a d^oiit of iS # $4 points iaay b© «i:llow#i* 

M   if th# piou^s avd i$.%wtt mifom in oolos» bat 

st?e am.l|> or If- the m%of i© irari^X©! « «»ed£t of 28 **^ai 

poiat® siay t>© *iiowftd#   fmita that f^Xi tm thiQ eiassifi* 

«fttion slSAlJt not b® gf^ed sslso^o #?.4#o. 0* or atgm&MPdp «•©*■ 
gQ.s?d3.©©.$ of tfee total soof© of tho ^oiuct* 

fh© fu^llty of flavor of <ls>$©a i^uite tfyaXX fee OWWH 

©Ifiei fjpo® %M o&w&potnb of talata^tiity* 

|a)    If the trait pmmmm the typical flavor et 

ftxlly loatured fpnVtf a ere^it of 23 * as ^oiats saay b0 

ailoweg* 

('b^   If the flavor IS ^oaiowlmt laokMg In the highly 

gestre&le ^h^raoteri^tied* a evedlt of SO * 23 polata aiay 

t» &lio«@^# 



:m * §s poi^s#, fcsr this fa«to?# tb» fruit tiwjr t» pii^bit 

t©isa#i* mid' Kip* mm femm m gs?©^ («)#. » eapQdit of &© * 

<*)   Jf tfe© f?n4i%a «tr» pi&fti>l« Mt tha fibepa sr® 

ppoadndnfe %a% »©t btis^jf ft wodlt of ai *■ £§ p'Olat© ut? fev# 

ft®i$«'M&%®tt M®m& p&mm t&ioh S3P» JWM^ tiMm 80 p«* 

oent «iBftll#r w larger tfesaa- tfe* «!«« #tl^lat@a ia tlt# 

*Ito*«i®ft Biftteytal* toc-ltsa^s sa^i.f. i^l^. stQ«^ 

^3? edible qu^J-ifef of fcM© proimot, 

for avtsA tAiolo ^mit« t'k® $p-a<a^» ft&A ^te t^vnus <3S*^ 

Aitttla^ mespt that in this ea.a©' flatto* is ©f&lm^t^ Migia* 
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"Moist fruit1' 

if thd aolstu^© coAtcttit of the ddby^a^^ J&uit 

atooi?© that at whieli ^tet^iopatlon aay ooeias? til© fe^eflwa 

•ffMoist fi*uit'': Bimtl be inse^tM o» tJad iab©l ttfti^ tsh© 

ffeo^ KscuKiimm Jtlml^t of ftoifttii^^ goafeesfc fox*' fete 

Figs y& 

"Infested fruit" 

The words "Infested fruit"  shall be  inserted in 

the designation cf grades in dried fruits when live 

insects  or live  larvae   of insects are  found in that 

lot of dried fruit.    Fruits thus labeled shall not be 

graded higher than grade D or substandard. 
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mfMttton^   B©!a^as*at©a wg^atH,O'0 ^hall be tofc* 

■product© pr@pai'Si tjf QW.VOTB&XDLQ tm m±$.tur®. team yoaag*- 

wMcttldttfe* aM #0TJM T0^t«bi6.  of tn® mi»i©%' dedi$ii^«»d 

t© sttoti ft poisiti tbut taolAfi* yo48tj»# ami ty&ofce^ia. will aot 

p*©tr*   D0l!2rd#&te6 v»eet4ib3L«a should -^trnte. tli©. ete^aet©!?* 

£0tie fM^or of t&© ir&m pro^uets ftou-M laftVd :® TB&i&fc} 

clean iipp@©i?»e©., ©hdtxM i»@taim sufesftoafclally the w&oSe 

ttuttrltiird val^© of fell© pz^odact toafor© 4^3$^rAtlon, ftiiA 

^koul-i tiavd a a^iefwpo ooatjeafe of 0|s per eent OF Iwofr* 

f¥P#®»   Ddla^idPifttQtd w.@©t«M©0 aMll b® divided Sato 

$yp«s as f<>Il,ow^.s 

ffp© 4 ^^♦♦♦♦♦♦^**«.#» a?otma. ^,g«jt^b3.© 

rcMoiafe^pqefe^   All aehfdrat©4 ir«gi»$able« with ^ 

moi$tur@ coafceat bi^tier tMn sis pes* cast dbull b© imb^lod 
nJMi.Mt'-p&4ktt m%@i; &11 vmgBtmiQB m %&fo6%»& smiX not be 
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25 t© $0 poiats m^? te gtwa* 

lb)-    If tin®, g^©!5*! appeApanfie ia s»t3.sfa<stos?f'ia that 

&0^ if th® aia© ani a^p© of the*' glocos ©*»«■ f©Ss?l^ wiifora- 

cood fell© eolor imifaf® feofc «*»© 4ulX^ or If th$ oelor is 

vopiabXe^. m esttgit of %l •■- M poiats nay be giiraa^ 
w»lav0»** Tfce quality of f Ja^oap of &riM vage^ablas 

ehall %® «la»aifiad firoa tha ata&dpolni} of paistaMiitj m& 

mn vG&wiSbXititoe t# that ©f fho i^oah ^a^atabla*- 

(a)    If tbv iregctat)-i© poaaaaaaa feb© t^ioal flavor. 

of yomsig* saaenxattt pXents^ A avadl^ of 40 to SO po&n^a way 

.fi>:)   if tha vagatabia oomtaind a fali? ^fofamt 

f)tavor# a '0f'©aat of $B * 30 poitt&a oay b© givaa*. 

fml Ii3.©i4 fcfe© product ia froa f^om bittaiCi^ objaotiaxi* 

aM© o*» aff-odtora of ail Itiswls. © oroelit of 1'0 w 20 polnta 

(fe)'   Iffeen tli© proa^efc is papaottaally fm® iSW» 

burao##, otojaefciontifeXat o^ aff**ofi©j?a or v^-oja tfcwe ia a 
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tpftee of asEotoi a ^^©aif of 12 » l© points w be given* 



Table 1 

PROPOSEB FORM FOR GRABHTG BRIED FRUITS 

GRADES FOR DRIED CUT-FRUITS 

Uinimum limits of: = Maximum limits of :< 
Sound 

■57611= 
colored 
pieces 
 /o 

Intrinsic characteristics(100 pts«r 
General 
appear- Color 
ance 

Keuu 25 

D    rSubstandard grade.  All fruits failing to meet the above requirements shall be 

graded as substandard. 



si 



I* 1* 

9* 
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DX8GSSSX08 

Th© .grafiinc eheet for dried fs'nit.a mm vegetables 

as g±v®n In this p^pop i0 S Iff event from, felaat u$ed for 

ofinned foods a,n^ othev a^icul-feiaral ©oMjodltles for' vfhlQh 

gfadss eas ■^taadai'ds hair© ^>©a e$t&t>lisb$d«   f'iio veaeon 

f«p msisg thie for© 4B that it e^em to be feast f^oa the 

point of view of t$fe&&3 isfeo ©oftatfi^ratioa all faotoi'Sj, 

iatria^ie ana extri&eie^ thst havtt ^ fee&rimg on the de* 

tofmlnetion of qmlitj*    6fiA It is xstth. quality that gradee 

deal*, 

The faefcop* to ^© tak#ii tote a&eoimt In gx*a45.f3ii- 

dried fruits and vegetables^ a^oonSi&ag to the anewepe to 

the ^ti&atioainftires sent out,, ates   fls^o^a tastwe^ eise* 

appeapaneep f^efiom froa^asmge or iet^rlo^atloa, f^©4offl 

from aia©@i0o.a molftttiipo tientemt*. abseaefi of fefialgo ma^. 

teriaHtf a4*»t of* Sai^©t infedtattioft^ and aftgenee of geo^oii 

6K*a «M&?asie&i0at$Qtt«   fheae eaa be grouped ande^ five majo^ 

faetei'd^ via**    solostv fXavos*^ ttaitfcaeolty of als^a.^ texfeM^» 

aad ftb0©ti©'9 of defeeta*'   Ska ofdw? of thei^ ats^o^oao© to 

grading d^ied eut^fx^its are ittd$safc*d to- be eoXo^a 

texture^ flavor« a^ftoaee of defeats wad uB&fom&ity ot 

ai«a»   Fos? «hol.e fruits theda factors asdixme th» &m® 

oacder of id^portwtiee ^s ott**f*ui*a eso@pt' that to thia oa»a 

flavor*' £a deemed the most' iiqparta&t and OO'IOF xraaai^ thtod 

in iiiiportanaaic 
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TSflth vegetables fSiftvos? mu &$&ma& to fe® ty f&p Wm 

most a®|)#i?t@a% i^-ioati^B. of qw&i$y* 

tj0«l<l ^#@a thftfc the 93t«tt folio^^ f©i? gp^ing eaimM ^oed$ 

«riU «d«tpt Itaeltf ^11 to a^lea f@©d^f,   ytovawv* t&t© l^sm 

i^o^taaoe ojf ©.©eli factor fe©iBg dxprssiecl ©» a ©cule ©I* 

;®&© ljtKMir®i..   ffel® flaa it edaiirattto for •oorittg ewcsh 9#1^ 

■cr it leal ^tum^bi for seo^ing a^f^cts f©f' «hi»fe mmt tol^x^ 

Standfispds for gi's^ea ©f $»%0$ ptamu? t&ic^ camo 

into 'Offset ^f2>41 5^ ^41#; mid t&@ t@utat|,ir0: ©tei^i«l?4B for 

afel^ for a#i«d fi»u4t# ^M ^©f0t©fe]l0#*   ^hm® &&&0&&&8 

iollm th© flm '&i ##fl»teg t&o donaodity« giirtn® the 

ntfim m tygto* In fi&loli t*w>$e ^oimaaetSos uppo^r^ th* 

#i^0S^: aM tKkd gi^ftoft* 

apples* « a^fortption of wlmt flrafld &* B# «oad 0 ©faottM *** 

sj?© gtv^n*   la tli'es® ©tonaaris top gprnm,} $Btovtn8%& 

fwal.S.tt©$ msh m tlvw* uxtA tatttttre &y« net t.ak0:3a iato 

adcot^t*.   fb& factor &t Metb* t& t&lzm m* th® mi® art* 

tmim fo» grading* 
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follow a *3r«%ejft t^wMWflsy- 4ef@cts are $6gp*g&fctid lato tla63fe 

j»©Bp*otiw eia#s©g> m& Halts m® isa&iitsfceA jrw? tmese d^» 

i© copi@i stem th&t tQlXwoQ Sxt gtsaiBg e6m«6 foods«    Itt* 

m& o'Ottlttftt^d t# give « more ttdM£>X*to pietvsro of tht» qwli* 

for ^aofc fsk^tor*   f&l® sy#t#si|- it? i# liop0df wiil fftftilitfttya 

th» wo»k of p»^iiag* 

dift0« tt is trith the n&vfeet&ag Mlf of th& p^otJloa 

of dgri^mlturo ^ii^t tlie #g-t:aMi$lim0»t of 0ta$34'ft9d« <3;oaiii 

ooaetmer*©. d^ffisma is aoofe eoa$.ia^©it,  with %fet® ^ofelo© ia 

aisad t%M&- ^mo^tiojie *dk66 isa tho 'Qu©©tioaii©is?o-s trayo so 

arai»- tbat tlte :©aiw@r0 mtfcd d&«elodo 4«fSi»lt« SnfomtttlGd 

thi»owto® li^it on tte' ao«a© ana 9is&6« of ^omsnewor^*   fM 

itnswdj?© ^o^go^tod thiit noet oona«iitt$r« ar^; ratfed* partlotiiar 

a-l)out tbo a^poarasoo 4a ^rtotS' fruits«   fll'$ f&etor te^ 

pawa^tod tlM» 4a»*rtt©a of 1!jg@a©i»al a&fo^a^o^1* aM ^'eoXoi*''* 

4a fcte gJWwio* <Bi4 ai^lgsiisig v*lttO0 to tMB*    Sa 4i?i#S w.$+ 

fmi% mppmrnm®. eount^ a groat deal siaoa 4t fmQI^atot 

tm aaioimt of o^po t^koEi during propwatioa*   Aoao»d4a^y# 
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proper #a®h2igi# m* given thl© faotoi* ^hlefe i© ^©^©sesatje^ 

4n the g^ad^e by tlj© designations ti&fm&kt appeaf^ea" iina 

m iri^S t^iolo fraitd fHft^op l& of M$Q& Saportane^* 

W»uitd s».afe l># allowed, to reacih fntl m&wl%7 to attala ss. 

masdwa oi smgmr, o^nttHAt ^ni to ^ttsla th« ©ptifimm in th« 

tshleli Is tettgia tai dcnor^ ana wMe'li to© »o plae^ ©m tttd imx** 

lest*   ffa®x9al"0i,®!> l>f the ine^rtion of fiairor &$ & gfadtag 

fmbox fkm uao of fl$© f^ait for ds^ytag is- oaeoiffiaged.* 

fho f«t«tor of '^fiVslge*' pi<»o«e ^^fe ^ut ia in tie® • 

di»i©d iruii* g!»ita<3ii. I>#«JII»S@ it &pp*a&Q tiis,t $&Qte& ©r ©is- 

tufed of |fr®#al^ 0i«0« ©ill look uwdWA god l&eing ts$ 

unifojm&f^r ©ad ttms wiXl ps?e juoo ^onftuaex^ when displayed 

tap sale*   'ffei© fa^^o^ of meebftaieal S^|^2?f i« puft in t&* 

ayatoa foi> felie mm® wesson*- 

Bielogioftl, iajuspy^ aa agong&ified t>y the pras^itoe ©f 

niold a^ 4@e^y» la very dt^eetiun&bie «ad it© tele^onee Is 

acoovdingly ^t- doim» 

Storeign fsafcarig^ i» ^maeair^l© is fttiy tfosd ani it 

Is k6p©i fMt tliey a^y ^J? in^Led eft ipm. the list of net* 

by the pmm®% twtmv&i&l etetbode of handling feip^i^i ea* ■ 
tejpiai i© entirely ©x<?lui®a with iiffKmlfcf ft aa^iaroa- t.ol* 

©rane® of 0*6 p&r mnt is a&lofted to® 9tt0h< 
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aM vogetatftoe 6»l»tB la that th©. tmt%g* t *B4Wj aoat 

suooaldfit^ 'i»#t«■<B', ^tg^ta^l©® are uettftHjp swidod h.%$m&v$ 

ia v^gotabXea ia iiiale$t^d by feb@ ^r#s0ao# ©f Bt^iiagjr ti»S 

f it^oue mte'Piai tb» ps'-esesaed. ©f th9ft6 tr# ^oMMjidered' IMI 

a^. indieat.ion of off^faajitf.,, ^M iSsitea toXeinaiieed ar* 

fh© fft^toy «ftdoh «oi»ftt« fflost5 ill diu-iilng wg^teblea 

lato q^aWty gtf&dea 10 flftwy -elsac© it zlom. xsiit eiv« & 

fi&£^ M&e&tiom of tSae &i@to2»f o'f tke fro^et*   m©tb#3? 

blanching bag bQ^a ade^ki^t^ aod w&@t&ai* tb@ teo^o^ttai^ 

of i©fegrdi»®ti©a ^t© «uffiei&sat w mm»mm%e& a^© ^oftlity 

f&eto*d e*i#@at ia fXa.'^o^^    ft aXf© ■gimeua « -cXm© to tb® 

ap ea^ tb» bat^lSEg ©f tb« ii^iM ^oamot*   M©dr4i©§Xf' 

£Ms factor is @SV#B pr^HMBi&dat 60!i0&&«r«ts&«& in @^'@aiag* 
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!♦■  fh^m me- *t pt*m®%& n& official g^«S©ft ©sis ft-ai^^aa 

9d%6b3.1fi$i«d for dvi^d fftkits m<& vo&lQibl&tt oitdd^t 

ppua^e 4ii3id tentftfeivd $?$£«£ Mir® Me& ds?©«jn up im 

eone^risa ia tfe© d#ied fo©^. i^aust^y .©.how ttet t^a- 

i^^sl'i^ as Q 0!u»l» is in favo* of hairaag s»ftd[d$ isaA 

3»   Steatdas^a for ^i?i©S fyaita a^d vegatabltd a&ottia haw 

the aim la ^to of tepte^iag qu&X&ty* 

4*   tfa®m- mmM ^® atsrlot iiaits for the ps^asaaaa ©* 

diaf act a. 

a*   fotmrnom- monM b© aa set that a aotfe i#gii#at p^ml^ 

ia as&aataft ©a toSttor dafaata# m<$i aa teokeji «M tHiooad 

pidftea* aplitaf alaba« ■asi ©tigte diaeolopatioa.   Vhaaa 

dafaota da not detfaet fspom ttoa faod valua of tlia 

prodsaa* # 

9%   $©le*aaoea ahould be do a at tbat a atrlat aaas^a ia 

put an loader- defaeta^ ©t&eli aa tba pz'adanod of mlA* 

aaovabad and bar&6 matarial^ aud ftha ^aaane* of 

fovaisa aattaj? aaoh as sand and dl^t*   9has# dafaata^ 

if |a*eddi!it# lavrar tba food valua of the prodaot or ajpa 

ather«isa objaetioaabla * 
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©,,«   fli©r© ehouH t>& oalf a. f©-^ sis^ gpa&&Q$ «rith oleftif 

cat iiiiltd imr&isig «HJW>II gi3^®*.* 

'©»   flat w© ©f ©laical, dom^ostfcloa as a aoa#»^m©mt. of 

lOt   B^ie^' friait$ ffiay fee cdfjiroaisatlir alirld^Q iStO two 

fhm® tm bi^mm ««?© cut? ff^i^i ^a^ iiaoit. fjpuit«f 

%%,   ftm gr^dSAg feetort fos? «m% fstmits and Mioiu fruits 

&#« bs?o«dXy «4«41a^ o^Q@p% feUat coloi" i© tte utoet 

lapoi?iS.i^t gMitig fAotiQ^ for eixfe frHft etoUo flavor 

is tfae- ttftst titport^ant ebftr^otdfi^titt JTor Miole fruity 

it*   fh® Sstfpoptmst fa-stOF-s ^Hmstderad In fch© gFadtog of 

po^taftoe ares    3L# 00I03?* 2«. taxtttjp© noe&bev^ 3* flawoxv 

4* ab^efftee ©^ cl^f#«ti ani im£f03*siity of i»ieo«   Fo^' 

SrSsxI w^o:X# Amitd th®06 faet'Of-s ares   1* flAiror^ 3* 

^alfo^salti- of QIM* 

ii«.   |ati*£i3§i0' ^Isaract'orieties aaob m flfitrox* saa odor A*© 

th0 sao^fc polont faeto?© ia Q&b&m$Aixi$ quality*   Of 

thdse few© tlmo^ %& the 3DSoap« iapotrtiani^ 

M*    G^fio© a?»3 soor^ ^©yi© hem* bd^O i@ir£0©4 fos* graiSisig 

a^i^ froite wad 'vogotftbXea*   wfeBj trer$ d^awi in stuiih 



a© 

& vmj tfeat m®&f faaior lias A definite iratltt* oy 

^^igf: for oftoh €3?ddd« Qs&t to 'mk© fos» saasiai^a mm-* 

to o»© page sal ia tafei^ fovnn^ 
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AppmMx 

Qo@sti©siaair© ©a 6Fi®d fipolts* 

1,.   What kiM of dgliydi'at©!' do yoia ^se? 

S«   In tfo® lafoolliqg of p&ekstSBd dried fruit©, s&omM tbo 

Xebol ib#©f full infopoation of %fae product» ©® to its 

isoistm^i c©at@3at, eulimsspy ^alma* Ests'itiv© V®1B©5 

^listtos? ®XM®Z or tgapt, its taxtwe* di^©@tiv<g efeiiriicter, 

©tc*1?    la yow ©pisiioa ^© y©m tMsik tfeejr tr)»r©nt ©istra 

©^©aiitm'^ ©a l^bellioff to iB©r®©®© tteir ©©1@ appeal? 

d«   la ^©ox* ©pisiioa tfeat i© tto a©®t toportenst factor 

®ff@©ti^g the quality of aj?i©& fimita? 
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2i     Sfeoult nd&0x>a& ^©at^sat w vltcdtin oettt»st b® ^©®d ©© 

^reding 'factors fcr irt©d vegAtetbXee? 

Misaaral coatent.    Y«s , ^ .„,»    14©    , 

Vltemiii c©at©ut#   ¥©©     , .   .,   'if© > 

3*   2© sliced| slur®tie#,: ©s? gronast vesdtoblva ©ii©ul^ t&are 

M else jpe^uirftBttat^ f®s* st©Baar<a <|U8litar?   T^at 

©liomid tlieiB$ else pe^airoffit&ts Iw? 

Slieed 

»•«*»—<«saH„e^ 

a^ouna 

4.     Xa iried vegetable S©BS> aaistiai8©® sheold Vh®F@ b© 

mini®Mi i?©<|iidr©a©at© a® to ttos pr©|>wtt©ii© of <S&£fw- 

proportioss fe©? 

6.     la tbd lafeeiisag of packaged dried vs^etebles OF 

Boup Btedkf eheuXd 'tbe label b©af full infenttation 

of tlie pTeduotf as to it© U8e9 it© aolsture content, 

ottliaarjr valnev sutritivo value?   la yow ©pitiion 

€# ttf»y warrant ©^tra ©J£p©iiiitiuf<a OB JUbalisjg to 

increase s©l©s eppeal? 

6«     1® yotnp ©piai©si ^©t id tte aost ingportent factor i& 

inqprovins tlie quality of dried wgetable©? 
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5ei. Bmli* 84* UAioo #f $f.M^£6© ©apt of i@pi» 

Alien* j 1@©*   Tl» sulfuacias ©f. qprleote*   «r# S©^t, A^i* 

13♦ A. B^a*eao ©f j&gs*!* Eeon* Cir©* I©. 8* 

Jttunu* lt3§«   Prooeseios of &©©rt fi?s»©«   ^g* Qas* ©f 
1©^ South Wale** ^8- -401; * a. 

Audit*» li>ai*    Storing ari©<i ap'ieot©*   fmitit Kurai Fro«i69 
Bis 13$. 

to©B** 2Sa6«    Siaifttri^ ^iea $!rtaitd«   Paeific Bffi?®i PS
D
^©©, 

MOB., |: 103? ♦    ,5£^ist*F©e^f9 proeosBiaig; ©f irieiL ggprieote* 
Joura* of Agf'i.j Victoria, it« 40® * 500* 

Ason»t i038*   ^®ft (trsri^g prwaoa*   A^ri* G&s* of Mw Smth 
WsOsa, its 96 * ?• 

Anoii«9 193®.   arylag of ^^ioma fruits*   A®pi» Ga^. of Ho^ 
South Mo09 ll* S$ • ?» 

B&ilm, h.il,, 103$*   B®tary veeOTffi &>yi»g.    lad, Es®,, Choo* 

BfiA£ca» H.^,, 1921*   C©siffi©^ei®i posolbilitS^s of ii>l^'&»ati@a 
$s. Foei Journey Ms ^*^» *B - ^» 

B^k®, H.w#l iBigi.   Vaeu^a ^8%drati©ai @a# ^e©1a@s;jii^ of 
Potftteos.    #* ». See. Haating Veatil&tlQg £Qg»t M 

Baottio« J.H* and Get£&» H.P. 9 3Si7.    CcofiQroicA ©^aporat* 
1©B. and. dryii^'of apfl©0.   U.$.©..ji. Tsarmve Bull* 90d« 

BeotdKUis* H.A.i 1936*   Pre3a«£si$ hotter <Sri©a pear©. 
Paoifio RoroX pre©©, l^la ?33 * 0. 



Bell* &*c+i t&2%.*.   w&i&Mttoi ©f evspttPetion ^f l©^eate©nBi©S;< 

Bielettif F#f., ©sa^ $«#» 4#E.M imf*   $m^iag paiditut "by 

"~   715 * as* '. 

C&l&s&XXt J«8*f 1917 #    fie 9VtBqp«reiti0ft of fruits @sia 
ifag#"|.^l®@*   t'&stfc. Stete Agr* fisp*- ©ta* BuUU 1^> 

Cat34«n»ll» «y*S»t 1818*   Perm ©ad lieab& iryi^g of fruits s^d 
waetetole©*    U*S«I>«A» Fa3«©i»s« Bull* 9M* 

^®pt. ©f Sp** 8oll# 

i©..    0.S#D»ii, 

Cfildii99llt J.8«f S©©a, H.,1* and Cmif^pf©^! €.¥f> 193^* 

mt ^40 i?iri©ti©s of sw@fa% potato®-©.   U,s«D*&* Cirg.. 4©© 

CerridP^ ^H** 3.©il«   Tfte tJa©#s9f of ©^©©pteie ^voj^opatiea 
with <^dtfiel r^l'ofeae® to oo^partwaiai da^jrof^.   lad* 
Bag. CZUDS. Mt 4S2. 

Car^i^fft W*H# sM LisSs^yi 0*C«t 1924.   THo tss^oratoro of 
©,^a|>^a,ti©^ ©f wato? .i*it# ©1##   ite* .Soe* ifeeli* £3agia«» 
Odra, fr©s$+5 ^a 7as,* 

GliafiOt LIJI.. i Cfomtih) C.S.j aaA S03rt»«r« P.a.-f 19d3*   Lergo- 
scelo oaperiiBoxtb^ in eulfurlcis @pri«©t#»    2a<t» Bag. 

u M? 1S17 - SO. 

Cbaa0tii$tli* tl.W., 1&S0*    F®@d l*r©©©rir©ii©a*    J©to WtX®y ^ 
■enj 

C%&dtor» T,. f 1930*   l^pyisi^ of l^sa^d eir*    £« Iset* Heat*' 
ia§ «aa Ventiletiog kag*f %$ MX * 212* 

etei^tle^ ix^h, IB21,   Sffietoaey to defeydpatloa*    Cel« 
Bmll.* Ms75 * §2. ..   .... 

Cferisti^j A.W.. aM ^ood^roipth^ C.E.f 1923•    Xfe© rolet&on 
Ijetwsmi ixjsfeet. .growtfa Sisxd aoistw® ia ^ri©t fruit©» 
¥©©t©^B Cumier aM backer j .Igj #S   8 - 9* 



*t ^jppa©#*. xsni-v* 'C^l* Agp* i&p, stu* .Bttii« 4©4* 

Colea, Jf¥*.,. l93Et    3%<atdsirfiiL«at$eck ®t Gon8m8>V89, g@@i©» 

•   icai of'Orsgoft and 'Wetttbiagioft ^punaa*   U#6,©»A* tept* 

Croo&s* ^*V4» ClsristS©* A#©*# end SOoesfedisir, F:*C»., X9SD« 
$3^ «irci^03pati^ ©^ grimes*    Uaif *. Coi* iSatp* Sta* Bail 

Crmes^^ w*,V*'aad eteieti©, A.*lf*, 1911^..   i©®© f&at&rs ©f 
'^^-^©ter ^ffiolesugr*   0ai¥# CeX* S^)* Sia» BttiS.* 

As»^ Joivtk* P^fe* Ifegit&s-il^ 6 ^ IS* 

Crm®©®, W.f., lt^*,   CoGGBsswoiaX fimiti And wg&tti&ka 

CmlpmppQW, C.tJ»'@ad C6Xds3e.ilt J«8#f X&SS7*    The r«Xstioxi 
pf stei^s^liafi© igsaiditsr %© t3)o dstori«9?ati«ai of 
ov«!^or®t9d 0ppX©# in'etoroise.*   «?♦ A^ri^ Eed*, j^t ii9 

Guljpopperf €,f.# m® ^©iss,, fi«K*f 3d27&»   Faetcr^ ©ffeetlug 
tM ^©te ©f cfe^iu^ of K&effgff p©®rs,   U«S«D«A» &©li,* 

CttX|)fifs^>ovf €*W# sad ^pco* fi*B»t i0S?B*   Bsyiag Siof^tep 
poerd afjpi tfeo QOO or tiw wi^d ^poduet*   t7»8«D#A* 

dpied fig! 

De CaetoXX&9 Fif X&3d#    nmns 
^s. m?9 .did, tas* 

*r, 

<5PO# Agr» imp. Std« ButXX* JW7* 



£&6t» €•€*., '3^38*   P^&ae^pvUe'fiM s^t&dfis iswiiret in 

Fm^lleati©^ 626,, fteli* Bml^* IS* 

3B!paet«'B*C^ Ap^my B*g'*, isefeai©^* 0»K*9 @afi Millars r,2S* 

FeraoBi^ 1*0* * %&$X*   Wb$b id the- aatter tgiib 4©fefii'©tiea'? 

&]&?£* c*3l*t li»fiO»   Padtsurii^d SrJ&d fruits*   Mode* 

Fi®Mt A» m& Umgmt A,?*, itiS*   ffe@ sffeefc of va^icme 

6or9t E»C# aaft £(tao@9&fty C,E#?. 3£SX$»   The 
'eioist'05?^ 4m%<ibZi\ t© t»li® 4®t®5?i:«3B,.&'ti«B.©f r#iH 
wg#ialsla& mp©© ^0^#m'st'ct^a§s..    2iad* SBU* £fc®&» 

'^fforont ^©^firetoi wgets^i©©*   Xsui* l"Kig# ^©s#, 

BcptciiMa^ 3§'.PV9 1®M»   h mw aafi. r«£*i& px4©©©®-^ for ^liyw 

^w|,3L^ ^«B** X@'S7©*    J5«lf^riQ9 driod fWlta* ' Is Appieots 
^"ottr* #%• ?i«tori'At M®tT&ti$i.>. gi't 467 * -Si* 

&%B * 7* 



Sti88&&d?fc Aitf*, 3.@8®»   How-to A*^ ©ffieleayLy*    CBsa* a; 

S©.1i©»s.isa %l» »fwias§ of $!poit@ f©r feyi^g*. $f"  
CiBil^.^* Sta» B^li; 63$» _'   '     , , ," 

ie^efe©^'!*! 1&3@« . l^eitt^idS #f w^u $$!%> &? gas©© for 

ISele^lffiSKBSigL «J«P»# 2&3&*   He« devsXoj»»iJ*! 4ft £oldias' b<ufi»6* 
lt I* *• sy* 

4% &6tk#a*   <ag5P# te» Qi Mw Qmifo We4©*V ^is 8® • 7 

SScCatcbe^a* I?*.*. 1034*   During ©f ep^iedt© @aa p9$0t$e. 

Sips gi¥^ b©®t>©0«i|.t©«   A®?* @&ig» ©f Miew' South Wales 

MtiGilUwfiQri C#S*t X&g?* '5©l^ar«ti©ft of fHiite aM ¥©ga- 

m®e&i C.C.. 1@S9»   fieealfii^lag'finsit after mltwim to 

'g©aj'A*E#'sM IMM* &*t 1S»8&»   TS» effect of &?ytag 
©ai of ©pXfis* dieisidd mom tt© ■ amti-'^oF^tie 
tios .of fpuite*   «?* Bioi* Qaift;^ ii.» off. 

SSergeOy A*E«» Fi©Mi k^ aaS Hlo&oJLSi l>*F*t 1931.    'Rao 
eff»ti»t "Of <33py£a^ end eulfmriBg o& Uio ^Iteaia C 
e«at©Et of proaoo ©i^! eq^ioote*   «?• Agp'* B©e», ^.i as 

Vtetgmt A»P*, 1985*   Rotciti^e volvo of driod fruits* 
to, JOVQPSU Fi&Ilo Seolth^ Ji* 3S@ » 36* 

is, T*!ffM 2d38*   friaeip'l^g ©f famit ppooos^otion* 
""•t l»t<S*t S^atew ■ -. --..••■.■.■:»«,.,. 

£»ek9 1*1*, m$®;   33ol^dr&tioa of f^uito id Califeapala, 
.Pfieifie Ewal Fro$0j.. l^j SSS * 0* 



Kieho&d* f .F*. ©mi <3PO$$9 CUfU* ^9EI*    M@$li©^ ©f pretax9* 
iflg l?i|g©t©^l,©© fop #tl^#Fati©is.«.   Cl©®*. Ag$t ggi  iS©« 

Ii©fe©I#t P*F*f PiW3©»*^ E* | end fe5®.©-®* e#E*i, 1#86* 

Sri#©e*    Oii* Cal* ^gr, l^p* St©, few.* iS0.. 

®it.li©a#l F.,?* «iii& Ospivtittt 4«t?*» 3&JM*   .^rte§ «ttt «Pttit* 
.   ¥aw* Cstl* i^gE5* l^p* 8ta* BQUL 4§S.» 

sr&ehoXst P-F,! Fi8fe«»*.C.#P,f ana P«jp|?©t W»» ^jKt*.   Ftoiing 

Sflebo&st M»* ^«&» »*^*» ««fi B0'%iti» fi#.0 3^®*   »«f©«t 

SeeX* f.«A#9. MM*   SOI^PQ^&Q^ «f ^taoot @©sm Stte«o802to&» 
AS* Food J#wm*t ii M   ? ♦. 0* 

Fef©, C.B*9 if3S.#   ge» ^.a<sfe©^ iif^© tfee 'i©w^ |>s^»0* 

Pe^k, W.,.C#t Mi7»   Wytooff $&m& for tli@ food ind^strir, 

P«!»ra» B», 10gS..   CtfgrlJftfif frmit© ©M img©t©fe3.0s*   Jeupa; 
».. See* Hos&tltfcg Vesfrilatinis Bi^* M*   ^   ^ - 4« 

Ps^^ttettf $.*€».9 %»&.   Mle&±i& of d^I^drstiea fco a^i^ 

ppeeeottf $»C«t 2flS&*   ^M* fc&ottld ^© ^te basis of eoat^#l 
«f a®lir^ats4 foods*   A««t«P«E» f J^   i#4   iM 

$irottO«tt» 8*0+$ Hioteol©, P#Pf» ©s^ Fwor^i B#i ItSt# 
Seiotoria and aioS4s 4B- ^aa^^r-^i^t f©ei©*   i^ss* Pood 

QtritaR* <31Vf S0i26*   fott® oo atalferijag £^t»ito ps'lo^ to 
^rylns.   Jews* &»!&« Agp^ S* Mstr^aiia, §&* aoo» 



SMtoa  Otf&a*  MSi®     '5meD& «S05?OS,D»     SMQ  £jSg^ SfcO^t) 

<&&* 

fc»i^& a*a*^ 2@^«    S^sdsi ^^&i^ ®g Gs&a£&G3k0 ©©Gli CQ 

Ss^b» .©<.&♦» 2$&U   BM8& ^m^O«    fe^* ^S£i» « 

^J^O*. p»Ei.t SlSi*.   §«^?!a@a%9€ ©SS^C^Q*   F©M Es^s^See^ 
ii;>We 

im* LS0* csss« Q M® '^^ ** ©«: 

Stsaaa S^a'e l^t©   ;siis& tsl^fessas @ff©^& fe©^te%M^>« 

SGSffla &»«49 2l£!»e8»   2i£&fes^bto3^fe<Ba f^ life) s^iQ ^ ^o^s* ^©o© 



^o^ap^tdd i^- the Mdrttoaa^* ■  Am« ^©©i Jo®?&. j^t 
#^   4t * it*    , . ...'■.. 

■Wi^gfi®if £#B.'«na BoXiietr ©•3B*>*a®2?*   fetli#d fi** testing 
mpSi'twt. ia ^rie^ 'p^asad* -. C^©. "Agy* SSIJ?..' sta* Cir©» 
©»# . , ■     > 

^•©^©4*  /O3-©* A^r* E^. 'StW S«M*.S8S«. 

:•• ^CT>. Sm.: Ste*. Bull* ®^* 

Wi®gM^» S*1U «a6 Fsanfir*. K*P** |,@3$»   ^i©^ X^ctliaa 
$r«u63s. promote* - ©re-* i^r» -Esg^ $t@.* ButiyU'S^S* 

Ism* &ft6» Cl^e* 

BEp. $-tft* lull,* 20S* 


