Damascus University Journal of Agricultural Sciences de)il aslall (3 daals dlaa

Bagall Lailad g Lwall pailadl) B agalisd) Cudla ol Usag oS dbL) 80

gudl 38l

lu.‘h 3.9” .a
L Bhed daala = Ao )3l 48 —33e Y asle aud 8 aclise diad !

toadlal)

o ziUall (gysadl ad) jaal) ALl Gl Gusa G Ll 35U clie Gipaa
Sl (%0.0057) asiaslisal) Cailin (5L Lisas (%18) g Sl Aibaal il 2
) i L (+60) CAL elsglly Liinall Z il (355) 5355 pailad 8 (%0.2)
(<ls (35 $100/4 97.09) Al sl (e dajllall Ll Ll Ol (5ina ¢ )
15.70) 41N iy Sl (%83.5) el (ssiaalls (%86.09) 5283 sliadl) Laliall,
Led (b* @* oL*) g5l lydine sl LS ¢(%0.69) slaflls (Sl s ¢ 100/
L Uise Ailialy daiiad) il 36, e o .ol e (36.54 <0.10 <60.60)
Qs § 100/¢ 79.50) 4N byl (g lalgine & Lgine leliy) o spulisll Cudles
sl Ll o(Gila ¢35 £100/3e 115.64) 2SH <Nl ((%1.34) slojll (il
(22.97 -0.31 ¢75.35) casly s (b* c@* (L*) o5l iy o(%89) 5ausS
Gilie iy L lal cilie s (riSll ALl datiadll liall e Ljlie il e
Coslls Aty madall Aoy Cum e il Lo Vsl (€40 Blialy datadl) 335
psmmlisd) il (5l Uiaall AiLaly daiaall G5 Clie ae 4jlie olall Jsally o5l
alall clie

Al ailiad (i casallisd) il (51 Ui (355 (1 rdalidall cilals))
3 aliae Lalis (IS Vs ddaun ailad

ISSN: 2789-7214 (online)

http://journal.damascusuniversity.edu.sy

2022/5/29:¢ 14 &)
2022/7/21 : sl Fust

[@osle

— el dxala rdull s
Gins syl Biiay s

CC Ll ey il
BY-NC-SA 04

16 (1


http://journal.damascusuniversity.edu.sy/
http://journal.damascusuniversity.edu.sy/

oAb Ul 36, 3agal) (ailuad g Apual) (ailadl) B assligd) cuilu gl Ui 080 Al il

Effect of adding pectin and potassium metabisulfite on organoleptic
and quality properties of apple leather

Received: 29/5/2022
Accepted: 21/7/2022

DO

Copyright: Damascus
University- Syria, The
authors retain the copyright
under a CC BY- NC-SA

Dr. Rawaa Tlay*
' Assistant Professor Dept. Food Science, Agricultural College, Damascus
University

Abstract:

Samples of apple leather were prepared from fresh yellow mountain Syrian
apple pulp. Effect of adding sucrose (18%), potassium metabisulfite
(0.0057%) and pectin (0.2%) on quality characteristics of dried apple

leathers by hot air (60°C) were studied. Results showed an increase in the

content of fresh apple pulp from total phenols (97.09 mg/100g dry weight),
antioxidant activity (86.09%), water content (83.5%), total sugars (15.70
0/100g dry weight) and ash (0.69%), also color indices (L*, a*, b*) were
reached to (60.60, 0.10, 36.54) respectively. Processed apple leathers sample
by adding potassium metabisulfite showed a significant increase in total
sugars content (79.50 g / 100 g dry weight), ash (1.34%), total phenols
(115.64 mg / 100 g dry weight), antioxidant activity (89%), color indices
(L*, a*, b*) which amounted to (75.35, -0.31, 22.97), respectively, compared
with samples processed by adding pectin and control samples. Processed
leather samples by adding pectin had a better sensory acceptance in terms of
taste, odor, color, texture and general acceptance compared with Processed
leather samples by adding potassium metabisulfite and control samples.

Keywords: Apple, Leather, Potassium Metabisulfite, Pectin, Chemical
Properties, Sensory Properties, Total Phenols, Antioxidant Activity.
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