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Effect treatement with Different Sugar Solutions
and Calcium Chloride on the Quality Properties
of Hot Air Dried Persimmon Slices

Andaleeb Saeed * Mohamad. KH. Tahle **
RawaaTlay ="

Abstract
This research was conducted at the Department of Food science, Faculty of
Agriculture, and aimed to study the effect of pretreatment on some chemical
indicators, phenols, antioxidant activity and content of tannin of hot air dried
persimmon slices. persimmon kaki fruits slices were immersed in sugar
solutions with or without the addition of calcium chloride (sucrose 60% -
sucrose 60% + calcium chloride 0.12%- sucrose 40% + glucose 20%-
sucrose 40% + glucose 20% + calcium chloride 0.12%) and then dried by
hot air method at a 60 °C to a moisture content of not exceed 18%.
The results showed that samples treated with 60% sucrose solution for 24
hours and dried using hot air was higher in total phenols, antioxidant
activity and vitamin C comparing to the samples treated with the solution
(40% sucrose + 20% glucose), and reached (365.23 mg gallic acid / 100 g
dry weight. , 85.71%, 34.45 mg/100 g dry weight), respectively Moreover,
samples treated using sugar solutions and calcium chloride 0.12% showed
higher total acidity, preservation of phenolic compounds, vitamin C and
antioxidant activity compared tosamples treated with sugar solutions without
the addition of calcium chloride.
KeyWords: Persimmon Slices, Sugar Solutions, Calcium Chloride, Hot Air
Drying, Chemical Indicators, Total Phenols, DPPH, C Vitamin.

* PhD student, Dept, Food Science, Agricultural Collage, Damascus
Universit.
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