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Effect of Microwave Vacuum Freeze Drying on the Quality of Dried Mango
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Abstract: In order to obtain a better drying method for mango products, the effects of microwave vacuum freeze drying, hot-
plate vacuum freeze drying and hot air drying on the rehydration rate and sensory quality of dried mango were comparatively
analyzed. The results indicated that vacuum freeze drying could provide better indices of dried products when compared with
hot-air drying. Microwave vacuum freeze dried mango exhibited the best rehydration performance with rehydration rates of
3.363 and 3.674 at 25 ‘C and 100 °C, respectively, followed by hot-plate vacuum freeze dried mango with rehydration rates
comparable to those of microwave vacuum freeze dried mango at 25 “C and 100 °C; the worst rehydration properties were
obtained when mango was dried by hot air drying with rehydration rates of 2.140 and 3.028 at 25 ‘C and 100 C, respectively.
Similarly, microwave vaccum freeze drying resulted in the best color, aroma and taste in dried mango, followed by hot-plate
vacuum freeze drying; hot air dried mango showed the worst color, aroma and taste.
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Fig.1 Rehydration rates of dried mango products obtained by three
drying methods at 25 'C
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Table 4 Multiple comparison of sensory indices of dried mango
products obtained by three drying methods (n=24)
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