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ABSTRACT

This independent study aimed to investigate the drying condition and the
optimal ripening stage of mulberry for semi dried mulberry production. Ripe mulberry
var, Chiangmai which harvested from The Queen Sirikit Sericulture Center
(Chiangmai) was cleaned with water. After draining, the prepared mulberry was dried
by LPG (liquid petroleum gas) tray dryer at hot air temperature of 55, 65 and 75°C for
11 hours. The dried mulberry sample was collected every hour for analyzing the
moisture content and water activity (a,). It was found that the semi dried mulberry
which dried at 75°C for 4 hours had the a,, in the range of 0.70-0.84, which was in the
range of ay, for intermediate moisture food (IMF) (0.65-0.85). The drying condition of
75°C and 4 hours drying time was used to dry mulberry at difference stages of
ripening. Three stages of ripening were ripe (red in color), middle ripe (red black in
~ color) and fully ripe (black in color). After drying, it was found that fully ripe
mulberry was suitable to be the raw material for semi dried mulberry since it was
accepted by the panelists. Sensory panelists slightly liked the sample made from fully
ripe mulberry, whereas they moderately disliked and neither liked the samples made
from ripe and middle ripe nulberry, respectively. From the shelf life study of semi
dried mulberry packed in plastic nylon bags, it was found that the samples could be
stored at room temperawre (34:3.0°C) for only 4 days. The samples could be stored
for more than 12 months at 4.5+1.0°C. In addition, mulberry fruit soaked in potassium
sarbate solution (500 mg/kg water) before drying could prolong the shelf life at room
terperature (34+3.0°C) for 35 days and the end of shelf-life was detected by
appearance of mold,



