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Background and Objective Results: Composition Results: Antioxidant Capacity

Table 1 — Chemical composition (wet basis) of dried plums Table 3 — Total phenolic content & antioxidant capacity (70% v/v
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promoting properties. However, their natural wax layer ety T Refer[ezr]mese Hot wao'éer, 100
limits moisture diffusion and consequently prolongs drying
time. Targeted blanching creates surface microcracks that Moisture, g/100 g 15.26+0.00a 16.31+0.00a CUPRAC, pumol TE/g DM 3>90£3.17a 39.57+2.14b
improve moisture transfer and shorten drying time [1]. Water activity aw 0.43+0.01a 0.41+0.04a n.b. ABDM, umol TE/g DM 102.86 +26.26a  77.43+8.39b
The aim of this study was to develop a standardized, Protein, g/100 g 2.79+0.12a  2.06+0.21b 2.6 FRAP, pmol TE/g DM 721+034b  14.32+14.393
|nd UStrla”y Scalable blanChlng prOCEdure for the Ch uySkaya SorbitOI, g/lOO g 1951 +0.04 b 20.67 + 0.06 3 14.7 pi/\:h—fcggmrqr.)atter; GAE = gallic acid equivalent; TE = Trolox equivalent. Values for 50% and 84% ethanol are reported in the

krasavitsa cultivar.
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Mean + SD; different letters indicate a significant difference (p < 0.05). See the publication for
the complete list (19 compounds).

Results: Microbiology

Total aerobic counts of dried plums ranged from 1.00 to
1.77 log CFU/g, while yeast and mould counts ranged from
1.26 to 2.00 log CFU/g.

Hot-water blanching reduced aerobic microorganisms

Plums cultivar : Chuyskaya krasavitsa

(p<0.001) and yeasts/moulds (p<0.01) more strongly than

citric acid treatment and increased sugar and total phenolic

Major amino acids: aspartic acu.zl, gIL.Jtamlc acid, p.rolm.e * Samples with 1 % citric acid 85 °C  Samples bIanched with wa.ter at oS (o005 Ihowever diie sed restmen incresses
Key polyphenols: neochlorogenic acid, chlorogenic acid, for 3 min and hot-air dried 10.0 C for 3 min and hot-air mineral contents (p<0.05).
isoquercitrin, rutin dried
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Hot-water blanching or treatment with wax-removing agents plays a crucial role in achieving optimal (grant number FKZ: 01LZ2201 B).

drying conditions for plums. This study investigated the effects of hot-water blanching and a citric

acid solution before hot-air drying on nutrient retention and microbiological safety in the dried plum.
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