Freestone Peaches

successfully dried when dehydrated
according to recommended practice

E. M. Mrak andR. L. Perry

Dried freestone peaches of good
color, texture and vitamin content can be
produced by modern dehydration meth-
ods in considerably less time than by sun-
drying and without contamination from
dry-yard dust, dirt or insect infestation.

Freestone peaches can be dehydrated
without being blanched, but blanching
substantially reduces the time required
for sulfuring and drying. Blanching yields
a better dried fruit which usually will
retain translucency while unblanched
peaches generally do not have it.

Steps for dehydration of blanched
peaches are as follows:

1. The fruit is picked carefully to pre-
vent bruising—

2. Graded for size to avoid uneven dry-
ing—

3. Cut and pitted by hand or machine
and trayed with cut side up to prevent
juice spilling after sulfuring—

4. Blanched for four to eight minutes
depending upon size, variety and matu-
rity of the fruit, and the efficiency of
blanching equipment—

5. Tested to determine degree of steam-
ing—

6. Predried for about 40 minutes and
allowed to cool before sulfuring; or al-
lowed to cool if dehydrater is not avail-
able—

7. Sulfured for three to four hours—

8. Dehydrated for 16 to 18 hours—

9. Examined for moisture content and
stored.

Steam temperature for blanching fruit
—if the continuous blancher is used—
should be at least 190° F at a point one
third of the blancher length from the en-
trance and around 212° F at a point two
thirds of the way through. If a cabinet
blancher is used, the steam temperature
should be about 212° F.

Properly blanched fruit will be steamed
a little more than two-thirds through.
Enough heat will remain in the fruit so
that it will complete cooking of the pieces
while the trays are stacked at the end of
the blancher for cooling. '

When possible, blanched peaches
should be predried before being sulfured,
since sulfuring causes additional soften-
ing of the tissues and results in bleeding
and juice loss. As soon as possible after
blanching—cooling is unnecessary in this
case—the stacks of trayed fruit should be
run into a dehydrater tunnel at the hot
end so that they move through the tunnel
in the same direction as the air current.

Temperature of the tunnel at the en-
tering end should be between 180° and

Continued on page 16

To debrdrate peaches succesfully by
any method: select cean, firm, ripe
peaches; bandle with care to prevent
bruising: size-grade and then dry by
size for more even drying; tray fruit
with cut side up to save juice.

This flow chart shows five different assembly line arrange-
ments for the dehydration process. The least expensive equip-
ment is required for number 1. For each arrangement from 1
to 5, more expensive equipment is needed.

omits the blanching process entirely. After being cut, fruit
is sulfured, goes through the counterflow dehydrater, and is
ready for scraping.
2 uses the batch blancher, requiring prior stacking of trays
to completely fill blancher. This step is advisable in order
to eliminate bleeding.
3 introduces the continuous blancher, into which fruit may
be placed either one or two trays at a time as it comes from
the cutting line.
makes use of the batch blancher. The fruit then
goes for a short time through a parallel-flow de-
hydrater—an added piece of equipment in this line.

5 is the most elaborate arrangement
since it includes both the continuous
blancher and the parallel-flow dehydrater,
in addition to sulfur house and counter-
flow dehydrater.

UNTERFLOW DEHYDRATER
SED AS PARALLEL-FLOW
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Continued from page 9

190° F. Fruit must not remain in the tun-
nel more than 40 to 60 minutes before it
comes out at the cool end.

After predrying, the fruit is cooled 10
to 15 minutes before being sulfured to
increase sulfur dioxide absorption. A fan
may be used to cool the peaches quickly.
It takes 314 hours to sulfur blanched
peaches, burning 5% pounds of sulfur
per single car of fruit containing about
25 trays. .

The cars of sulfured peaches should
be placed in the cool end of the dehy-
drater and kept there until the moisture
content is reduced to 25%-28% unless
the weather is cool and humid.

Under ordinary weather conditions, in
the central valleys of California, peaches
will continue to lose moisture after they
are removed from the tunnel until they
reach a final moisture content of about

20%.

Dehydrater

Any type of fruit dehydrater can be
used successfully, providing the humidity
does not reach a point where sulfur is
lost.

Whatever heating method is used in the
dehydrater, equipment must eliminate
soot and smoke.

Each dehydrater should have one wet
bulb and two dry-bulb thermometers to
measure temperature and humidity.

The dry-bulb thermometers should be
at opposite ends of the air current, one
at the hot—dry—finishing end, and the
other at the cool—wet—entering end. The
wet-bulb thermometer may be placed
wherever convenient but in the direct air
flow.

The dry-bulb at the hot end of the dehy-
drater will give the finishing temperature.
When it rises too high there is danger
of scorching or otherwise damaging the
fruit, shortening its storage life.

If the peaches are taken from the dehy-
drater with as much as 25% to 30% mois-
ture content, they should remain on the
trays for about 24 hours to permit drying
to approximately 20%, or to the moisture
content required by the packing house
before delivery.

In foggy climates this procedure does
not apply, since the dehydrated fruit may
actually pick up more moisture if allowed
to stand on the cars after removal from
the dehydrater. In such cases, the hot air
temperature in the dehydrater is lowered
to about 140° F, and the fruit is then
dried to the required low moisture con-
tent before being taken from the tunnel
for storage.

The dry-bulb, at the cool end, used in
conjunction with the wet-bulb, gives data
to determine the humidity. The difference
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between the cool-end dry-bulb and the
wet-bulb thermometer should always be
more than 15 degrees. When it is less,
sulfur is being lost.

1f the tunnel is loaded with too many
cars or if they are introduced in too rapid
succession during dehydration, the hu-
midity will become excessive, the drying
rate will be greatly reduced and sulfur
lost.

The best method of determining mois-
ture content is with an electric moisture
tester which is recommended far any op-
erator whose volume justifies the initial
cost.

After the fruit has reached the desired
moisture content and has cooled suffici-
ently for easy handling, it should be
scraped from the trays and stored.

E. M. Mrak is Associate Professor of Food
Technology and Mycologist in the Experiment
Station, Berkeley.

R. L. Perry is Professor of Agricultural Engi-
neering and Agricultural Engineer in the Ex-
periment Station, Davis.

Detailed recommendations and detachable
temperature charts are available in California
Experiment Station Circular 381 “Dehydrating
Freestone Peaches” which may be obtained
without cost from the office of the Farm Advisor
or by addressing a request to Publications Of-
fice, University of California College of Agricul-
ture, Berkeley 4, California.
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discharge nozzles are used by some man-
ufacturers for the very fine nozzles,
greater uniformity of discharge being the
reason for this practice.

Nozzles may be arranged all on one
side of the boom; or as is frequently done,
alternate nozzles are placed on opposite
sides of the boom and slanted toward one
another; and double coverage is obtained
with the same gallonage.

A copy of the publications listed here may be
obtained without charge from the local office of
the Farm Advisor or by addressing a request to
Publications Office, College of Agriculture, Uni-
versity of California, Berkeley 4, California.

CALIF. CLINGSTONE PEACHES—
ECONOMIC STATUS, 1948, by Sidney
Hoos and H. Fisk Phelps. Cir. 385, June,
1948 (27 pages).

CATERPILLARS ATTACKING TO-
MATO, by A. E. Michelbacher, W. W.
Middlekauff, and N. B. Akesson. Bul. 707,
June, 1948.

SOILS OF COLUSA COUNTY, by Frank
F. Harradine. Lithoprinted, June, 1948.

HYDROLOGIC STUDIES IN COA-
CHELLA VALLEY, by M. R. Huberty,
A. F. Pillsbury, and V. P. Sokoloff. Litho-
printed, June, 1948.

Pumps, booms and nozzles all have a
bearing on the capacity of the sprayer.
The capacity and adaptability of the
sprayer must be considered carefully.

Spray booms will vary with the job to
be done. The length of the boom and the
consequent size of the rig will be limited
by the increased bulk and expense of
tank, pump and supporting members for
the long boom.

When large acreages are to be sprayed
with high volumes—over 100 gallons per
acre—it may be found practical to have
several small rigs instead of one very
large machine.

Norman B. Akesson is Instructor in Agricul-
tural Engineering and Junior Agricultural Engi-
neer in the Experiment Station, Davis.

DONATIONS FOR AGRICULTURAL RESEARCH

Gifts to the University of California for research by the College of Agriculture accepted in May, 1948

BERKELEY
Dr. William H. Boynton. . . .. .. ...ttt i it e e e $149.60
Department of Veterinary Science
Rohm & Haas COmPany . . . . .. ...ttt ettt e ettt e em et e enaaen $1,000.00
Investigations on the use of pectic enzymes in clarification of wines and juices
Division of Food Technology
Besler Corporation. .. ..... Generator “"Bes-cub,” misc. tanks and valves, and compressor and valves
Division of Entomology
Merck & Company, Inc.. ................ 50 milligrams Biotin, 1 gram lysine monohydrochloride

Division of Poultry Husbandry

Shell Oil Company. .. .28 gallons Shell Neutrol heavy soluble oil and 28 gallons of Shell Helix oil 22
ivision of Entomology

DAVIS

Julius-Hyman & Company . ...................
Investigations of a new insecticide,
Division of Entomology
Lederle Laboratories Div,, American Cyanamid Co.
Investigations of sulfonamides and antibiotics.
Division of Poultry Husbandry
LOS ANGELES
Los Angeles Turf Club, Inc.. .. ...............
Turf research program.
Division of Soils and Irrigation
................................. $3,530.00
Turf research program
Division of Soils and Irrigation
............... Leitz-Wetzlar Field Microscope
Division of Irrigation and Soils

................................ $1,250.00

................................. $5,000.00

.................................. $500.00

Southern California Golf Assn.. ... ...........
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