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Abstract: The aim of this work was to compare selected physicochemical properties of air dried
‘Golden Delicious’ apples, pretreated either by high-pressure processing (HPP), ultrasound (US) or
pulsed electric field (PEF). Following parameters of pretreatment were used: HPP-400 MPa for 15 min,
US-21 kHz, 180 W for 45 min, PEF-1 kV/cm, 3.5 k] /kg. The quality of materials was evaluated
by their rehydration properties, hygroscopicity, color and total phenolic content. To compare the
effectiveness of the utilized methods, determined properties were expressed as relative comparison
values against the reference sample obtained without any pretreatment in the same conditions.
The performed research demonstrated that properties can be shaped by the application of proper
pretreatment methods. For instance, PEF was shown to be the best method for improving water
uptake during rehydration, whereas HPP was the most effective in decreasing hygroscopic properties
in comparison with untreated dried apples. Among the investigated methods, HPP resulted in the
deepest browning and thus total color difference, while the effects of US and PEF were comparable.
For all pretreated dried apples, the total phenolic content was lower when compared with reference
material, though the smallest drop was found in sonicated samples.

Keywords: high hydrostatic pressure; HPP; electroporation; PEF; sonication; US

1. Introduction

Despite drying being one of the oldest food-preservation and -processing methods, it
is still to one of the most popular techniques used in food technology. The global market
for dehydrated foods is constantly growing. It is estimated that, in the coming years, it will
grow with a CAGR (compound annual growth rate) of 5.3-7.4% [1,2]. Nevertheless, drying
as a heat and mass transfer-based process belongs to one of the most energy consuming
unit operations applied in food industry, with a share of 12-20% of total energy used in
production processes [3,4]. The progress of drying “solid-like” food can be enhanced by
the rupture of the cellular structure of the material, and such a technological aim can be
achieved by pretreatment of the material. Pretreatment can be performed using mechanical,
thermal or nonthermal techniques [5-8]. High pressure processing (HPP), ultrasounds (US)
and pulsed electric field (PEF) treatments are considered to be the most popular and most
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promising, among nonthermal processing methods, that can be applied to also enhance the
mass- and heat-transfer processes [9].

HPP treatment usually involves the treatment of solid and liquid food by pressure, atf
100-800 MPa. Such treatment may result in microorganisms’ and enzymes’ partial or total
inactivation, without any (or with negligible) adverse effect on bioactive compounds [10].
Currently, this method is mainly applied at commercial scale, for preservation of juices
and smoothies [11]. This is related to the fact that HPP impacts on polymeric structures,
stabilized by noncovalent bounds, such as proteins or carbohydrates, but does not have any
effect on covalent bounds. High pressure also induces temporary volume changes which,
together with changes to the secondary and tertiary structures of proteins, may result in
the irreversible loss of cellular structure integrity [12]. The increase of the permeability
of cell membranes facilitates mass transfer. Hence, it has been demonstrated previously
in literature that HPP can enhance the drying of plants’—such as carrots, apples, green
beans [13] or pineapples [14]. The main drawback of HPP as a method, in general, is the
high cost of equipment and its batched character.

US treatment (sonication) is another example of emerging, nonthermal technology.
Ultrasounds are mechanical waves, vibrating at frequencies of 0.02-100 MHz. These
vibrations can stimulate liquids to inertial and non-inertial cavitation [15,16]. In the case of
inertial cavitation, bubbles are formed grow, their volume increases and, at some point,
the implode, which generates a shock wave. Usually, for inertial cavitation to happen,
the acoustic pressure amplitude must be higher that a particular threshold value. When
bubbles do not collapse violently, but instead oscillate in size and volume, the cavitation
is non-inertial [17]. Depending on cavitation, the microstructural alterations of tissue
material may vary. However, currently it is believed that both types of cavitation may
improve membrane permeability [18]. A phenomenon that is closely related to cavitation
and which can occur in tissue material is called the “sponge effect”. Mechanical waves that
travel throughout material induce oscillating rarefaction and compression of the treated
material. Those mechanical changes of the material can be associated with the formation of
so-called microchannel promoting of mass transfer within materials exposed to acoustic
pressure [19,20]. In the literature, there are many examples of ultrasound’s utilization
this way— from extraction and emulsification [21,22], through freezing [23], to osmotic
dehydration [16,24,25]. Sonication has been also reported to intensify the drying progress
of different tissue materials, such as those of the blackberry [26], raspberry [6], pear [27]
or carrot [28]. One of the most important advantages of ultrasound is its relatively low-
cost equipment, needed to perform the treatment. However, the main drawback of the
sonication of porous material is most probably its low depth of penetration, which makes
this method only suitable for thin products [29].

PEF treatment involves the utilization of external high-electric-field-intensity short
pulses for the treatment of food placed between two electrodes. The exposition of cellular
biological systems for PEF leads to reversible or irreversible electroporation. This phe-
nomenon increases the permeability of cell membranes due to the formation and growth of
transmembrane pores and /or rupture of cell continuity [30]. There are many examples of
successful PEF application in food processing [31]. Ruptured cellular structure results in
better extraction of different compounds [32], enhanced freezing [33], osmotic dehydra-
tion [34] or preservation of juices [35]. PEF has been also implemented at the industrial
scale, mostly for processing potatoes [36]. The literature also provides examples of the pos-
itive impacts of PEF pretreatment on drying kinetics and quality of product. For instance,
recently it has been demonstrated that PEF reduces the drying time of parsnips [37] and
onions [38]. Moreover, the application of PEF can positively influence the quality of dry
material, as was exemplified using mango [39]. In comparison with HPP, PEF is a cheaper
method, and it can be applied using continuous modes. One of the biggest advantages of
PEF is its volumetric character, which makes this technique unique when compared to US.
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HPP, US and PEF allow achieving similar technological aims though different mech-
anism of action. Thus, the aim of this work was to compare selected physicochemical
properties of air-dried ‘Golden Delicious’ apples, pretreated either by HPP, US or PEF.

2. Materials and Methods
2.1. Materials

‘Golden Delicious” apples were used in this research. Only healthy-looking apples
with similar dimensions and similar color, without any mechanical injuries, were used.
The apples were stored at a temperature of 4-5 °C and. before each experiment, were
withdrawn from cold storage and left to equilibrate at room temperature, before being
washed with potable water.

2.2. Technological Methods

Samples were pretreated, before drying, using HPP, US or PEF, using the parameters
listed in Table 1. The parameters of pretreatment used in the study were selected based
upon preliminary experiments (data not shown) related to electrical conductivity and
mechanical-properties measurements. Depending on the method, because of technological
limitations, samples were either cut into 5 mm thick slices (US, and control) or treated as
whole (PEF, HPP) and sliced directly, before drying, into the same-sized cuts.

Table 1. Basic parameters of pretreatment methods. applied prior to convective drying.

Pretreatment Method Parameters
HPP 400 MPa, 15 min
Us 21 kHz, 180 W, 45 min
PEF 1kV/em, 3.5k]/kg

2.2.1. High-Pressure Processing (HPP)

The treatment of raw whole apples with high pressure was performed in a high-
pressure press CYX 6/0103 (ZDAS join stock company, Zdar on the Sasau, Czech Republic),
which is presented in Figure 1. The volume of the chamber is 2 L, the inner diameter of
the chamber is 90 mm, the height is 320 mm and the maximum achievable pressure is
450 MPa. The raw materials were placed in plastic PA/PE bags and filled with potable
water (20-25 °C). The bag was then sealed, with a minimum of air inside, and placed in a
chamber partially filled with water. Then the upper lid was placed on the chamber and
secured with the press frame. The pressure and pressure-holding time were controlled
by the system. A pressure of 400 MPa and a holding time of 15 min were chosen for the
experiments, based on preliminary research. The temperature of the chamber contents
ranged from 21 to 25 °C.

Figure 1. Photography of a high-pressure press CYX 6/0103 (own elaboration).
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2.2.2. Ultrasounds (US)

Sonication was applied for 45 min, using an ultrasound bath (MKD-3, MKD Ultra-
sonics, Warsaw, Poland) working at a frequency of 21 kHz and power of 180 W (internal
dimensions: 240 x 140 x 110 mm), which corresponded to the ultrasound intensity of
1.8 W per gram of apple tissue. The bath was filled with distilled water of room temper-
ature (20 £ 1 °C). The material was placed in the baker, containing tap water at room
temperature (20 =+ 1 °C). The ratio between water and material was 1:4. After sonication,
apple slices were separated from the water using a sieve and blotted with tissue paper. The
parameters of sonication were selected based on preliminary tests.

2.2.3. Pulsed Electric Field (PEF)

A pulsed electric field was generated by the PEF Pilot system (Elea Vertriebs- und
Vermarktungsgesellschaft GmbH, Quakenbriick, Germany) at an electric field strength
of 1.0 kV/cm and an energy input of 3.5 k] /kg. The system provided monopolar, near-
rectangular pulses with a width of 4 us. Whole apples (ca. 250 g) were placed in the
treatment cell and filled with tap water (21 & 1 °C) up to 1 kg. Afterwards, the chamber
was closed with a special lid to ensure that all apples are covered were completely in
water. The gap between the stainless-steel electrodes was 24 cm. After application of
PEF, the material was removed from the chamber, dried with tissue paper, and cut into
5 mm-thick slices. The parameters of treatment were selected based on preliminary tests
as aforementioned.

The specific energy input W), was calculated based on the following equation [40]:

W, = (U-I-t-n)/m 1)

where 1 is the number of pulses; m is the mass of the treated samples (kg); U is the voltage
(V), tis the width of the pulse (s) and I is the current (A).

2.2.4. Convective Drying

Untreated and pretreated apples were subjected to air drying (convective drying—
CD) in a prototype laboratory dryer (Warsaw, Poland or Prague, Czech Republic) at a
temperature of 70 °C and air speed of 1.5 & 1 m/s. The mass of the apples was monitored
throughout the process, using a balance coupled to the computer that served as a data
logger. Drying was performed until the apples achieved constant mass at least for 15 min,
and drying time was expressed as drying needed to reach relative moisture ratio MR of 0.02.

Moisture ratios were calculated using following equation [41]:

MR = ur/ug ()

where 1y is the initial moisture content [kg H,O/kg d.m] and u; is the moisture content at
T moment of the drying [kg H,O/kg d.m].

2.3. Analytical Methods
2.3.1. Dry Matter Content (DM)

Dry matter content was determined using the gravimetrical method according to
AOAC procedure [42]. The analyses were done in triplicate.

2.3.2. Water Activity

Water activity was measured at 25 £ 1 °C, using calibrated instruments (AW Sprint,
Novasina; AquaLab, Decagon, Munich, Germany) at least in triplicate.

2.3.3. Rehydration Properties

One slice of dried material was added to a beaker with 100 mL of distilled water at
20 °C for 1 h [43]. After this time, the sample fluid was filtered through a sieve and filter
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paper. Subsequently, the sample was weighed, and the dry matter was determined. The
experiment was repeated at least three times.

According to the equations below, rehydration properties were expressed as dimen-
sionless values of rehydration rate (X) and soluble solids (SSL) losses as a function of
rehydration time.

X =1ur/up ®3)

SSL = (m+ - dm<)/(mg - dmyo) 4)

where m is the mass of rehydrated material in time 7 of the process [g], my is the initial
sample mass of rehydrated material [g], #,; is mass of the water in the sample after time of
rehydration T in [kg HoO-kg dm~!]; (unit means kg of water per kg of dry mater), my is
mass of water in fresh sample [kg H,O kg dm~!] and dm., dm are dry matter contents in
samples after rehydration time 1, and in dried samples.

2.3.4. Hygroscopic Properties

The hygroscopic properties (Hyy,) of the dried sample were determined by sorption
of water vapor by samples placed in an environment with a water-activity value of one for
72 h [43], and expressed as change in material-weight ratios, after 72 h, according to the
following equation:

Hz7on = myon/myg @)

where: myyy, is the mass of material after 72 h of sorption [g], my is the initial mass of the sam-
ple. The experiment was performed at least at three replicates for each analyzed sample.

2.3.5. Color

The optical properties of apples were measured by a reflectance method in CIE L*a*b*
scale (CM-5, Konica Minolta, Japan). D65 source of light, 8° angle and a CIE 2° standard
observer were set during the measurements [44]. The analysis was repeated at least five
times for each analyzed variant. Based on the obtained color coordinates, the total color
difference (TCD) was calculated:

TCD = ((AL*)? + (Aa*)? + (Ab*)?)* ©)

where: AL*, Aa*, and Ab* are the differences of L*, a*, and b* between untreated or treated
dried samples and fresh (raw) apple.

2.3.6. Total Phenolic Content

Total phenolic content was determined according to the methodology described by
Nowacka et al. [45], in at least two replicates, for each of the tested variants. In brief, 2 g
of dried material was mixed with 80% (v/v) aqueous ethanol solution and homogenized.
Then the homogenized material was boiled, and, after cooling, the extract was filtered to
the 50 mL volumetric flask. Then ethanol solution was added to the line obtaining 50 mL
of extract. The total phenolic content was measured using 0.18 mL of extract, which was
mixed with 4.92 mL of distilled water, 0.3 mL of Folin—Ciocalteau’s reagent, and after 3 min
of 0.6 mL of sodium carbonate. The samples were thoroughly mixed between additions
of reagents. Samples were stored for 1 h in the dark, and absorbance was measured at
750 nm using spectrophotometer (Helios Gamma, Thermo Fisher Scientific, New York, NY,
USA) against sample without addition of extract (blank sample). The obtained results were
expressed in mg-of-gallic-acid-equivalents per 100 g of dry matter.

2.4. Statistical Methods

Statistical analysis was performed using TIBCO company software (STATISTICA pro-
gram, version 13, Palo Alto, CA, USA) and Excel (Microsoft, USA) software. Comparison
of results between untreated and treated samples was performed using the student’s ¢ test.
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Moreover, cluster Analysis (CA), using Ward’s agglomeration method, and principle com-
ponent analysis were performed (PCA), taking into account all evaluated relative values.

3. Results and Discussion
3.1. Drying Time

Figure 2 presents the reduction of drying time by HPP, US and PEF application. The
biggest reduction was found for the process preceded by PEF treatment. In this case drying
was shorter by 11.4%, as compared with the reference process. The literature data about
the impact of PEF on hot air-drying kinetics is ambiguous. Arevalo et al. [46] did not
find any significant impact of PEF on drying time, whereas Wiktor et al. [47] previously
demonstrated that electric treatment may decrease convective drying up to 13%. In turn,
for other matrices such as carrots the enhancement of drying by PEF reached even 30% in
comparison with untreated material [48]. Despite that drying in all cases was carried out
at 70 °C the parameters of PEF treatment were different which influent obtained results.
Moreover, the physical properties of raw materials subjected for treatment also contributes
to the effectiveness of electroporation.

12 RD.

10
RD

0o

NRD

[e)]

I

Drying time reduction [%]

N

HPP us PEF
Pre-treatment method

Figure 2. Drying time reduction of HPP, US and PEF treated apples as calculated in comparison with
untreated material drying. RD indicates statistically significant difference, NRD indicates statistically
non-significant difference in comparison with untreated dried material (Student’s ¢ test, & = 0.05).

Ultrasounds decreased dehydration time by 8.4% in comparison with control oper-
ation. The difference in drying time was significant, from a statistical point of view, for
PEF and US alike. More effective process of water removal from apples by ultrasounds
application was also stated by Galvao et al. [49] and Nowacka et al. [50]. In both cases,
authors explain their results by microchannel formation, which facilitates mass transfer
during water evaporation. The reduction of drying time by the application of US was
also demonstrated to be effective for matrices other than apples. For example, Abbaspour-
Gilandeh et al. [51] showed that US, applied before drying, makes the drying of hawthorn
fruits shorter regardless of the drying techniques used. Similar results were also reported
by Taghinezhad et al. [52] for kiwi fruits drying.

The reduction of drying time reached 6.1% when HPP was applied prior to water
evaporation. However, the difference was not significant from statistical point of view.
In the literature there are some rare examples of HPP’s impact on the drying kinetics of
apples. Yucel et al. [13] showed that pressure, applied prior when drying, can decrease
the drying time of apples significantly. The size of effect depended on temperature—
the higher the temperature, the less visible was the impact of HPP. For instance, when
temperature was 85 °C, drying lasted 60.75 and 60.21 min for untreated and HPP (200 MPa,
45 min), respectively. Thus, the results presented in this work are in accordance with data
presented previously.
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The comparison of the drying times of apples pre-treated by different non-thermal
technologies indirectly implies which method and which mechanism of action most proba-
bly causes the more severe changes in microstructure. Based on that data, PEF is the most
effective in drying enhancement, due to its volumetric character and permeabilization of
cell membranes by electroporation process and phenomenon.

3.2. Dry Matter, Water Activity, Rehydration, and Hygroscopic Properties

Raw apple was characterized by high water content. The dry matter was equaled to
13.9 & 0.1% (data not shown). Drying resulted in a significant increase in the dry substance
content for each of the materials and dry matter was in the range of 88.9 to 93.2%. The
use of high pressure, ultrasound, and pulsed electric field treatment before drying did not
cause any significant changes in the dry matter content compared with the apples that
were not pretreated. The results of these tests are presented in Table 2 expressed as relative
values of the untreated dried material.

Table 2. Relative values of water activity, dry matter content, rehydration and hygroscopic properties of dried apples

pretreated with different methods, calculated in reference to control (untreated, dried) material.

Relative Difference in Comparison with Control Material [%]

Pretreatment Method
X SSL 3 aw DM [%]
HPP —2.13 RD 9.14 RD —5.51 RD 4.82 RD 0.45 NRD
Us —2.84 NRD 0.4 NRD 0.75RD —4.42 RD —0.54 NRD
PEF 28.57 RD —6.76 RD 0.84 NRD —7.23 RD 0.76 NRD

RD indicates statistically significant difference, NRD indicates statistically non-significant difference in comparison with untreated dried
material (Student’s f test, & = 0.05).

Water activity is a parameter that determines the course of many biochemical pro-
cesses in food caused by the growth of microorganisms. Water activity below the level
of 0.6 prevents the growth of microorganisms and the stability of drought during storage
can be maintained [28]. Dried materials were characterized by water activity in the range
of 0.228 to 0.249 (data not shown), which was much below the value of 0.6. The samples
treated with different pretreatment methods (HHP, US, PEF) significantly differ from un-
treated dried samples Table 2. In the case of HHP treatment, slightly higher water activity
was noticed in the dried material in comparison with untreated dried samples, while for
US- and PEF-treated samples, water activity was lower compared with intact dried samples
by about 4.42 and 7.23%, respectively.

Table 2 shows also data related to reconstitution (X-rehydration rate and SSL-soluble
solids loss) and hygroscopic properties (Hy,y,) dried for apples pretreated with different
methods, expressed as relative values calculated regarding the control material (dried,
without treatment). Rehydration is a process opposite to the drying process. During
rehydration, water enters dried tissues, and the soluble solids of the dry substance move
into the water. As a result of rehydration, the weight and volume of the dried materials
increase. The changes in tissue structure during the drying process, as well as in pretreat-
ment methods, effects their ability to bind water and inhibit the restoration of the original
volume of the raw material [28,53,54]. Its reconstitution properties are essential for the
dried material [55]. In the case of the samples subjected to the HHP, US and PEF treatments
and convective drying, various changes were observed, depending on the applied pre-
treatment methods. For HHP treated samples, the dried material was characterized by a
significantly lower rehydration rate (X) of about 2.13% and higher soluble solids loss (SSL)
of about 9.14%. The results do not confirm previous research by Belmiro et al. [56], which
noticed better rehydration properties (up to 2.1 times higher rehydration rate) for dried
beans treated with HHP prior drying.

US application resulted in lower rehydration rates and almost unchanged SSL, how-
ever, the results were statistically nonsignificant in comparison with untreated dried
material. Usually, in tissue material, ultrasound application affects microstructural changes,
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and an increase of water uptake during the rehydration process is observed. For example,
for carrots subjected to sonication in ethanol solution (up to 3 min), followed by convec-
tive drying, the rehydration rate increased up to 19% in comparison with an intact dried
sample [28]. Also, for US treatment, prior freeze-drying of button mushrooms, Brussels
sprouts and cauliflower resulted in higher rehydration properties [57]. However, with
the increasing time of rehydration, a decreasing rate is observed due to the saturation of
the material in water [50]. In the case of apple tissue, the treatment was much longer and
lasted 45 min. This might negatively influence the microstructure and cause tissue damage,
resulting in lowered rehydration ability.

For the sample subjected to PEF before drying, a significant increase in rehydration
rate and decrease of SSL were observed. Additionally, Fauster et al. [58] observed higher
rehydration capacity, up to 50%, for PEF pretreated freeze-dried strawberry and red bell-
pepper samples. The possible explanation for these better rehydration properties is that
electroporation phenomena caused tissue changes and increased the number of pores.
Similar effect was also noticed for PEF-treated red bell pepper with prior freeze-drying [59].
As Parniakov et al. [60] stated, PEF application effects shrinkage reduction during the
drying process, preserving capillary structures, and affecting rehydration properties.

Hygroscopic materials show the ability to adsorb water in a humid environments,
and this causes changes in water content and affects the shelf life of dried materials [41,43].
The structure of the material determines this property, thus in dried apples pretreated with
HHP, US and PEF, changes in hygroscopic properties were observed. Generally, porous
material shows good hygroscopic properties [28]. The results reveal that only HHP and
US significantly changed hygroscopic properties after 72 h of water vapor adsorption.
HHP reduced the water vapor adsorption capacity by about 5.51%, which is good, due
to the fact that lower water adsorption positively effects the stability of the dried product
during storage. In the case of sonicated samples, slightly but significantly increased the
water vapor adsorption capacity was observed, while for PEF-treated samples, hygroscopic
properties did not significantly differ from untreated dried apples. These results are not in
line with those of Rybak et al. [59], who found that US and PEF employed before freeze-
drying resulted in an increase of about 42 to 48% in water-vapor adsorption ability. In turn,
Zubernik et al. [61] reported that air-dried apple adsorbed 2-3.5-times less water vapor
when previously subjected to sonication in ethanol solution (up to 3 min), in comparison
with dried untreated tissue. However, in comparison with treatment in ethanol without
US, the differences were not significant. Perhaps, the longer US treatment time applied in
the current study contributed to significant changes in water-vapor adsorption.

3.3. Color

The color of food is generally measured using L*a*b* system, in which L* indicates
lightness, a* indicates the color from green (—a*) to red (a*) and b* indicates the color from
blue (—b*) to yellow (b*). Based on the alteration of the color descriptors, especially a* and
b* parameters, it is possible to predict pigment changes or the occurrence of enzymatic or
nonenzymatic browning reactions [62].

The relative difference of L*, a*, b* color parameters and total color difference (TCD)
between treated and untreated apple tissue are summarized in Table 3 and shown in
Figure 3. The changes of the color descriptors were dependent on the type of applied
treatment. For instance, the HPP treatment caused significant deterioration of each color
parameter, causing darkening of tissue and increase of both a* and b* chromatic parameters.
However, the greatest changes were observed in the case of a* parameter, whose value
increased after HPP from 3.81 to 10.70, which corresponded to the relative difference of
180.84%. A similar tendency was observed in the case of PEF treatments, for which the
highest changes of a* descriptor was noticed, causing a shift in its value from —2.10 to
5.30. The relative difference was than —352.38%. Furthermore, dried PEF-treated apples
were characterized by significantly lower L* and significantly higher a*, while the b* value
and TCD remained unchanged. Sonication, instead, contributed to significant change of
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only the a* descriptor. A lower negative value of —2.70 was noted, after US, in comparison
with the untreated value (—2.10). Importantly, ultrasound waves did not contribute to the
significant darkening of the apples, which probably depended on the disruption of the
cells and leakage of their cellular content, which occurred in the HPP and PEF treatments
but was less intense for the US treatment. Such results fit previously described results
regarding the mechanism of action of ultrasound, which may cause some alterations of
cellular structure but without complete degradation of the cell membrane and vacuoles [63].
Wibowo et al. [64] observed significantly higher lightness of the cloudy apple juice after
both HPP and PEF treatments in comparison with untreated juice. Moreover, the PEF
contributed also to statistically significant increase of a* parameter, whereas HPP increased
the b* value significantly. The authors explain that higher L* value caused by PEF was due
to partial inactivation of polyphenol oxidase (PPO) and peroxidase (POD) and thermal
effect (the outlet temperature was up to 74 °C). However, the enzyme activity after HPP
was statistically unchanged, and thus, probably, browning also occurred nonenzymatically
after both PEF and HPP. In turn, in the case of apple tissue var. Ligol a significant darkening
(decrease of L*) of PEF-treated apples, especially at higher electric field intensity (3 and
5 kV/cm), was noted [65]. Some authors suggest that PEF promotes darkening of the tissue
due to higher release of PPO and the substrates of enzymatic browning [66]. The higher
a* in dried PEF-treated apples, obtained in current study, confirms these assumptions.
Fijalkowska et al. [53] reported a significant increase of L*, a* (shift from negative to positive
values) and b* values in dried apples, after 30 min of sonication at 21 kHz in, comparison
with dried untreated tissue of the Idared variety. The browning reactions’ intensities are
dependent on the variety of apple and Golden Delicious is characterized by a less-intense
browning phenomenon [67]. The largest difference in total color difference in comparisons
of untreated dried material was found for HPP-treated apples; it was significantly higher,
by 103.64%, which limits utilization of this method for drying pretreatment [65].

Table 3. Relative values of color parameters of dried apples pretreated with different methods calculated in reference to

control (untreated) material.

Relative Difference in Comparison with Untreated Material [%]

Pretreatment Method
L* a* b* TCD
HPP —21.52 RD 180.84 RD 11.02 RD 103.64 RD
Us —6.33 NRD 28.57 RD 12.14 NRD 3.08 NRD
PEF —10.55RD —352.38 RD 1.43 NRD 3.85 NRD

RD indicates statistically significant difference, NRD indicates statistically non-significant difference in comparison with untreated dried
material (Student’s f test, & = 0.05).

UNTREATED HHP uS PEF

Figure 3. Air-dried apples untreated and treated with HPP, US and PEF.

3.4. Total Phenolic Content

The application of pretreatment, despite its nonthermal character, resulted in the
significant degradation of phenolics in hot air-dried products (Figure 4). The lowest
retention of phenolics was found in the case of HPP-treated material, where the loss of total
phenolic content, compared with untreated dried apples, was 42.6%. In turn, the lowest
degradation of phenolics (17.1%) was found for apples dried with the assistance of US. PEF
pretreated dried apples exhibited a total phenolic content lower by 33.6% when compared
with the reference material. It is reported that HPP can influence the oxidoreductive
enzymes in plant origin material and inhibit residual activity of polyphenol oxidase (PPO)
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or peroxidase (POD) by 1-33% [68]. However, vast majority of research deals with either
juice or enzyme extracts [69], whereas the inhibition of enzymes in solid-like matrices may
be different.

~
(=
=
Q

Relative difference in comparison
with untreated material for TPC
[%]

-45
RU Pre-treatment method

Figure 4. Relative total phenolic content (TPC) in dried apples, pretreated by different methods
and calculated in comparison with untreated dried samples. RD indicates statistically significant
difference, NRD indicates statistically non-significant difference in comparison with untreated dried
material (Student’s f test, o = 0.05).

Research performed on peaches showed that PPO activity decreases after HPP, and
vacuum packaging from 232 to 106 UE/mg directly after treatment and from 192 to
113 UE/mg after 21 days of storage at 10 °C [70]. Considering that similar situations
can apply for apple tissues, the partial inactivation of PPO, rupture of the tissue due to
volume changes, degradation of cellular structure and subsequent drying may result in
such high degradation of phenolics in dried apples. Similar explanation can be considered
as reliable for PEF-treated material, for this method also was reported to cause partial
PPO inhibition [70] and, as explained previously, leads to the rupture of microstructures.
However, some research indicates that PEF may lead to higher inhibition of PPO and POD
than HPP [64] which could partially explain the lower degradation of phenolics found for
PEF treated dried apples. Another important factor that can influence such results is the
time of treatment. Here, the pressure-holding time, in the case of HPP, was 15 min, whereas
the application of PEF lasted less than 1 min. Also, other existing articles in this field
confirm the proposed explanation. In fact, there are publications that show that HPP and
PEF can lead to a decrease of phenolics in fresh apples [65,71]. Subsequent exposition of
such treated materials for conditions that favor oxidation—as it takes place during drying—
may only intensify this change. As aforementioned, these results, alongside drying kinetics,
indirectly demonstrate that sonication led to the smallest changes in cellular structure,
which manifested the lowest degradation of phenolics in the final product. It has to
be emphasized that US can also inhibit the activity of oxidoreductive enzymes present
in food [72] which, as previously explained for PEF and HPP, can affect the stability of
phenolics during drying.

3.5. Principle Component Analysis and Cluster Analysis

Figure 5 presents the results of PCA in a form of a BiPlot. According to this analysis,
the first component (PC1) explained more 65.61% of the variability of the results, while
the second (PC2) explained the rest. PC2 was mostly associated with the dry-matter
content (DM) and relative water content during rehydration (X), whereas PC1 concerned
water activity, soluble solids loss (SSL) and hygroscopicity (Hy,y). Based on the positions
of investigated samples and their characteristics it can be stated that PEF material was
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distinguished from others by its water adsorption capability during rehydration (X), HPP by
total color change (TCD) and water activity (aw) and US by total phenolics content (TPC).

1,0 + ]
PEF
,_ o
0,5 ]
HPP/" ep
od--
N
3 -
g 0,0
oo
5 H 72hI
& )
Z_ L
-0,5 ]
' TPC)
-1,0 o USs 1
-1,0 0,5 0,0 0,5 1,0

PC. 1:65,61%
Figure 5. BiPlot of the results of principle component analysis which considered all investigated parameters.

Cluster Analysis (CA) allowed to determine the two investigated groups: one con-
sisted of PEF- and US-treated variants, whereas the second HPP-treated variants (Figure 6).
In turn, the distance, which corresponds to dissimilarity, between PEF- and US-treated
samples was 79%, meaning that samples subjected to the PEF and US treatments were
more like each other than they were like HPP-treated material. Hence, the results of CA
correspond to the results of PCA.

HPP

us

PEF

75 80 85 90 95 100 105

Distance [%]

Figure 6. Dendrogram of cluster analysis considering all investigated parameters.
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4. Conclusions

HPP, US and PEF can be used to modify the course of drying and quality of dried
products. Among these methods, PEF was the most efficient in reducing drying time or
increasing of water adsorption. HPP application prior to drying did not lead to significant
reduction of air-drying time, caused the largest color change (browning) of the dried
material and the biggest reduction of phenolics, in comparison with untreated material.
The high cost of HPP equipment, and its above-listed drawbacks, show that HPP is
not necessarily a superior drying-pretreatment method. Nevertheless, the selection of a
pretreatment method should be made based on the desired properties of final product and
its practical application.

Author Contributions: Conceptualization, A.W. and M.H.; methodology, A.W.; formal analysis,
AM.,, investigation, AW, M.N., M.D., AL, MM, PN,, EK,, ].S.; resources, D.W.-R., validation
PN.; data curation, A.M., M.N.; writing—original draft preparation, A.W., M.D., M.N.; writing—
review and editing, AW., M.N., D.W.-R,; visualization, M.D., A.W.; supervision, A.W., M.H.; project
administration, A.W., M.H.; funding acquisition, A.W., M.H. All authors have read and agreed to the
published version of the manuscript.

Funding: This project has received funding from the European Union’s Horizon 2020 research and
innovation program under grant agreement No 817683 (acronym FOX).

Institutional Review Board Statement: Not applicable.
Informed Consent Statement: Not applicable.

Data Availability Statement: The data presented in this study are available on request from the
corresponding author.

Acknowledgments: Authors would like to acknowledge Rafat Rabkowski for his help.

Conflicts of Interest: The authors declare no conflict of interest.

References

1.

10.

11.

12.

Air-Dried Food Market Size, Share & Trends Analysis Report by Product (Coffee Beans, Fruits & Vegetables, Meat, Herbs),
by Application (Household, Commercial), by Form, by Region, and Segment Forecasts, 2020-2027. Available online: https:
/ /www.grandviewresearch.com/industry-analysis/air-dried-food-market (accessed on 16 May 2021).

Global Dehydrated Food Market 2021 Is Expected To Register a CAGR of 5.3% with Top Countries Data Industry Growth
Analysis, Segmentation, Size, Share, Trend, Future Demand and Leading Players Updates by Forecast. Available online:
https:/ /www.wicz.com/story /44156767 / global-dehydrated-food-market-2021-is-expected-to-register-a-cagr-of-53-with-top-
countries-data-industry-growth-analysis-segmentation-size-share (accessed on 17 May 2021).

Kemp, ILC. Fundamentals of Energy Analysis of Dryers. In Modern Drying Technology, Energy Savings; Tsotsas, E.,
Mujumdar, A.S., Eds.; Wiley-VCH Verlag & Co. KGaA: Weinheim, Germany, 2012; Volume 4, pp. 1-45.

Strumitto, C.; Jones, P.L.; ZyHa, R. Energy Aspects in Drying. In Handbook of Industrial Drying; Mujumdar, A.S., Ed.; CRC Press:
Boca Raton, FL, USA, 2017; pp. 1075-1099.

Tao, Y.; Han, M.; Gao, X.; Han, Y,; Show, PL.; Liu, C.; Ye, X.; Xie, G. Applications of water blanching, surface contacting
ultrasound-assisted air drying, and their combination for dehydration of white cabbage: Drying mechanism, bioactive profile,
color and rehydration property. Ultrason. Sonochem. 2019, 53, 192-201. [CrossRef]

Szadzinska, J.; Lechtaniska, J.; Pashminehazar, R.; Kharaghani, A.; Tsotsas, E. Microwave- and ultrasound-assisted convective
drying of raspberries: Drying kinetics and microstructural changes. Dry. Technol. 2019, 37, 1-12. [CrossRef]

Ostermeier, R.; Parniakov, O.; Topfl, S.; Jager, H. Applicability of Pulsed Electric Field (PEF) Pre-Treatment for a Convective
Two-Step Drying Process. Foods 2020, 9, 512. [CrossRef]

Ling, J.; Xuan, X,; Yu, N.; Cui, Y.; Shang, H.; Liao, X,; Lin, X; Yu, J. High pressure-assisted vacuum-freeze drying: A novel,
efficient way to accelerate moisture migration in shrimp processing. J. Food Sci. 2020, 85, 1167-1176. [CrossRef] [PubMed]
Witrowa-Rajchert, D.; Wiktor, A.; Sledz, M.; Nowacka, M. Selected Emerging Technologies to Enhance the Drying Process: A
Review. Dry. Technol. 2014, 32, 1386-1396. [CrossRef]

Ghafoor, K.; Gavahian, M.; Barba, EJ.; Xia, Q.; Denoya, G.I. An overview of the potential applications based on HPP mechanism.
In Present and Future of High Pressure Processing; Elsevier: Amsterdam, The Netherlands, 2020; pp. 3-11. ISBN 9780128164051.
Sehrawat, R.; Pal, B.; Prabhat, K. Microbial inactivation by high pressure processing: Principle, mechanism and factors responsible.
Food Sci. Biotechnol. 2021, 30, 19-35. [CrossRef] [PubMed]

Janowicz, M.; Lenart, A. The impact of high pressure and drying processing on internal structure and quality of fruit. Eur. Food
Res. Technol. 2018, 244, 1329-1340. [CrossRef]


https://www.grandviewresearch.com/industry-analysis/air-dried-food-market
https://www.grandviewresearch.com/industry-analysis/air-dried-food-market
https://www.wicz.com/story/44156767/global-dehydrated-food-market-2021-is-expected-to-register-a-cagr-of-53-with-top-countries-data-industry-growth-analysis-segmentation-size-share
https://www.wicz.com/story/44156767/global-dehydrated-food-market-2021-is-expected-to-register-a-cagr-of-53-with-top-countries-data-industry-growth-analysis-segmentation-size-share
http://doi.org/10.1016/j.ultsonch.2019.01.003
http://doi.org/10.1080/07373937.2018.1433199
http://doi.org/10.3390/foods9040512
http://doi.org/10.1111/1750-3841.15027
http://www.ncbi.nlm.nih.gov/pubmed/32275070
http://doi.org/10.1080/07373937.2014.903412
http://doi.org/10.1007/s10068-020-00831-6
http://www.ncbi.nlm.nih.gov/pubmed/33552614
http://doi.org/10.1007/s00217-018-3047-y

Foods 2021, 10, 1943 13 of 15

13.

14.

15.

16.

17.

18.

19.

20.

21.

22.

23.

24.

25.

26.

27.

28.

29.

30.

31.

32.

33.

34.

35.

36.

37.

38.

Yucel, U.; Alpas, H.; Bayindirli, A. Evaluation of high pressure pretreatment for enhancing the drying rates of carrot, apple, and
green bean. |. Food Eng. 2010, 98, 266-272. [CrossRef]

Kingsly, A.R.; Balasubramaniam, V.M.; Rastogi, N.K. Effect of high-pressure processing on texture and drying behavior of
pineapple. J. Food Process Eng. 2015, 32, 369-381. [CrossRef]

Wu, J.; Nyborg, W.L. Ultrasound, cavitation bubbles and their interaction with cells. Adv. Drug Deliv. Rev. 2008, 60, 1103-1116.
[CrossRef]

Nowacka, M.; Dadan, M.; Tylewicz, U. Current Applications of Ultrasound in Fruit and Vegetables Osmotic Dehydration
Processes. Appl. Sci. 2021, 11, 1269. [CrossRef]

Birkin, PR,; Offin, D.G.; Vian, C.].B.; Leighton, T.G. Investigation of noninertial cavitation produced by an ultrasonic horn. J.
Acoust. Soc. Am. 2014, 130, 3297-3308. [CrossRef]

Meng, L.; Liu, X.; Wang, Y.; Zhang, W.; Zhou, W,; Cai, E; Li, F; Wu, ].; Xu, L.; Niu, L.; et al. Sonoporation of Cells by a Parallel
Stable Cavitation Microbubble Array. Adv. Sci. 2019, 6, 1900557. [CrossRef]

Garcia-Noguera, J.; Oliveira, ELP,; Gallao, M.I.; Weller, C.L.; Rodrigues, S.; Fernandes, FE.A.N. Ultrasound-Assisted Osmotic
Dehydration of Strawberries: Effect of Pretreatment Time and Ultrasonic Frequency. Dry. Technol. 2010, 28, 294-303. [CrossRef]
Nowacka, M.; Tylewicz, U.; Laghi, L.; Dalla Rosa, M.; Witrowa-Rajchert, D. Effect of ultrasound treatment on the water state in
kiwifruit during osmotic dehydration. Food Chem. 2014, 144, 18-25. [CrossRef]

Jovanovi¢, A.A.; Pordevic, V.B.; Zdunic, G.M.; Pljevljakusic, D.S.; Savikin, K.P; Go, D.M.; Bugarski, B.M. Optimization of the
extraction process of polyphenols from Thymus serpyllum L. herb using maceration, heat- and ultrasound-assisted techniques. Sep.
Purif. Technol. 2017, 179, 369-380. [CrossRef]

Zhou, L.; Zhang, ].; Yin, Y,; Zhang, W.; Yang, Y. Effects of Ultrasound-Assisted Emulsification on the Emulsifying and Rheological
Properties of Myofibrillar Protein Stabilized Pork Fat Emulsions. Foods 2021, 10, 1201. [CrossRef]

Ciurzynska, A.; Kowalska, H.; Kowalska, J.; Galus, S.; Marzec, A.; Domian, E. The Effect of Pre-Treatment (Blanching, Ultrasound
and Freezing) on Quality of Freeze-Dried Red Beets. Foods 2021, 10, 132. [CrossRef]

Cichowska, J.; Witrowa-Rajchert, D.; Stasiak-Rozanska, L.; Figiel, A. Ultrasound-assisted osmotic dehydration of apples in polyols
and dihydroxyacetone (DHA) solutions. Molecules 2019, 24, 3429. [CrossRef] [PubMed]

Bozkir, H.; Rayman, A.; Serdar, E.; Metin, G.; Baysal, T. Influence of ultrasound and osmotic dehydration pretreatments on drying
and quality properties of persimmon fruit. Ultrason. Sonochem. 2019, 54, 135-141. [CrossRef]

Tao, Y.; Li, D.; Siong, W.; Loke, P,; Yang, X.; Manickam, S.; Xie, G.; Han, Y. Comparison between airborne ultrasound and contact
ultrasound to intensify air drying of blackberry: Heat and mass transfer simulation, energy consumption and quality evaluation.
Ultrason. Sonochem. 2021, 72, 105410. [CrossRef] [PubMed]

Onal, B; Adiletta, G.; Di Matteo, M.; Russo, P.; Ramos, N.; Silva, C.L.M. Microwave and Ultrasound Pre-Treatments for Drying of
the “Rocha” Pear: Impact on Phytochemical Parameters, Color Changes and Drying Kinetics. Foods 2021, 10, 853. [CrossRef]
[PubMed]

Dadan, M.; Nowacka, M. The Assessment of the Possibility of Using Ethanol and Ultrasound to Design the Properties of Dried
Carrot Tissue. Appl. Sci. 2021, 11, 689. [CrossRef]

Schossler, K.; Thomas, T.; Knorr, D. Modification of cell structure and mass transfer in potato tissue by contact ultrasound. Food
Res. Int. 2012, 49, 425-431. [CrossRef]

Mahnic-Kalamiza, S.; Vorobiev, E.; Miklavcic, D. Electroporation in Food Processing and Biorefinery. ]. Membr. Biol. 2014,
247,1279-1304. [CrossRef]

Barba, EJ.; Parniakov, O.; Pereira, S.A.; Wiktor, A.; Grimi, N.; Boussetta, N.; Saraiva, ].A.; Raso, ].; Martin, O.; Witrowa-Rajchert, D.; et al.
Current applications and new opportunities for the use of pulsed electric fields in food science and industry. Food Res. Int. 2015,
77,773-798. [CrossRef]

Liu, ZW.; Zeng, X.A.; Ngadi, M. Enhanced extraction of phenolic compounds from onion by pulsed electric field (PEF). J. Food
Process. Preserv. 2018, 42, €13755. [CrossRef]

Wiktor, A.; Schulz, M.; Voigt, E.; Witrowa-Rajchert, D.; Knorr, D. The effect of pulsed electric field treatment on immersion
freezing, thawing and selected properties of apple tissue. . Food Eng. 2015, 146, 8-16. [CrossRef]

Tylewicz, U.; Tappi, S.; Mannozzi, C.; Romani, S.; Dellarosa, N.; Laghi, L.; Ragni, L.; Rocculi, P.; Dalla Rosa, M. Effect of pulsed
electric field (PEF) pre-treatment coupled with osmotic dehydration on physico-chemical characteristics of organic strawberries.
J. Food Eng. 2017, 213, 2-9. [CrossRef]

Timmermans, R.A.H.; Mastwijk, H.C.; Berendsen, L.B.J.M.; Nederhoff, A.L.; Matser, A.M.; Van Boekel, M.A ].S.; Groot, M.N.N.
Moderate intensity Pulsed Electric Fields (PEF) as alternative mild preservation technology for fruit juice. Int. J. Food Microbiol.
2019, 298, 63-73. [CrossRef]

Fauster, T.; Schlossnikl, D.; Rath, E; Ostermeier, R.; Teufel, F; Toep, S.; Jaeger, H. Impact of pulsed electric field (PEF) pretreatment
on process performance of industrial French fries production. J. Food Eng. 2018, 235, 16-22. [CrossRef]

Alam, R; Lyng, ].G.; Frontuto, D.; Marra, F; Cinquanta, L. Effect of Pulsed Electric Field Pretreatment on Drying Kinetics, Color,
and Texture of Parsnip and Carrot. J. Food Sci. 2018, 83, 2159-2166. [CrossRef]

Ostermeier, R.; Hill, K.; Dingis, A.; Topfl, S.; Jager, H. Influence of pulsed electric field (PEF) and ultrasound treatment on the
frying behavior and quality of potato chips. Innov. Food Sci. Emerg. Technol. 2020, 67, 102553. [CrossRef]


http://doi.org/10.1016/j.jfoodeng.2010.01.006
http://doi.org/10.1111/j.1745-4530.2007.00221.x
http://doi.org/10.1016/j.addr.2008.03.009
http://doi.org/10.3390/app11031269
http://doi.org/10.1121/1.3650537
http://doi.org/10.1002/advs.201900557
http://doi.org/10.1080/07373930903530402
http://doi.org/10.1016/j.foodchem.2013.05.129
http://doi.org/10.1016/j.seppur.2017.01.055
http://doi.org/10.3390/foods10061201
http://doi.org/10.3390/foods10010132
http://doi.org/10.3390/molecules24193429
http://www.ncbi.nlm.nih.gov/pubmed/31546606
http://doi.org/10.1016/j.ultsonch.2019.02.006
http://doi.org/10.1016/j.ultsonch.2020.105410
http://www.ncbi.nlm.nih.gov/pubmed/33341708
http://doi.org/10.3390/foods10040853
http://www.ncbi.nlm.nih.gov/pubmed/33919879
http://doi.org/10.3390/app11020689
http://doi.org/10.1016/j.foodres.2012.07.027
http://doi.org/10.1007/s00232-014-9737-x
http://doi.org/10.1016/j.foodres.2015.09.015
http://doi.org/10.1111/jfpp.13755
http://doi.org/10.1016/j.jfoodeng.2014.08.013
http://doi.org/10.1016/j.jfoodeng.2017.04.028
http://doi.org/10.1016/j.ijfoodmicro.2019.02.015
http://doi.org/10.1016/j.jfoodeng.2018.04.023
http://doi.org/10.1111/1750-3841.14216
http://doi.org/10.1016/j.ifset.2020.102553

Foods 2021, 10, 1943 14 of 15

39.

40.

41.

42.

43.

44.

45.

46.

47.

48.

49.

50.

51.

52.

53.

54.

55.

56.

57.

58.

59.

60.

61.

62.

63.

64.

Lammerskitten, A.; Shorstkii, I.; Parniakov, O.; Mykhailyk, V.; Toepfl, S.; Rybak, K.; Dadan, M.; Nowacka, M.; Wiktor, A. The
effect of different methods of mango drying assisted by a pulsed electric field on chemical and physical properties. J. Food Process.
Preserv. 2020, 44, €14973. [CrossRef]

Pataro, G.; Falcone, M.; Donsi, G.; Ferrari, G. Metal release from stainless steel electrodes of a PEF treatment chamber: Effects of
electrical parameters and food composition. Innov. Food Sci. Emerg. Technol. 2014, 21, 58-65. [CrossRef]

Lammerskitten, A.; Mykhailyk, V.; Wiktor, A.; Toepfl, S.; Nowacka, M.; Bialik, M.; Czyzewski, J.; Witrowa-Rajchert, D.;
Parniakov, O. Impact of pulsed electric fields on physical properties of freeze-dried apple tissue. Innov. Food Sci. Emerg. Technol.
2019, 57, 102211. [CrossRef]

AOAC International. Official Methods of Analysis of AOAC International, 17th ed.; AOAC International: Rockville, MD, USA, 2002.
Fijalkowska, A.; Nowacka, M.; Witrowa-Rajchert, D. The physical, optical and reconstitution properties of apples subjected to
ultrasound before drying. Ital. ]. Food Sci. 2017, 29, 343-356.

Rybak, K.; Wiktor, A.; Witrowa-rajchert, D.; Parniakov, O.; Nowacka, M. The Quality of Red Bell Pepper Subjected to Freeze-
Drying Preceded by Traditional and Novel Pretreatment. Foods 2021, 10, 226. [CrossRef]

Nowacka, M.; Wiktor, A.; Anuszewska, A.; Dadan, M.; Rybak, K.; Witrowa-Rajchert, D. The application of unconventional
technologies as pulsed electric field, ultrasound and microwave-vacuum drying in the production of dried cranberry snacks.
Ultrason. Sonochem. 2019, 56, 1-13. [CrossRef]

Arevalo, P; Ngadi, M.O.; Bazhal, M.I,; Raghavan, G.S.V. Impact of Pulsed Electric Fields on the Dehydration and Physical
Properties of Apple and Potato Slices. Dry. Technol. 2007, 22, 1233-1246. [CrossRef]

Wiktor, A.; Iwaniuk, M.; Sledz, M.; Nowacka, M.; Chudoba, T.; Witrowa-Rajchert, D. Drying Kinetics of Apple Tissue Treated by
Pulsed Electric Field. Dry. Technol. 2013, 31, 112-119. [CrossRef]

Taylor, P.; Gachovska, TK.; Adedeji, A.A.; Ngadi, M.; Raghavan, G.V.S.; Gachovska, TK.; Adedeji, A.A.; Ngadi, M.; Raghavan,
G.VS. Drying Characteristics of Pulsed Electric Field-Treated Carrot. Dry. Technol. 2008, 26, 1244-1250. [CrossRef]

Galvao, AM.M.T.; Rodrigues, S.; Fernandes, F.A.N. Kinetics of ultrasound pretreated apple cubes dried in fluidized bed dryer.
Dry. Technol. 2019, 38, 1367-1377. [CrossRef]

Nowacka, M.; Wiktor, A.; Sledz, M.; Jurek, N.; Witrowa-Rajchert, D.; Nowacka, M.; Wiktor, A.; Magdalena, S. Drying of ultrasound
pretreated apple and its selected physical properties. |. Food Eng. 2012, 113, 427-433. [CrossRef]

Abbaspour-Gilandeh, Y.; Kaveh, M.; Fatemi, H.; Aziz, M. Combined Hot Air, Microwave, and Infrared Drying of on Drying Time,
Energy, Qualitative, and Bioactive Compounds’ Properties. Foods 2021, 10, 1006. [CrossRef]

Taghinezhad, E.; Kaveh, M.; Szumny, A. Thermodynamic and Quality Performance Studies for Drying Kiwi in Hybrid Hot
Air-Infrared Drying with Ultrasound Pretreatment. Appl. Sci. 2021, 11, 1297. [CrossRef]

Fijalkowska, A.; Nowacka, M.; Wiktor, A.; Sledz, M.; Witrowa-Rajchert, D. Ultrasound as a Pretreatment Method to Improve
Drying Kinetics and Sensory Properties of Dried Apple. J. Food Process Eng. 2016, 39, 256-265. [CrossRef]

Witrowa-Rajchert, D.; Lewicki, P.P. Rehydration properties of dried plant tissues. Int. J. Food Sci. Technol. 2006, 41, 1040-1046.
[CrossRef]

Kaveh, M.; Abbaspour-Gilandeh, Y.; Taghinezhad, E.; Witrowa-Rajchert, D.; Nowacka, M. The Quality of Infrared Rotary Dried
Terebinth (Pistacia atlantica L.)-Optimization and Prediction Approach Using Response Surface Methodology. Molecules 2021,
26,1999. [CrossRef]

Belmiro, R.H.; Tribst, A.A.L.; Cristianini, M. Impact of high pressure processing in hydration and drying curves of common beans
(Phaseolus vulgaris L.). Innov. Food Sci. Emerg. Technol. 2018, 47, 279-285. [CrossRef]

Jambrak, A.R.; Mason, T.J.; Paniwnyk, L.; Lelas, V. Accelerated drying of button mushrooms, Brussels sprouts and cauliflower by
applying power ultrasound and its rehydration properties. J. Food Eng. 2007, 81, 88-97. [CrossRef]

Fauster, T.; Giancaterino, M.; Pittia, P; Jaeger, H. Effect of pulsed electric field pretreatment on shrinkage, rehydration capacity
and texture of freeze-dried plant materials. LWT Food Sci. Technol. 2020, 121, 108937. [CrossRef]

Rybak, K.; Parniakov, O.; Samborska, K.; Wiktor, A.; Witrowa-Rajchert, D.; Nowacka, M. Energy and Quality Aspects of Freeze-
Drying Preceded by Traditional and Novel Pre-Treatment Methods as Exemplified by Red Bell Pepper. Sustainability 2021,
13,2035. [CrossRef]

Parniakov, O.; Bals, O.; Lebovka, N.; Vorobiev, E. Pulsed electric field assisted vacuum freeze-drying of apple tissue. Innov. Food
Sci. Emerg. Technol. 2016, 35, 52-57. [CrossRef]

Zubernik, J.; Dadan, M.; Cichowska, J.; Witrowa-Rajchert, D. The Impact of the Pre-Treatment in Ethanol Solution on the Drying
Kinetics and Selected Properties of Convective Dried Apples. Int. J. Food Eng. 2020, 16, 1-11. [CrossRef]

Zhu, D.; Ji, B.; Eum, H.L.; Zude, M. Evaluation of the non-enzymatic browning in thermally processed apple juice by front-face
fluorescence spectroscopy. Food Chem. 2009, 113, 272-279. [CrossRef]

Dadan, M.; Nowacka, M.; Wiktor, A.; Sobczynska, A.; Witrowa-Rajchert, D. Ultrasound to improve drying processes and prevent
thermolabile nutrients degradation. In Design and Optimization of Innovative Food Processing Techniques Assisted by Ultrasound;
Barba, FJ., Cravotto, G., Chemat, F.,, Lorenzo Rodriguez, ].M., Munekata, P.E.S., Eds.; Elsevier Academic Press: London, UK, 2021;
pp. 55-110. ISBN 978-0-12-818275-8.

Wibowo, S.; Aba, E.; De Man, S.; Bernaert, N.; Van Droogenbroeck, B.; Grauwet, T.; Van Loey, A.; Hendrickx, M. Comparing the
impact of high pressure, pulsed electric field and thermal pasteurization on quality attributes of cloudy apple juice using targeted
and untargeted analyses. Innov. Food Sci. Emerg. Technol. 2019, 54, 64-77. [CrossRef]


http://doi.org/10.1111/jfpp.14973
http://doi.org/10.1016/j.ifset.2013.10.005
http://doi.org/10.1016/j.ifset.2019.102211
http://doi.org/10.3390/foods10020226
http://doi.org/10.1016/j.ultsonch.2019.03.023
http://doi.org/10.1081/DRT-120038589
http://doi.org/10.1080/07373937.2012.724128
http://doi.org/10.1080/07373930802307175
http://doi.org/10.1080/07373937.2019.1641511
http://doi.org/10.1016/j.jfoodeng.2012.06.013
http://doi.org/10.3390/foods10051006
http://doi.org/10.3390/app11031297
http://doi.org/10.1111/jfpe.12217
http://doi.org/10.1111/j.1365-2621.2006.01164.x
http://doi.org/10.3390/molecules26071999
http://doi.org/10.1016/j.ifset.2018.03.013
http://doi.org/10.1016/j.jfoodeng.2006.10.009
http://doi.org/10.1016/j.lwt.2019.108937
http://doi.org/10.3390/su13042035
http://doi.org/10.1016/j.ifset.2016.04.002
http://doi.org/10.1515/ijfe-2018-0338
http://doi.org/10.1016/j.foodchem.2008.07.009
http://doi.org/10.1016/j.ifset.2019.03.004

Foods 2021, 10, 1943 15 of 15

65.

66.

67.

68.

69.

70.

71.

72.

Wiktor, A.; Sledz, M.; Nowacka, M.; Rybak, K.; Chudoba, T.; Lojkowski, W.; Witrowa-Rajchert, D. The impact of pulsed electric
field treatment on selected bioactive compound content and color of plant tissue. Innov. Food Sci. Emerg. Technol. 2015, 30, 69-78.
[CrossRef]

Janositz, A.; Semrau, J.; Knorr, D. Impact of PEF treatment on quality parameters of white asparagus (Asparagus officinalis L.).
Innov. Food Sci. Emerg. Technol. 2011, 12, 269-274. [CrossRef]

Subhashree, S.N.; Sunoj, S.; Xue, J.; Bora, G.C. Quantification of browning in apples using colour and textural features by image
analysis. Food Qual. Saf. 2017, 1, 221-226. [CrossRef]

Marszalek, K.; Szczepaniska, ].; Starzonek, S.; Wozniak, L.; Trych, U.; Skapska, S.; Rzoska, S.; Saraiva, ].A.; Lorenzo, ] M.; Barba, EJ.
Enzyme inactivation and evaluation of physicochemical properties, sugar and phenolic profile changes in cloudy apple juices
after high pressure processing, and subsequent refrigerated storage. J. Food Process Eng. 2019, 42, 1-8. [CrossRef]

Castro, M.; Moreira, S.A.; Machado, M.E; Sousa, A.; Saraiva, ].A. Effect of a HPP pretreatment on thermal inactivation kinetics of
polyphenoloxidase obtained from three apple cultivars. J. Food Process Eng. 2017, 40, €12570. [CrossRef]

Denoya, G.I; Vaudagna, S.R.; Polenta, G. Effect of high pressure processing and vacuum packaging on the preservation of
fresh-cut peaches. LWT Food Sci. Technol. 2014, 62, 801-806. [CrossRef]

Bambace, M.E; Moreira, M.R.; Sanchez-Moreno, C.; De Ancos, B. Effects of combined application of high-pressure processing and
active coatings on phenolic com-pounds and microbiological and physicochemical quality of apple cubes. J. Sci. Food Agric. 2021,
101, 4256-4265. [CrossRef] [PubMed]

Baslar, M.; Ertugay, M.E. The effect of ultrasound and photosonication treatment on polyphenoloxidase (PPO) activity, total
phenolic component and colour of apple juice. Int. ]. Food Sci. Technol. 2013, 48, 886-892. [CrossRef]


http://doi.org/10.1016/j.ifset.2015.04.004
http://doi.org/10.1016/j.ifset.2011.02.003
http://doi.org/10.1093/fqsafe/fyx021
http://doi.org/10.1111/jfpe.13034
http://doi.org/10.1111/jfpe.12570
http://doi.org/10.1016/j.lwt.2014.09.036
http://doi.org/10.1002/jsfa.11065
http://www.ncbi.nlm.nih.gov/pubmed/33421116
http://doi.org/10.1111/ijfs.12015

	Introduction 
	Materials and Methods 
	Materials 
	Technological Methods 
	High-Pressure Processing (HPP) 
	Ultrasounds (US) 
	Pulsed Electric Field (PEF) 
	Convective Drying 

	Analytical Methods 
	Dry Matter Content (DM) 
	Water Activity 
	Rehydration Properties 
	Hygroscopic Properties 
	Color 
	Total Phenolic Content 

	Statistical Methods 

	Results and Discussion 
	Drying Time 
	Dry Matter, Water Activity, Rehydration, and Hygroscopic Properties 
	Color 
	Total Phenolic Content 
	Principle Component Analysis and Cluster Analysis 

	Conclusions 
	References

