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Keywords

The present work was aimed to investigate the effect of drying methods (oven drying, foam
mat drying) and temperatures (40°C, 60°C) on the nutritional characteristics of red- and
yellow-watermelon rinds. It was found that foam mat drying produced the best results for
preserving the most nutrients as compared to the conventional oven drying for both red- and
yellow watermelon rinds. Temperature is a significant parameter that affects the nutritional

characteristics of watermelon rinds powder for both methods. Finding suggests that foam mat

Oven drying

Foam mat drying
Watermelon rind
Physicochemical properties

drying at 40°C was the best method for producing watermelon rinds powder as it requires
shorter treatment time and gave the best retention of protein and carbohydrate.
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Introduction

Watermelon (Citrullus vulgaris) is native to
South Africa, where it has been cultivated and
consumed for over 5,000 years. It is now widely
grown in tropical and sub-tropical areas including
in Asian countries (Johnson et al., 2013). In 2013,
watermelon became the world’s largest fruit crop
when global production reached approximately 109
million tonnes (FAOSTAT, 2016). It is arich source of
nutrients including vitamins (A, B, C and E), mineral
salts (K, Mg, Ca, and Fe), amino acids (arginine and
citrulline), antioxidants such as lycopene, phenolic
compound and antibiotics (Perkins-Veazie et al.,
2007).

Watermelon has three major components: flesh,
seed and rind. The flesh is either yellow or red. It
has been reported that approximately one-third of
the total fruit mass is rind (Kumar, 1985; Romdhane
et al., 2017). In 2013, nearly 36 million tonnes of
watermelon rind was discarded despite it being
edible (Al-Sayed and Ahmed, 2013; Petkowicz et
al., 2017). In fact, the rind has no commercial value,
although it can be used as an ingredient in various
dishes (Al-Sayed and Ahmed, 2013), as an animal
feed and as a fertiliser, and has even been reported
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to have the potential to be used as an absorbent for
the removal of heavy metals (Petkowicz et al., 2017).
Watermelon rind is therefore becoming an increasing
disposal problem. The FAO (2016) reported that
approximately of 1.6 billion tonnes of food wastage is
being generated per year, with the highest percentage
of that coming from fruits.

Watermelon rind consists of cellulose,
hemicellulose, pectins and lignins with entrapped
sugars, lycopene, carotenoids, citrulline and
phenolics (Rimando and Perkins-Veazie, 2005).
Many studies have reported on the extraction of
valuable compounds such as pectin or citrulline
from watermelon rind (Rimando and Perkins-Veazie,
2005). Watermelon rind also contains mineral salts, fat,
protein, carbohydrates, vitamins and phytochemicals
(Al-Sayed and Ahmed, 2013). Therefore, watermelon
rind could be used as functional food ingredient due
to these potential health benefits. For instance, the
bioactive compounds present in watermelon rinds
have been reported to be beneficial for people with
hypertension (high blood pressure), age-related
health disorders and degenerative diseases, largely
on the basis of the non-nutritive phytochemicals they
contain (Figueroa et al., 2011).

Devising processing techniques that could retain
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the bioactive compounds present in watermelon rinds
istherefore crucial. Drying is one of the most important
techniques in fruit processing as it extends the fruit’s
shelf-life by inhibiting the growth of microorganisms
while preserving the nutrient content, biologically
active compounds and antioxidants (Danso-Boateng,
2013; Sogi et al., 2015). It should be conducted
carefully to ensure the preservation of the valuable
compounds in watermelon rinds as a poor drying
process may lead to the loss of volatile compounds
or to the formation of new ones (Diaz-Maroto et
al., 2002). Drying can also be used to develop new
consumer products, one example being watermelon
rind powder, which can be used as a functional
food additive to improve the nutritional value of a
foodstuff (Quek et al., 2007).

Foam mat drying is a relatively simple drying
process that can be applied to foods of a wide range
of consistency, from liquid to semi-solid to solid;
foaming agents or stabilising agents are generally
needed in this technique (Hardy and Jideani, 2017).
It works by converting the liquid present in the fruit
into a stable foam by adding gas and foaming agents.
Hot air then dries the food further to powder form.
The function of the foaming agent is to increase the
surface area and form a porous structure (i.e. the
foam), as this increases the mass transfer rate and
hence shortens the drying time. It can also produce a
higher-quality food product by preserving the nutrient
content in the sample and reduce the browning rate.
Moreover, it is cheaper than other drying methods
such as freeze drying and spray drying.

If watermelon rind is to be commercialised, a
good understanding is required of the effect of drying
technique on its nutritional composition. Most studies
have focused on the recovery of a valuable compound
such as pectin or citrulline from watermelon rind.
Little research however has been carried out on the
effect of drying on the composition of watermelon
rind. Previous studies have investigated the effects of
hot air drying and of freeze drying on the composition
of the rind of red and yellow watermelon (Ho et al.,
2016). The freeze drying technique was found to
preserve more nutrients (Ho ez al., 2016). The aim of
the present work was therefore to extend that previous
study by evaluating the effects of oven drying and
foam mat drying under different conditions on the
nutritional value of watermelon rind powder.

Materials and methods
Materials

Watermelons and Nutriplus class eggs were
purchased from a local market in Serdang, Selangor,

Malaysia. The selection of ripe watermelon followed
the guidelines reported by Sapii and Muda (2005).
Separate samples of red watermelon and yellow
watermelon were prepared.

The watermelon rind was obtained after the flesh
was manually removed using a knife. The rind was
cut into pieces of 8 mm dimension using a dicer. The
same sample of fresh watermelon rind was divided
into four to test for two drying techniques (oven
drying, foam mat drying) and two conditions (40°C,
60°C). These moderate temperatures were chosen as
they allow the nutritional contents of the watermelon
rind to be retained.

Drying technique
Oven drying

Fresh watermelon rinds of 8 mm thickness
were placed overnight in an oven dryer at an air
temperature of either 40°C or 60°C. The rate of
drying is dependent on the moisture content of the
sample, the drying temperature, the relative humidity
and the velocity of the air in contact with the sample.
The dried watermelon rind was then milled to a fine
powder using an analytical mill.

Foam mat drying

Fresh samples were cut, peeled and diced. The
rind was processed in an electrical blender for 10
min, and then whipped into white foam in a food
processor at constant speed for 2 min. The slurry
was separated from the foam, placed in a bowl and
whipped for an additional 10 min. During whipping,
10 g/100 g maltodextrin and 10 g/100 g egg albumen
were added to the sample. Egg albumin is an excellent
foaming agent and is widely used in the processing of
mango, mandarin and banana. However, the stability
of the foams made with egg albumin is inadequate
for foam mat drying. Therefore, a food stabiliser
such as maltodextrin was added. The thick foam of
watermelon rind was spread on a stainless-steel tray
and dried overnight at 40 + 1°C or 60 + 1°C in a
cabinet dryer. After drying, the flakes of watermelon
rind were scraped from the tray, ground into a powder
and sieved through a mesh (a 400 US size sieve).

Physicochemical analysis

The composition (moisture, ash, crude protein,
crude fibre and crude fat) of the watermelon rind
powder was determined according to the methods
recommended by the Association of Official
Analytical Chemists (AOAC) (AOAC, 1995). The
moisture content was determined using the oven
drying method (AOAC Method 977.11), and the ash
content was obtained by heating the sample (AOAC



Sanwiriya, P. and Suleiman, N./IFRJ 26(3) : 953-958 955

Method 923.03). The crude protein and crude fibre
were determined using the Kjeldahl's method (AOAC
Method 955.04) and the gravimetric method (AOAC
Method 991.43), respectively. The carbohydrate
content was estimated by the formula given by
BeMiller and Low (1998), and the calorific value of
sample was calculated following the formulae used
by Maclean et al. (2003).

Statistical analysis

All the data obtained were evaluated and
presented as means with standard deviations.
Analysis of variance (ANOVA) and calculation of
statistical significance were done using MINITAB®
software (Minitab package version 16.0 Inc., USA).
A value of p < 0.05 was taken to indicate statistically
significant differences.

Results and discussion

Physicochemical properties

Dried watermelon rind powders were analysed
for selected physicochemical properties based on
its further utilisation as a functional food. Table 1
presents the composition of the rind of red and yellow
watermelon after oven drying and foam mat drying.

Moisture contents

Moisture content is an important factor in
determining the powders qualities. The moisture
content of the raw red and yellow watermelon rinds
was 94.83% and 94.54%, respectively. The final
moisture content of the dried rind powder varied
from 5.61% to 9.82% depending on the type of

watermelon, the drying technique and the temperature
(Table 1). The variation in the final moisture content
was statistically significant (p < 0.05), which were
due to the subjective temperature and method used.
The final moisture content of the samples was
significantly less with the higher drying temperature
(60°C rather than 40°C) in both drying methods.
Similarly, it was reported in a previous study that
higher drying temperature produced greater heat
transfer and moisture evaporation (Methakhup et al.,
2005).

With regard to the methods used, there were
significant differences between the oven drying and
foam mat drying at the tested temperatures (40°C
or 60°C). For instance, the final moisture content
of the powder produced using foam mat drying at
40°C was 7.54%, which was significantly lower
than that of the sample produced using oven drying
(9.82%) at the same temperature. This is because
the increased surface area of the foamed pulp allows
rapid drying through internal moisture movement
within the pulp, and hence drying rates are higher
(Kadam et al., 2011). The foam mat drying method
thereby reduces the availability of water for chemical
reactions and microbial growth (Franco et al., 2015).
However, there was no significant difference between
the rinds of the red and yellow watermelons in
relation to moisture content. The results indicate that
temperature is an important parameter influencing the
moisture content of dried powders in both methods.
The final moisture content of samples observed in the
present work however was lower than that found by
Al-Sayed and Ahmed (2013) of 10.72%, and Hoque
and Igbal (2015) of 10.61%. This might be due to

Table 1. Composition (%) of the powdered rinds of red and yellow watermelons prepared by two drying methods at two

temperatures.
. Oven Drying Foam Mat Drying
Sample Properties
40°C 60°C 40°C 60°C
Red . 9.824+0.15 6.93¢+0.15 7.548 £ 0.15 5.61P+0.15
Moisture .
Yellow 9.434+0.19 6.56°+0.13 7.36% +0.07 5.80P +0.08
Red Ash 17.108+0.21 18.114£0.15 7.305£0.15 8.11°+£0.15
s
Yellow 16.38¢+0.18 18.08*+0.15 7.14£+0.13 7.97° +0.07
Red . 10.83%+0.15 9.43PE + (.15 11.64*£0.15 10.74% £ 0.15
Crude protein
Yellow 10.145+0.13 9.33F £ 0.06 10.96° £ 0.08 10.187 £ 0.06
Red 15.794+0.15 15.40*+0.15 14.61°8 £ 0.15 13.975¢ £ 0.15
Crude fibre
Yellow 15.45%8 £ 0.32 15.08%+0.44 13.43°P £ 0.42 12.95P+£0.18
Red 59.59F+£0.29 63.09° £ 0.13 71.65¢+0.19 73.98%+0.35
Carbohydrate
Yellow 61.585+0.31 63.70° £ 0.09 72.638+0.12 74.542 +0.12
Red 304.31°+3.14 312.095¢ £ 0.18 350.034+0.61 352964+ 1.16
Energy (kcal/100 g)
Yellow 309.11€+1.22 313.08% + 0.60 351.434+£0.39 352.36*+£0.30

Each value is expressed as means + standard deviation (n = 3). Different superscripts in the same line indicate significant
differences (p < 0.05) between treatments according to the Tukey’s test.
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different degrees of ripeness, the specific cultivar
used, and the method of analysis employed.

Ash content

Fruits and vegetables, including watermelon
rinds, have relatively high mineral content, such
as sodium, potassium, magnesium, calcium and
other trace minerals (zinc and iron) (Lakshmipathy
and Sarada, 2013). The fixed mineral residue (ash)
is the inorganic material that remains after heating
a sample of organic matter, which is transformed
into carbon dioxide, water and nitric oxide (Franco
et al., 2016). In general, the total amount of mineral
component can be estimated based on the ash
content of the sample (Omotoso and Adedire, 2007).
Mineral components are present in the form of
oxides, sulphates, phosphates, silicates and chlorides
depending on the conditions of incineration and food
composition (Campbell-Plat, 2009). The ash content
however does not necessarily indicate the mineral
content of the original food as there may be losses
through evaporation or interaction (Franco et al.,
2016).

According to Table 1, the ash content of sample
was significantly greater at 60°C than at 40°C with
both methods of drying. However, the ash content was
significantly lower (7.30% at 40°C and 8.11% at 60°C
for red watermelon rind) using foam mat drying than
with oven drying (17.10%— 18.11%, respectively).
Foam mat drying is generally used to reduce drying
times (Kadam et al., 2011). However, in the present
work, the same drying times (24 h) was used in both
methods. A shorter time for foam mat drying would
allow more heat-sensitive minerals to be retained.
The results show no significant differences in the ash
content of the rinds of red and yellow watermelons
except at 40°C using oven drying. The ash content
in the present work was higher than that reported by
Al-Sayed and Ahmed (2013), which was 13.09% for
oven drying.

Crude protein

The influence of drying method on crude
protein content is shown in Table 1. Significant
differences were found in the crude protein content
as the temperature increased from 40°C to 60°C. This
outcome is likely due to denaturation or other changes
in the food due to the heating (Danso-Boateng,
2013). Suarni and Firmansyah (2008) reported
that decreases in crude protein as the temperature
increased were probably found because the Kjeldahl
method was used to analyse the protein content. The
authors reported non-proteinaceous nitrogen was
also detected in the Kjeldahl method and some of

these nitrogenous compounds were dissolved and
lost during the drying process, and hence the protein
content was apparently less (Suarni and Firmansyabh,
2008).

At a given temperature, there was a significant
difference between the two drying methods. Foam
mat drying of the watermelon rinds (both red and
yellow) preserved more protein than oven drying. For
instance, the highest crude protein content, 11.64%
was achieved using foam mat drying at 40°C. The
lowest crude protein content was produced by oven
drying at 60°C in the rind of the yellow watermelon
(9.33%). These findings show that foam mat drying
was more effective in retaining crude protein than
oven drying. Foam mat drying is a technique that
involves air incorporated into the liquid sample with
the addition of foaming agents to form a stable foam,
and it employs moderate temperatures (Karim and
Wai, 1999; Falade and Okocha, 2012). This method
is able to retain the properties of the fresh fruit such
as vitamin content, flavour and colour, according to
Kadam and Balasubramaniam (2011). This might
due to the foaming agent used, which facilitates the
retention of volatiles compounds and reduces heat
damage (Ratti, 2001; Kadam and Balasubramanian,
2011; Kadam et al., 2011). For example, Rajkumar
et al. (2007) reported that the natural flavour and
colour of mango are retained in the foam mat-dried
mango powder. Similarly, the vitamin C content
is retained in foam mat-dried citrus powder. This
outcome indicated that foam mat drying can also
improve product quality with the presence of the
foaming agent. These findings are comparable with
the previous studies by Hoque and Igbal (2015) and
Al-Sayed and Ahmed (2013), which reported crude
protein contents of 11.21% and 11.17%, respectively.

Crude fibre

Fibre can improve digestibility and the absorption
process of a food (Ogungbenle, 2003; Miranda et al.,
2010). Therefore, it is very important to choose a
drying method that retains this valuable constituent
of a food. It can be seen from Table 1 that there was
no significant difference in the crude fibre content
when the temperature increased from 40°C to 60°C
with either drying method. However, there was a
significant difference in crude fibre content between
oven drying and foam mat drying methods at 60°C.
The lowest value for crude fibre was 12.95%, for
yellow watermelon rinds using foam mat drying
method at 60°C, and the highest crude fibre was
15.79%, for red watermelon rinds using oven drying
method at 40°C. This could be due to the degradation
of pectin and other fibres (including cellulose and
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hemicelluloses) during the rapid heat transfer using
the foam mat drying method. Teoh et al. (2016) also
reported lower fibre content after foam mat drying
than after using other drying techniques. The fibre
content found in the present work is comparable
to the value reported by a previous study using hot
air drying (Ho et al., 2016). However, it has also
been reported by Ho et al. (2016) that the crude
fibre content of watermelon rind was high (18.65 —
22.02%) using a freeze drying method. This variation
might be due to the different maturity and methods
employed.

Carbohydrate and energy

The carbohydrate content significantly increased
with temperature for both methods. The highest
values of carbohydrate were 73.98% and 74.54%
using the foam mat drying method at 60°C, for red
and yellow watermelon rinds, respectively. This
higher carbohydrate content via foam mat drying was
attributed to the low crude fibre content (12.95%)
in the samples. The oven drying method at 40°C
and 60°C produced lower carbohydrate content
for both red and yellow watermelon rinds. Another
study reported a carbohydrate content of 56.02%
of watermelon rind using a similar method at 50°C
(Al-Sayed and Ahmed, 2013). It is important to
have a high carbohydrate content as this indicates
the functionality of a food powder when consumed
directly or as an ingredient in a food product (Franco
etal., 2016).

The energy value via foam mat drying was
significantly higher than via oven drying for red and
yellow watermelon rinds at both temperatures. The
lowest energy recorded was 304.31 kcal/100 g for red
watermelon rind using oven air drying at 40°C. These
findings are due to the effect of the drying method on
the percentage differences of each property measured,
including crude protein, crude fat, and carbohydrate
contents.

Conclusion

The nutritional quality of watermelon rind
powder depends on the drying method employed.
The findings suggest that foam mat drying produces
the best results for preserving most nutrients. This
method utilises a foaming agent, and this results
in the best quality of watermelon rind powder. It
preserves more protein and carbohydrate than the
oven drying method. There were no significance
differences between the powdered rinds of red and
yellow watermelons.

References

Al-Sayed, H. M. A. and Ahmed, A. R. 2013. Utilization of
watermelon rinds and sharlyn melon peels as a natural
source of dietary fiber and antioxidants in cake. Annals
of Agricultural Sciences 58(1): 83-95.

Association of Official Analytical Chemists (AOAC).
1995. Official methods of analysis. 16th Ed. USA:
AOAC.

BeMiller, J. N. and Low, N. H. 1998. Carbohydrate
analysis. In Nieson, S. S. (Ed). Food Analysis (2nd
Ed), p. 169. Gaithersburg: Aspen Publishers.

Campbell-Plat, G. 2009. Food Science and Technology.
Ist Ed. United States: Wiley-Blackwell.

Danso-Boateng, E. 2013. Effect of drying methods on
nutrient quality of basil (Ocimum viride) leaves
cultivated in Ghana. International Food Research
Journal 20(4): 1569-1573.

Diaz-Maroto, M. C., Pérez-Coello, M. S. and Cabezudo,
M. D. 2002. effect of drying method on the volatiles
in bay leaf (Laurus nobilis L.). Journal of Agricultural
and Food Chemistry 50(16): 4520—4524.

Falade, K. O. and Okocha, J. O. 2012. Foam-mat drying
of plantain and cooking banana (Musa spp.). Food and
Bioprocess Technology 5(4): 1173—-1180.

Food and Agriculture Organization (FAO). 2016. Food
wastage: Key facts and figures. Retrieved from
FAO  website:  http://www.fao.org/news/story/pt/
item/196402/icode/

Food and Agriculture Organization Corporate Statistical
Database (FAOSTAT). 2016. Crops. Retrieved from
FAOSTAT website: http://faostat3.fao.org/browse/Q/
QC/E/

Franco, T. S., Perussello, C. A., Ellendersen, L. D. S. N.
and Masson, M. L. 2015. Foam mat drying of yacon
juice: Experimental analysis and computer simulation.
Journal of Food Engineering 158: 48—57.

Franco, T. S., Perussello, C. A., Ellendersen, L. N. and
Masson, M. L. 2016. Effects of foam mat drying
on physicochemical and microstructural properties
of yacon juice powder. LWT - Food Science and
Technology 66: 503-513.

Figueroa, A., Sanchez-Gozalez, M. A., Perkins-Veazie, P.
M. and Arjmandi, B. H. 2011. Effects of watermelon
supplementation on aortic blood pressure and wave
reflection in individuals with prehypertension: A pilot
study. American Journal of Hypertension 24(1): 40—
44.

Hardy, Z. and Jideani, V. A. 2017. Foam-mat drying
technology: a review. Critical Reviews in Food
Science and Nutrition 57(12): 2560-2572.

Ho, L.-H., Suhaimi, M. A., Ismail, I. and Mustafa, K. A.
2016. Effect of different drying conditions on proximate
compositions of red- and yellow-fleshed watermelon
rind powders. Journal of Agrobiotechnology 7: 1-12.

Hoque, M. M. and Igbal, A. 2015. Drying of watermelon
rind and development of cakes from rind powder.
International Journal of Novel Research in Life
Sciences 2(1): 14-21.



958 Sanwiriya, P. and Suleiman, N./IFRJ 26(3) : 953-958

Johnson, J. T., Lennox, J. A., Ujong, U. P., Odey, M. O.,
Fila, W. O., Edem, P. N. and Dasofunjo, K. 2013.
comparative vitamins content of pulp, seed and rind
of fresh and dried watermelon (Citrullus lanatus).
International Journal of Science and Technology 2(1):
99-103.

Kadam, D. M. and Balasubramanian, S. 2011. Foam mat
drying of tomato juice. Journal of Food Processing
and Preservation 35(4): 488—495.

Kadam, D. M., Rai, D. R., Patil, R. T., Wilson, R. A.,
Kaur, S. and Kumar, R. 2011. Quality of fresh and
stored foam mat dried Mandarin powder. International
Journal of Food Science and Technology 46(4): 793—
799.

Karim, A. A. and Wai, C. C. 1999. Foam-mat drying of
starfruit (Averrhoa carambola L.) puree. Stability
and air drying characteristics. Food Chemistry 64(3):
337-343.

Kumar, P. 1985. Watermelon- utilization of peel waste for
pickle processing. Indian Food Packer 39(4): 49-52.

Lakshmipathy, R. and Sarada, N. C. 2013. Application of
watermelon rind as sorbent for removal of nickel and
cobalt from aqueous solution. International Journal of
Mineral Processing 122: 63—65.

Maclean, W., Harnly, J., Chen, J., Chevassus-Agnes,
S., Gilani, G. and Livesey, G. 2003. Food energy -
methods of analysis and conversion factors. Rome:
Food and Agriculture Organization.

Methakhup, S., Chiewchan, N. and Devahastin, S. 2005.
Effects of drying methods and conditions on drying
kinetics and quality of Indian gooseberry flake. LWT -
Food Science and Technology 38(6): 579-587.

Miranda, M., Vega-Galvez, A., Lopez, J., Parada, G.,
Sanders, M., Aranda, M., ... and Di Scala, K. 2010.
Impact of air-drying temperature on nutritional
properties, total phenolic content and antioxidant
capacity of quinoa seeds (Chenopodium quinoa
Willd.). Industrial Crops and Products 32(3): 258-263.

Ogungbenle, H. N. 2003. Nutritional evaluation and
functional properties of quinoa (Chenopodium
quinoa) flour. International Journal of Food Sciences
and Nutrition 54(2): 153-158.

Omotoso, O. T. and Adedire, C. O. 2007. Nutrient
composition, mineral content and the solubility of the
proteins of palm weevil, Rhynchophorus phoenicis
f. (Coleoptera: Curculionidae). Journal of Zhejiang
University Science B 8(5): 318-322.

Perkins-Veazie, P., Collins, J. K. and Clevidence, B. 2007.
Watermelons and health. Acta Horticulturae 731: 121—
128.

Petkowicz, C. L. O., Vriesmann, L. C. and Williams,
P. A. 2017. Pectins from food waste: extraction,
characterization and properties of watermelon rind
pectin. Food Hydrocolloids 65: 57-67.

Quek, S. Y., Chok, N. K. and Swedlund, P. 2007. The
physicochemical properties of spray-dried watermelon
powders. Chemical Engineering and Processing:
Process Intensification 46(5): 386—392.

Rajkumar, P., Kailappan, R., Viswanathan, R., Raghavan,
G. S. V. and Ratti, C. 2007. Foam mat drying of

alphonso mango pulp. Drying Technology 25(2):
357-365.

Ratti, C. 2001. Hot air and freeze-drying of high-value
foods: a review. Journal of Food Engineering 49(4):
311-319.

Rimando, A. M. and Perkins-Veazie, P. M. 2005.
Determination of citrulline in watermelon rind.
Journal of Chromatography A 1078(1-2): 196-200.

Romdhane, M. B., Haddar, A., Ghazala, 1., Jeddou, K.
B., Helbert, C. B. and Ellouz-Chaabouni, S. 2017.
Optimization of polysaccharides extraction from
watermelon rinds: structure, functional and biological
activities. Food Chemistry 216: 355-364.

Sapii, A. T. and Muda, F. 2005. Guidelines of fruit maturity
and harvesting. Malaysia: Malaysian Agriculture
Research and Development Institute.

Sogi, D. S., Siddig, M. and Dolan, K. D. 2015. Total
phenolics, carotenoids and antioxidant properties of
Tommy Atkins mango cubes as affected by drying
techniques. LWT- Food Science and Technology
62(1): 564-568

Suarni, M. A. and Firmansyah, 1. U. 2008. Effect of drying
temperature on nutritional quality of protein maize.
In Proceedings of the 10th Asian Regional Maize
Workshop, p. 80-82. Makassar, Indonesia.

Teoh, L. S., Lasekan, O. and Azeez, S. 2016. Quality
characteristics and volatile compounds of foam mat
dried corn flour. Journal of Food Quality 39(5): 456—
464.



