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Abstrac

In this study, an osmolic dehydration process (ODP) was established in order to formulate osmodehydrated fruits from Citrus and date by-products. ODP were conducted at 40 “C. This temperature was maintained using an oven, of a water bath with continuous stirring. The
osmodehydration Kinetic in a water bath showed a better mass transfer. Then, osmodehydrated frut (ODF) preparations of about 40 *Brix were formulated using different isotonic solutions (sucrose, glucose/sucrose; glucose and date juice). All the formulated products showed better sensorial
characteristics (lower acidity, higher sugar content ) than the untreated lemon by-product. Their attractive colour and their good densities aliow them to be incorporated in some milk products. The isotonic solution composition influenced their physical characteristics. In fact, ODF prepared in
glucose and glucose/sucrose solutions presented more opened structures and lower water holding capacities (WHC) than the others. These results support the valorization of citrus and date by-products as ODF that could be consumed or incorporated as an ingredient in food formulations.
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*Good densities : incorporation in some milk products

Conclusion

Lemon and date by-products were yood food matrives for the preparation of ODF preparations using ODP.
Results showed a better mass transfer when the ODP was performed in the water bath at 40 *C. Physico-chemical analysis indicated that the ODP has been described as a suitable method for proserving
frunt quality and develoj new food ingredients. The nature of the solutes used for the Y solution (sucrose, gl . glucose and date juice) influenced the kinetic of the ODP as well as
the properties of the final products. Juice from date by-products was found to be  good substitute of isotonic sugar salutions
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