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3UHWUHDWPHQWV SUHYHQW IUXLWV IURP GDUNHQLQJ� DQG &� )UXLWV PXVW EH VXOIXUHG RXW�RI�GRRUV

0DQ\ OLJKW�FRORUHG IUXLWV� VXFK DV DSSOHV� GDUNHQ ZKHUH WKHUH LV DGHTXDWH DLU FLUFXODWLRQ� �)RU PRUH

UDSLGO\ ZKHQ FXW DQG H[SRVHG WR DLU� ,I QRW SUH� LQIRUPDWLRQ FRQWDFW \RXU FRXQW\ ([WHQVLRQ

WUHDWHG� WKHVH IUXLWV ZLOO FRQWLQXH WR GDUNHQ DIWHU RIILFH��

WKH\
UH GULHG�

)RU ORQJ�WHUP VWRUDJH RI GULHG IUXLW� VXOIXULQJ

RU XVLQJ D VXOILWH GLS DUH WKH EHVW SUHWUHDWPHQWV�

+RZHYHU� VXOILWHV IRXQG LQ WKH IRRG DIWHU HLWKHU RI

WKHVH WUHDWPHQWV KDYH EHHQ IRXQG WR FDXVH

DVWKPDWLF UHDFWLRQV LQ D VPDOO SRUWLRQ RI WKH

DVWKPDWLF SRSXODWLRQ� 7KXV� VRPH SHRSOH PD\

ZDQW WR XVH WKH DOWHUQDWLYH VKRUWHU�WHUP

SUHWUHDWPHQWV� ,I KRPH GULHG IRRGV DUH HDWHQ

ZLWKLQ D VKRUW WLPH� WKHUH PD\ EH OLWWOH GLIIHUHQFH

LQ WKH ORQJ� DQG VKRUW�WHUP SUHWUHDWPHQWV�

SULFURING

6XOIXULQJ LV DQ ROG PHWKRG RI SUHWUHDWLQJ

IUXLWV� 6XEOLPHG VXOIXU LV LJQLWHG DQG EXUQHG LQ DQ

HQFORVHG ER[ ZLWK WKH IUXLW� 7KH VXOIXU IXPHV

SHQHWUDWH WKH IUXLW DQG DFW DV D SUHWUHDWPHQW E\

UHWDUGLQJ VSRLODJH DQG GDUNHQLQJ RI WKH IUXLW� 7KH

VXOIXU IXPHV DOVR UHGXFH WKH ORVV RI YLWDPLQV $

SULFITE DIP

6XOILWH GLSV FDQ DFKLHYH WKH VDPH ORQJ�WHUP

DQWL�GDUNHQLQJ HIIHFW DV VXOIXULQJ� EXW PRUH

TXLFNO\ DQG HDVLO\� (LWKHU VRGLXP ELVXOILWH�

VRGLXP VXOILWH RU VRGLXP PHWD�ELVXOILWH WKDW DUH

863 �IRRG JUDGH� RU 5HDJHQW JUDGH �SXUH� FDQ EH

XVHG� 7R ORFDWH WKHVH� FKHFN ZLWK \RXU ORFDO

GUXJVWRUHV RU KREE\ VKRSV� ZKHUH ZLQH�PDNLQJ

VXSSOLHV DUH VROG�

Directions for Use

'LVVROYH Ù WR � × WHDVSRRQV VRGLXP ELVXOILWH

SHU TXDUW RI ZDWHU� �,I XVLQJ VRGLXP VXOILWH� XVH �

× WR � WHDVSRRQV� ,I XVLQJ VRGLXP PHWD�ELVXOILWH�

XVH � WR � WDEOHVSRRQV�� 3ODFH WKH SUHSDUHG IUXLW

LQ WKH PL[WXUH DQG VRDN � PLQXWHV IRU VOLFHV� ��

PLQXWHV IRU KDOYHV� 5HPRYH IUXLW� ULQVH OLJKWO\

XQGHU FROG ZDWHU DQG SODFH RQ GU\LQJ WUD\V�
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6XOILWHG IRRGV FDQ EH GULHG LQGRRUV RU RXWGRRUV�

�7KLV VROXWLRQ FDQ EH XVHG RQO\ RQFH� 0DNH D

QHZ RQH IRU WKH QH[W EDWFK��

ASCORBIC ACID

$VFRUELF DFLG �YLWDPLQ &� PL[HG ZLWK ZDWHU LV DQG FUDQEHUU\ (DFK MXLFH DGGV LW RZQ FRORU DQG

D VDIH ZD\ WR SUHYHQW IUXLW EURZQLQJ� +RZHYHU� IODYRU WR WKH IUXLW�

LWV SURWHFWLRQ GRHV QRW ODVW DV ORQJ DV VXOIXULQJ RI

VXOILWLQJ� $VFRUELF DFLG LV DYDLODEOH LQ WKH

SRZGHUHG RU WDEOHW IRUP IURP GUXJVWRUHV RU

JURFHU\ VWRUHV� 2QH WHDVSRRQ RI SRZGHUHG

DVFRUELF DFLG LV HTXDO WR ���� PJ RI DVFRUELF DFLG

LQ WDEOHW IRUP� �,I \RX EX\ ��� PJ WDEOHWV� WKLV

ZRXOG EH � WDEOHWV��

Directions for Use

0L[ � WHDVSRRQ RI SRZGHUHG DVFRUELF DFLG �RU

���� PJ DVFRUELF DFLG WDEOHWV� FUXVKHG� LQ � FXSV

ZDWHU� 3ODFH WKH IUXLW LQ WKH VROXWLRQ IRU � WR �

PLQXWHV� 5HPRYH IUXLW� GUDLQ ZHOO DQG SODFH RQ

GU\HU WUD\V� $IWHU WKLV VROXWLRQ LV XVHG WZLFH� DGG

PRUH DVFRUELF DFLG�

ASCORBIC ACID MIXTURES

$VFRUELF DFLG PL[WXUHV DUH D PL[WXUH RI

DVFRUELF DFLG DQG VXJDU� VROG IRU XVH RQ IUHVK

IUXLWV DQG LQ FDQQLQJ RU IUHH]LQJ� ,W LV PRUH

H[SHQVLYH DQG QRW DV HIIHFWLYH DV XVLQJ SXUH

DVFRUELF DFLG�

Directions for Use

0L[ � × WDEOHVSRRQV RI DVFRUELF DFLG PL[WXUH

ZLWK RQH TXDUW RI ZDWHU� 3ODFH WKH IUXLW LQ WKH

PL[WXUH DQG VRDN � WR � PLQXWHV� 'UDLQ WKH IUXLW

ZHOO DQG SODFH RQ GU\HU WUD\V� $IWHU WKLV VROXWLRQ

LV XVHG WZLFH� DGG PRUH DVFRUELF DFLG PL[WXUH�

FRUIT JUICE DIP

$ IUXLW MXLFH WKDW LV KLJK LQ YLWDPLQ & FDQ DOVR

EH XVHG DV D SUHWUHDWPHQW� WKRXJK LW LV QRW DV

HIIHFWLYH DV SXUH DVFRUELF DFLG� -XLFHV KLJK LQ

YLWDPLQ & LQFOXGH RUDQJH� OHPRQ� SLQHDSSOH� JUDSH

Directions for Use

3ODFH HQRXJK MXLFH WR FRYHU WKH IUXLW LQ D

ERZO� $GG FXW IUXLW� 6RDN � WR � PLQXWHV�

UHPRYH IUXLW� GUDLQ ZHOO DQG SODFH RQ GU\HU WUD\V�

7KLV VROXWLRQ PD\ EH XVHG WZLFH� EHIRUH EHLQJ

UHSODFHG� �7KH XVHG MXLFH FDQ EH FRQVXPHG��

HONEY DIP

0DQ\ VWRUH�ERXJKW GULHG IUXLWV KDYH EHHQ

GLSSHG LQ D KRQH\ VROXWLRQ� $ VLPLODU GLS FDQ EH

PDGH DW KRPH� +RQH\ GLSSHG IUXLW LV PXFK KLJKHU

LQ FDORULHV�

Directions for Use

0L[ × FXS VXJDU ZLWK � × FXSV ERLOLQJ ZDWHU�

&RRO WR OXNHZDUP DQG DGG × FXS KRQH\ 3ODFH

IUXLW LQ GLS DQG VRDN � WR � PLQXWHV� 5HPRYH

IUXLW� GUDLQ ZHOO DQG SODFH RQ GU\HU WUD\V�

SYRUP BLANCHING

%ODQFKLQJ IUXLW LQ V\UXS KHOSV LW UHWDLQ FRORU

IDLUO\ ZHOO GXULQJ GU\LQJ DQG VWRUDJH� 7KH

UHVXOWLQJ SURGXFW LV VLPLODU WR FDQGLHG IUXLW� )UXLWV

WKDW FDQ EH V\UXS EODQFKHG LQFOXGH� DSSOHV�

DSULFRWV� ILJV� QHFWDULQHV� SHDFKHV� SHDUV� SOXPV�

DQG SUXQHV�
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Directions for Use Dir ections

&RPELQH � FXS VXJDU� � FXS OLJKW FRUQ V\UXS 3ODFH VHYHUDO LQFKHV RI ZDWHU LQ D ODUJH SRW

DQG � FXSV ZDWHU LQ D SRW� %ULQJ WR D ERLO� $GG � ZLWK D WLJKW�ILWWLQJ OLG� +HDW WR ERLOLQJ� 3ODFH

SRXQG RI SUHSDUHG IUXLW DQG VLPPHU �� PLQXWHV� IUXLW QRW PRUH WKDQ � LQFKHV GHHS� LQ D VWHDPHU

5HPRYH IURP KHDW DQG OHW IUXLW VWDQG LQ KRW V\UXS SDQ RU ZLUH EDVNHW RYHU ERLOLQJ ZDWHU� &RYHU

IRU �� PLQXWHV� /LIW IUXLW RXW RI V\UXS� ULQVH WLJKWO\ ZLWK OLG DQG EHJLQ WLPLQJ LPPHGLDWHO\� 6HH

OLJKWO\ LQ FROG ZDWHU� GUDLQ RQ SDSHU WRZHOV DQG 7DEOH � RQ ¦'U\LQJ )UXLWV DW +RPH§ IRU EODQFKLQJ

SODFH RQ GU\HU WUD\V� WLPHV� &KHFN IRU HYHQ EODQFKLQJ� KDOIZD\ WKURXJK

VWLUUHG� :KHQ GRQH� UHPRYH H[FHVV PRLVWXUHSTEAM BLANCHING

6WHDP EODQFKLQJ DOVR KHOSV UHWDLQ FRORU DQG

VORZ R[LGDWLRQ� +RZHYHU� WKH IODYRU DQG WH[WXUH

RI WKH IUXLW LV FKDQJHG�

WKH EODQFKLQJ WLPH� 6RPH IUXLW PD\ QHHG WR EH

XVLQJ SDSHU WRZHOV DQG SODFH RQ GU\HU WUD\V�
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Table 1.  Drying Fruits At Home

Fruit Preparation Other Dehydrator (hours)

Pretreatment (Choose One)
Drying Times

*Sulfur (hours) Blanch

Steam (minutes) Syrup (minutes)

Apples Peel and core, cut into ¾ 3-5 (depending on 10 -ascorbic acid solution 6-12
slices or rings about texture) -ascorbic acid mixture
1/8-inch thick. -fruit juice dip

-sulfite dip

Apricots Pit and halve.  May 2 3-4 10 -ascorbic acid solution 24-36
slice if desired. -ascorbic acid mixture

-fruit juice dip
-sulfite dip

**

Bananas Use solid yellow or -honey dip 8-10
slightly brown-flecked -ascorbic acid solution
bananas.  Avoid -ascorbic acid mixture
bruised or overripe -fruit juice dip
bananas.  Peel and -sulfite dip
slice ¼-inch to 1/8-inch
thick, crosswise or
lengthwise.

Berries Wash and drain

Firm: With waxy coating - -Plunge into boiling 24-36

Soft: strawberries -No treatment 24-36

berries.

blueberries, water 15-30 seconds
cranberries, currants, to "check" skins.  Stop
gooseberries, cooking action by
huckleberries. placing fruit in ice

Boysenberries and towels.
water.  Drain on paper

necessary.

Cherries Stem, wash, drain, and 10 (for sour cherries) -Whole:dip in boiling 24-36
pit fully ripe cherries. water 30 seconds or
Cut in half, chop or more to “check” skins.
leave whole. -Cut and pitted:no

treatment necessary.



Pretreating Fruits for Drying  Page 5

Table 1.  Drying Fruits At Home

Fruit Preparation Other Dehydrator (hours)

Pretreatment (Choose One)
Drying Times

*Sulfur (hours) Blanch

Steam (minutes) Syrup (minutes)

July 1998

Citrus peel Peels of citron, -No pretreatment 8-12
grapefruit, kumquat,
lime, lemon, tangelo
and tangerine can be
dried. Thick-skinned
navel orange peel dries
better than thin-
skinned Valencia peel. 
Wash thoroughly. 
Remove outer 1/6-to
1/8-inch of peel.  Avoid
white bitter pith.

Figs Select fully ripe fruit. 1 (whole) -Whole:Dip in boiling 6-12
Immature fruit may water 30 seconds or
sour before drying. more to “check” skins. 
Wash or clean whole Plunge in ice water to
fruit with damp cloth. stop further cooking. 
Leave small fruit whole, Drain on paper towels.
otherwise cut in half.

**

Grapes 12-20
Seedless: Leave whole -Whole:Dip in boiling

With Seeds: -Cut in half and remove necessary.
seeds

water 30 seconds or
more to “check” skins. 
Plunge in ice water to
stop further cooking. 
Drain on paper towels.
-Halves:No treatment

Nectarines and When sulfuring, pit and 2-3 (halves) 8 10 -ascorbic acid solution 36-48
Peaches halve; if desired, 1 (slices) -ascorbic acid mixture

remove skins.  For -fruit juice dip
steam and syrup -sulfiting
blanching, leave whole,
then pit and halve. 
May also be sliced or
quartered.

**
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Pears Cut in half and core. 5 (halves) 6 (halves) 10 -ascorbic acid solution 24-36
Peeling preferred.  May 2 (slices) -ascorbic acid mixture
also slice or quarter. -fruit juice dip

-sulfiting

**

Persimmons Use firm fruit of long, -may syrup blanch 12-15
soft varieties or fully
ripe fruit of round drier
varieties.  Peel and
slice using stainless
steel knife.

**

Pineapple Use fully ripe, fresh -No treatment 24-36
pineapple.  Wash, peel necessary
and remove thorny
eyes.  Slice lengthwise
and remove core.  Cut
in ½-inch slices,
crosswise.

Plums (Prunes) Leave whole or if 1 -Sun drying:(whole) dip 24-36
sulfuring, halve the in boiling water 30
fruit. seconds or more to

“check” skins.
-Oven or dehydrator
drying:rinse in hot tap
water.

**

* Because of variations in air circulation, drying times in conventional ovens could be up to twice as long.  Drying times for sun drying could range from      2 to 6 days,
depending on temperature and humidity.

** Drying times are shorter for slices and other cuts of fruit.


