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Abstract

Osmotic dehydration is well known method that decreases water content of food materials by immersing
them in concentrated osmotic solutions. Many different factors have influence on efficiency of the osmotic
dehydration. Among process temperature, time and solute concentration, the type of osmotic agent was
found to be one of the most significant factors affecting osmotic dehydration process. 

Osmotic  drying treatment  of  fish  meat  (Carassius gibelio)  was performed for  5  hours in  three different
osmotic solutions (sugar beet molasses (S1), aqueous solution of sodium chloride (S2) and sucrose and
combination  of  these  solutions  in  a  1  :  1  ratio  (S3)  under  atmospheric  pressure,  at  constant  solution
temperature of 20 0C. The main objective was to examine the influence of different osmotic agents on the
efficiency of osmotic treatment and sensorial quality of dehydrated semi-product. The efficiency of osmotic
treatment was monitored by determining significant kinetic parameters: rate of water loss (RWL), rate of solid
gain (RSG), rate of weight reduction (RWR) and dehydration efficiency index (DEI), after 1, 3 and 5 hours of
dehydration.

According to the results, all three osmotic agents were effective in reducing water content of the samples and
the diffusion occurred most rapidly during the first 3 hours of the process. Using descriptive sensory analyses
four quality factors of the fish meat samples were estimated: color, aroma, taste and aftertaste. The results
obtained for fresh and dehydrated fish meat in three different solutions were compared. Sensory evaluation
of dehydrated fish samples has found that the process of osmotic dehydration greatly affects the change of
sensory descriptors. 

It can be concluded that osmotic dehydration is the most intensive at the beginning of treatment and all three
solutions are satisfying osmotic agents. Solutions containing sugar beet molasses (S1 and S3) had greater
effect on sensorial quality factors of fish meat.
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