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ABSTRACT

Aonla is one of the most important nontraditional fruits of Indian origin, having
immense potentiality for cultivation on waste land. The fruit is highly nutritive and it is one
of the richest sources of vitamin C. Aonla fruit is extensively used in preparation of
Ayurvedic medicine. Fresh fruits contains 80-82 % (w.b) moisture that needs to reduced to
10%(w.b) to increase self life. Drying methods significantly affected the ascorbic acid
content of dehydrated aonla product. Maximum ascorbic acid content of 858.91
mg/100g(initial) and 95.5mg/100g(after 4 months of storage) was obtained in solar dried
untreated aonla product and compared to minimum in sun dried untreated aonla product.
Where as in case of blanched samples maximum ascorbic acid content of 286mg/100g
(initial) and 185mg/100g(after4 months of storage)was obtained in sundried blanched
product. Where as in case of oven dried blanched samples , ascorbic acid content lies
between solar dried and sundried samples i.e.254mg/100g(initial) and 188mg/100g(after 4
months) was obtained. It is found that indirect solar drying method was found to be
comparatively better than direct sun drying in terms of nutritional value of dehydrated aonla
product.
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