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Prunes are prepared for drying by eleaning with air blast and water sprays,
followed by dipping in hot water.  Whole prunes (pitted or unpitted) are
dehydrated after perforation‘treatment. The fruits are then spread in a single
layer on trays and dehydrated to about-18% moisture in forced-draft tunnel
dehydrator. The drying progcess usually tequires 24~36hr, depending on the ~
size and solids content of the prunes. '‘The tunnelis operated under 74°C dry
bulb temperature, with the wet bulb 8°C lower than the dry bulb at the cool end.

Conventional dried prunes are sometimes dehydrated to low moisture in
vacuum shelf drier. The finished low-moisture prunes contain less than 4.0%
moisture. Because they are free-flowing and highly hygroscopic, low-moisture
prunes require very careful handling and packaging.
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