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Figure S1. Experimental and predicted moisture ratio (MR) during drying of red-fleshed 

dragon fruit (RFDF) slices pretreated by osmotic dehydration (OD) and ultrasound-assisted 

osmotic dehydration (USOD) as described by the Midilli–Kucuk model: (A) Control without 

OD or USOD pretreatment; (B) OD in a sucrose (30°Bx) solution, OD_30S; (C) OD in a 

sucrose (50°Bx) solution, OD_50S; (D) OD in an erythritol (30°Bx) solution, OD_30E; (E) 

USOD in a sucrose (30°Bx) solution, USOD_30S; (F) USOD in a sucrose (50°Bx) solution, 

USOD_50S; and (G) USOD in an erythritol (30°Bx) solution, USOD_30E. 



(A) 

 

(B) 

 

(C) 

 

0,0

0,1

0,2

0,3

0,4

0,5

0,6

0,7

0,8

0,9

1,0

0 1 2 3 4 5 6 7 8 9 10 11 12 13 14 15 16 17 18

M
o

is
tu

re
 r

at
io

 (
M

R
)

Drying time (h)

Control

Experimental

Predicted

0,0

0,1

0,2

0,3

0,4

0,5

0,6

0,7

0,8

0,9

1,0

0 1 2 3 4 5 6 7 8 9 10 11 12 13 14 15 16 17

M
o

is
tu

re
 r

at
io

 (
M

R
)

Drying time (h)

OD_30S

Experimental

Predicted

0,0

0,1

0,2

0,3

0,4

0,5

0,6

0,7

0,8

0,9

1,0

0 1 2 3 4 5 6 7 8 9 10 11 12 13 14 15 16 17 18

M
o

is
tu

re
 r

at
io

 (
M

R
)

Drying time (h)

OD_50S

Experimental

Predicted

  

 



(D) 

 

(E) 

 

(F) 

 

0,0

0,1

0,2

0,3

0,4

0,5

0,6

0,7

0,8

0,9

1,0

0 1 2 3 4 5 6 7 8 9 10 11 12 13 14 15 16

M
o

is
tu

re
 r

at
io

 (
M

R
)

Drying time (h)

OD_30E

Experimental

Predicted

0,0

0,1

0,2

0,3

0,4

0,5

0,6

0,7

0,8

0,9

1,0

0 1 2 3 4 5 6 7 8 9 10 11 12 13 14 15 16 17

M
o

is
tu

re
 r

at
io

 (
M

R
)

Drying time (h)

USOD_30S

Experimental

Predicted

0,0

0,1

0,2

0,3

0,4

0,5

0,6

0,7

0,8

0,9

1,0

0 1 2 3 4 5 6 7 8 9 10 11 12 13 14 15 16 17 18

M
o

is
tu

re
 r

at
io

 (
M

R
)

Drying time (h)

USOD_50S

Experimental
Predicted



(G) 

 

Figure S1. Experimental and predicted moisture raƟo (MR) during drying of red-fleshed dragon fruit 
(RFDF) slices pretreated by osmoƟc dehydraƟon (OD) and ultrasound-assisted osmoƟc dehydraƟon 
(USOD) as described by the Midilli–Kucuk model: (A) Control without OD or USOD pretreatment; (B) 
OD in a sucrose (30°Bx) soluƟon, OD_30S; (C) OD in a sucrose (50°Bx) soluƟon, OD_50S; (D) OD in an 
erythritol (30°Bx) soluƟon, OD_30E; (E) USOD in a sucrose (30°Bx) soluƟon, USOD_30S; (F) USOD in a 
sucrose (50°Bx) soluƟon, USOD_50S; and (G) USOD in an erythritol (30°Bx) soluƟon, USOD_30E.  
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