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Abstract

Fruits are essential to human nutrition, contributing to a well-balanced diet. However, their
short post-harvest lifespan necessitates preservation techniques to ensure year-round
availability. Alkaline solutions are commonly used as pretreatments to enhance the drying
process and improve the quality of dried fruits. This review examines the effectiveness of
various alkaline compounds and their concentrations in optimizing drying time and preserving
fruit quality. By analyzing findings from previous studies, this paper highlights the significant
impact of alkaline pretreatments on the drying characteristics of fruits such as raisins, figs,
apples, plums, apricots, blueberries, and olives. The results indicate that the appropriate
application of alkaline solutions can enhance both the efficiency and quality of fruit drying,
providing valuable insights for farmers and food processors seeking to improve preservation
methods.
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