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Effect of Osmotic Dehydration and Storage Conditions of the Carrot on the Survival of
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ABSTRACT

Key words: This research deals with the study of the fate of Staphylococcus aureus during th
Osmotic Dehydration,  osmotic dehydration process for carrot samples using sugar solution with and withou
Storage Conditions, the addition of salts, CaCI2 and MgCI2 under different temperatures, as well as stud
Carrot, the effect of storage of osmotic dehydrated carrots samples on the survival of thi
'SA'tﬁfeTgOCOCC“S bacterium, The best results were obtained when use a temperature of 25 C° for a week

' as the results came osmotic solution was 60% suger as the best Cullen in reducing th
Correspondence: number of bacteria in temperatures of 35 C° and 45 C°. The highest decrease in th
Hind F. Hassan number of bacteria was when using the temperature at 55 C°. The increase in lowe

Food Science Dept.-
College of Agric.-
Tikrit University-
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numbers of bacteria rates has been observed after the use of those who are persister
CaCl2 and MgCI2 as an additive to the osmotic solution diabetes was associated witl
these added slightly higher decline in the number of bacteria when using 109
concentration of salts above a temperature of 55 C°. Thus, the results of this researc|

have shown that the survival of the preparation of the bacteria Staphylococcas aureu
dehydrated vegetables is influenced by the process of osmotic dehydration used an
also the level of salt added, where the preparation of these bacteria decreased, one @
the causes of diseases transmitted through food and thus preserve the dried produc

safety in this way.
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