DRYING FRUIT ON

SMALL SCALE i

dry fruit on small scale for various reasons. In some

parts of the country, a large proportion of the fruit
crop is dried as one of the methods of preserving fruit for
use during the winter or in other times of scarcity. Much of
the fruit that is not suitable for commercial purposes, can
be saved on the farm through drying. Good, ripe fruit that
have been slightly damaged by insects, can be processed
into dried fruit of good quality. The home grower can dry a
good supply of fruit with little trouble for use when no fresh
fruit is available. Dried fruit has a high nutritive value and in
extremely wholesome and palatable if prepared correctly.

Producers, home-garden growers and consumers alike

GENERALTIPS FOR DRYING FRUIT:

¢ The fruit should be ripe but not over-ripe.

e Fruit can be dried uncut, cut into halves, quarters, or
even smaller pieces.

s Fruit can be sulphured. Suiphur gives dried fruit an
attractive light colour as well as acting as a preservative
and makes the fruit less susceptible to infection with
mite. Rock sulphur is packed with pieces of wood and
ignited. If flowers-of-sulphur is sprinkled over this burn-
ing mass, the sulphur will burn out completely. Use
about 1% kg of sulphur in a sulphur chamber with a
capacity of approximately 6.8 cubic meter, in other
words 3m x 1.8m x 1.2m. While sulphuring is not essen-
tial, it is especially recommended for apricots.

» The fruit is prepared on trays for drying; there are a few
types of trays to consider. Wooden trays are still largely
used today. The most suitable size is 2.5m x 1m, and are
excellent for drying apricots, peaches, pears, and figs.
Wire-netting trays are extensively used for drying
raisins and sultanas. The wire netting is tightly fixed into
a permanent rack made with 4 corner posts, with lighter
posts between these and cross-pieces to support the
netting. One such rack may carry from 3 to 5 netting
trays, one above the other. Reed trays are very efficient,
will last for years and are particularly useful for drying
raisins and figs. The reeds are generally used whole or
may be split in halves. They are then fixed close to each
other with the round sides facing upward on frames of
2.5m x 1m, using thin wire.

e Fruit is usually dried in the sun, but in very hot weather
(33°C and above), itis advisable to stack the trays, plac-
ing wooden blocks between them to allow sufficient
space between the racks to ensure proper air circulation
over the fruit.

» During rainy weather the trays should be stacked and
covered or brought under shelter.

e Most types of fruit must be turned when about three-
quarters dry.

« The fruit may be covered with butter muslin during the
drying process to prevent environmental contamination.

¢ To determine whether the fruit is sufficiently dry,
squeeze a handful together. It should not stick or clump.

¢ When the fruit is sufficiently dry, it should be stored in
heaps or packed away to reach a uniform moisture con-
tent.

» Dried fruit may be stored in calico bags, tins, or contain-
ers with tight-fitting lids.

PEACHES:

The fruit should be fully ripe. Cut carefully along the su-
tures and remove the stones. Pack open on trays with the
concave surfaces facing upwards. Peaches for home con-
sumption may be peeled. Except in the case of large Elberta
or Muirs peaches, it is not worth peeling the fruit. The fruit
may be dried without sulphuring. However, a light sulphur-
ing of 4 hours will not affect the taste much, but will pro-
duce a much finer product, less susceptible to mint infec-
tion. When sufficiently dry, the peaches should be stored in
an airtight container in a cool, dark, and dry place, to main-
tain their quality and prevent them from drying out further.
For extended storage, refrigeration or freezing is recom-
mended.

PRUNES:

When plums are fully ripe, they drop from the trees. The
fruit are then collected, washed, and dipped in a boiling lye
solution for approximately 5 seconds as soon as possible
after collecting. 1kg to 2.25kg of caustic soda should be
added to 190 litres of water. The test for the correct
strength is to see whether the plums show fine cracks.
After removing the plums from the lye solution, they should
be thoroughly washed in cold running water to rinse off the
lye. Care must be taken during this process to prevent
injury. The plums are then spread out on wooden or reed
trays and placed in the sun to dry.

APPLES:

Apples are peeled when ripe but still hard. Inexpensive
apple peelers are obtainable that also remove the cores
and cut the apples into rings. The cores are removed, the
fruit cut into rings and immediately put into brine (140g of
salt to 4 litres of water). As soon as enough fruit has been
prepared to fill the tray, the rings are removed from the
brine and, if desired, taken to the sulphur chamber for a
light sulphuring of about 1 hour. Place the apples on trays
in the sun. The trays may be stacked after a day. Allow the
trays to stand until the apples are sufficiently dry.

RAISINS:

If Hanepoot grapes are available and in a good condition,
and if the weather is favourable, stalk raisins may be made.
The bunches are cut off carefully when the grapes are quite
ripe and packed on trays. They are not dipped into lye. The
drying process is a gradual one and while it is in progress,
the bunches are turned over 2 or 3 times. They trays should
be stacked in the evenings and covered with hessian. When
dry, the bunches are carefully packed into boxes to obtain a
uniform moisture content.

MAKING CURRANTS:

The making of currants is a simple process. The grapes
must be quite ripe (black in colour). Throw on racks without
dipping or sulphuring but take care that the fruit is not too
exposed to direct rays from a hot sun. Drying can also take
place in hessian bags. The currants should be shaken up a
few times while drying.
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