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ABSTRACT VACUUM-PUFF FREEZE DRYING OF

Plums (Prunus domestica L.) are valued for their flavor and nutritional properties; TROPICAL FRUIT JUICES

however, their preservation through vacuum freeze-drying (VFD) is often characterized by JAMES H. MOY

long processing times and high energy consumption. This study investigated the effects Journal of Food Science
of ultrasound (US), freeze-thaw (FT), and their combinations—US followed by freeze—

thaw (US+FT) and US-assisted thawing (US-T)—as pretreatments to enhance VFD
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