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1 3.89±0.22 4.4±0.41 4.25±0.12 3.92±0.13 4.12±0.42 

1 4.32±0.32 4.62±0.33 4.32±0.43 4.75±0.54 4.50±0.32 

1 4.74±0.31 4.72±0.45 4.33±0.22 4.66±0.72 4.61±0.71 

2 3.45±0.12 4.3±0.47 4.3±0.47 3.82±0.12 3.97±0.34 

2 4.12±0.41 4.55±0.37 4.23±0.43 4.62±0.36 4.38±0.43 

2 4.65±0.40 4.65±0.62 4.21±0.73 4.62±0.34 4.53±0.37 

3 4.21±0.24 4.12±0.72 4.25±0.32 3.65±0.37 3.81±0.34 

3 4.08±0.41 4.51±0.13 4.31±0.23 4.55±0.33 4.36±0.74 

3 4.26±0.23 4.51±0.43 4.31±0.61 4.59±0.51 4.42±0.43 

 3.45±0.23 4.01±0.17 4.21±0.43 3.85±0.43 3.88±0.31 

 4.21±0.47 4.55±0.74 4.22±0.34 4.24±0.38 4.11±0.73 

 
4.4±0.71 4.22±0.74 4.25±0.23 4.5±0.61 4.14±0.31 

 4.89±0.48 4.95±0.41 4.74±0.31 4.88±0.47 4.87±0.26 
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b 

25.92 ± 0.45
a 

0.19 ± 0.01
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Abstract 

The research was conducted at the Rural Engineering Department, 

Faculty of Agriculture, Damascus University,  in the spring, summer and  

autumn season, in the aim of drying peas by two methods, the first one by 

solar drying with thermal storing, and the second method was natural 

drying. Preliminary treatments (boiling at 85 ºC for 3 minutes and boiling 

at 85 ºC for 3 minutes with adding potassium metasulfite) were applied 

and compared with the natural peas which are not treated by any things 

the dried . Chemical and sensory properties of dried peas were estimated 

at the Food Science Department laboratories and the Central Supply 

Laboratory. 

We observe the results  out of the summer over the spring and autumn 

most of the chemical and physical indicators and the efficiency of drying, 

and the number of hours required for drying as low as possible for the 

boiled peas and treated with Mita Bay Salfit potassium and within the 

first shelf 13 hours. 

The chemical Indicators showed the dried peas in the shadow and boiled 

with potassium metasulfite revealed significant increased (p ≤ 0.05) 

compared with naturally dried peas in the shadow with no preliminary 

treatments in total and reduced sugars and acidity (34.22% ,27.11%  and 

0.9% respectively). Moreover, peas samples dried in the shadow  and 

boiled with potassium metasulfite were significantly higher in dry matter 

content and soaking degree (93.24% and 2.19% respectively). On the 

other hand, peas samples dried in solar dryer were better than samples  

dried in the shadow in some quality characteristics of dried peas. In 

addition, samples dried at the first rack of the solar dryer with thermal 

storing were significantly better than samples dried at the second and 

third racks of the same dryer in the majority of quality aspects of dried 

peas (dry matter content, total and reduced sugars, protein, pH and 

soaking degree). 

 

Keyword: Dried peas, Solar dryer, Dried in the shadow,  Soaking degree 

, Chemical composition, Total sugar, Dried hours. 


