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ABSTRACT 

A small tree named Annona Squamosa belonging to the Family Annonaceae of the order Magnoliales 

produces a fruit know as custard apple. The genus name, ‘Annona’ is from the Latin word ‘anon’, which means ‘yearly 

produce’. The custard apple (Annona Squamosa L.) is one of the important dry land fruit grown in arid land all over 

the country. The study was undertaken to investigate drying characteristics of custard apple pulp in tray dryer at 

different temperatures 45,50,60 and 70°C respectively, Physicochemical properties of custard apple powder such as 

moisture percentage, titrable acidity, total sugar content, total phenolic content, Flavonoid content, nutritional 

composition, non-nutritional qualities were studied. The average drying time required to attain the average moisture 

content of 4% drying temperature of 45, 50, 60, and 70°Cwere 2990, 2880, 2400, 1980 minutes, respectively.    

Thickness of pulp layered on the tray was 4 mm. The samples were also evaluated for variation in vitamin C and 

colour. The temperature treatment of 60°C can be considered as the limiting temperature for drying of custard apple 

pulp to observe minimum reasonable change in colour and ascorbic acid content (220mg/100g) compared to 70°C 

which was 150mg/100g. Loss of vitamins was also more with increase in temperature. Pulp dried at 60°C was lighter in 

colour and L*value decreased with an increase in temperature indicating the darkening of the powder. 
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