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3a cywel-be ce KoplllcTe CO pTe Wfblllse KOM6111HosaHIIIX csojCTasa, cspCTaHe y rpyny 
cpeAl-be KaCHlllX III KaCHlllX capTIII, Koje ca3pesajy OA cpeAIIIHe asryCTa AO cpep,~He 

cemeM6pa. KaKo KaMnal-ba cywel-ba Tpaje OKO Meceu, AaHa, Aa 6111 ce nosenalJa 
npOlll3S0Al-ba Tpe6a CKpaTIIITIII speMe cywel-ba, WTO ce nOCn1>Ke pa31l1114~T~M 

npeATpeTMaHIIIMa, Ha nplllMep AlllnOSal-beM. Apyra MorynHocT nosenal-ba npOIll3BOp,I-be 
je npOAY>Kel-be ce30He cywel-ba KOpIIIWnel-beM CMP3HYTIIIX nllOAosa, c 063111POM p,a je 
CMP3HYTO sone AocTynHo TOKOM u,elle roAIIIHe, a I-beros HYTPIIITIIISHIII caCTas ce He 
pa 311 III Kyje OA cse>Ker sona. Ha Taj Ha4111H CMp3aSal-be ce MO>Ke cMaTpaT~ 

npeATpeTMaHOM Y npOlll3S0Al-blll cyweHe Wfblllse. 3a IIIcnlllTIIISal-be cy KopIIIwneHe copTe 
Wfblllse V1HCTIIITYTa 3a sonapCTso 4a4aK Koje ce npenopY4yjy 3a cywel-be (MUlloopa, 

HOaO, 4040HCI<O POaHO U BOfbeBI<O) III copTa cmeHllej Koja ce y Cp6111jlll Haj4ewne KOp~CT~ 
3a cywel-be. 3a nOTpe6e eKcnepIIIMeHTa nllOAosIII cy y6paHIII np06111pHO y ¢a3~ 

TeXHOIlOWKe 3peflocTIII 3a npepaAY cywel-beM. Cywel-be nllOAosa je 06aslbeHO y 
eKcnepIIIMeHTallHoj KOHseKTIIIsHoj cywapIII Ha TeMnepaTypIII sa3Ayxa 90°C AO nOCTIII3al-ba 
75% yKynHe cyse MaTeplllje. L(lIIfb paAa je IIIcnlllTIIISal-be KIIIHeTIIIKe cywel-ba CMp3HYT~X 
nlloAosa y nope1)el-bY ca AlllnosaHIIIM (y061114ajeHIII npeATpeTMaH) III HeTpeTlllpaH~M 

nlloAosIIIMa (KoHTpolla). KOA CSIIIX IIIcnlllTIIIsaHIllX copaTa HeTpeTlllpaHIII nlloAosIII cy ce 
HajAY>Ke CywIIIIlIII, 1113Y3es KOA capTe MUllaOPO KOA Koje ce nlloAosIII cywe 3a IIICTO BpeMe 
6e3 063111pa Ha npIIIMel-beHIII npeATpeTMaH. CMp3aSal-be ce MO>Ke npenopy4l11T~ Kao 

npeATpeTMaH jep ca jeAHe cTpaHe npoAY>KaSa ce30HY cywel-ba, a ca APyre cTpaHe 
cKpanyje speMe cywel-ba y 0AHOCY Ha HeTpeTlllpaHe nlloAose, nplll 4eMY ce A06111ja cYBa 
Wfblllsa Koja no KsalllllTeTY He 3aocTaje 3a CYSOM WfblllSOM A06111jeHoM OA CBe>K~X 

nlloAosa. Y HaWIIIM IIIcnlllTIIISal-blllMa CMP3HYTIII nlloAosIII copaTa 4040HCl<O pooHa, 

BOfbeBI<O III cmeHllej cy ce OCywlllfllll 3a HajKpane speMe, AOK je KOA copTe HOaO BpeMe 
cywel-ba IIICTO 6e3 063111pa Aa 11111 cy nllOAOSIII AlllnosaHIII III cMp3asaHIII npe cywel-ba. 
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Plum cultivars of combined characteristics, classified into the group of medium late 
and late cultivars, which ripen from mid-August until mid-September, are used for 
drying. As drying period lasts about a month, in order to increase production, drying 
time should be decreased, which is achieved by different pre-treatments, like dipping. 
Another possibility to increase production is to extend drying season by using frozen 
fruits, since frozen fruit is available throughout the whole year and its nutritional 
composition does not differ from fresh fruit. In this regard, freezing can be considered as 
a pre-treatment in the production of prunes. Plum cultivars of the Fruit Research 
Institute Cacak intended for drying ('Mildora', 'Nada', 'Cacanska Rodna' and 'Valjevka') 
and cv 'Stanley', commonly used for drying in Serbia, are used for examination. For the 
purpose of the experiment, fruits were picked selectively at the stage of technological 
maturity for drying. Drying was performed in an experimental convective drier at air 
temperature of 90°C until 75% of total dry matter was reached. The aim of the paper is 
examination of drying kinetics of the frozen fruits compared to dipped ones (common 
pre-treatment) and non-treated fruits (control). In all examined cultivars, non-treated 
fruits were dried the longest, except cv 'Mildora', which fruits were dried the same time 
regardless the applied pre-treatment. Freezing can be recommended as a pre-treatment 
because, on the one side, it extends the drying season, and on the other, decreases 
drying time compared to non-treated fruits; furthermore the quality of prunes obtained 
in this way does not lag behined the quality of prunes obtained from fresh plums. In our 
examinations, frozen fruits of cv 'Cacanska rodna', 'Valjevka' and 'Stanley' were dried 
the shortest, while in cv 'Nada', drying time was the same regardless of whether the 
fruits were dipped or frozen before drying. 
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