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FIGURE 2. Solid gain percentape (%GS) as a function of time in apple FIGURE 1. Weight loss percentage (%WL) &s a function of time of apple
cubes inoculated with Saccharomyces bouwlaroly 8t different concentra- cubes inoculated with Saccharomyces howarali at different concentra-
tions and temperatures. tions and temperatures.
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FIGURE 4. Response surface and contour plots for survival of S bowlardli in osmodehydrated apple cubes. #G is the numbsr of generstions ex-
preszad in CFUfg, °B iz *Brix, T iz the temperatura in C° and TD iz the doubling time in minutas,
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