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Osmotic treatment of celery root was studied in two osmotic solutions (sugar beet molasses and ternary aqueous solution), at three different temperatures, and three different immersion period, at atmospheric pressure. The aim was to examine the influence of type of used hypertonic agent, temperature and immersion time on the water loss, solid gain, water activity, dry matter content, antioxidant activity (expressed by DPPH) and color attributes. During the experiments antioxidant activity of celery root was increased in sugar beet molasses solution.
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