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History of Food Preservation Methods

❖Drying / Dehydrating
➢Prehistory evidence dating to 12th millennium BCE 

• In Middle East and oriental cultures with warmer climates

➢Documented history dating to 509-457 BCE
• Persepolis fortification cuneiform tablets, Southern Iran

❖ Followed by (not necessarily in this order)

➢ Fermenting

➢ Pickling

➢ Curing

➢ Jamming

➢ Canning

➢ Freezing

➢ Etc.… 

https://web.archive.org/web/20201112020410/https://nchfp.uga.edu/publications/nchfp/factsheets/food_pres_hist.html





Overall Process & Key Considerations

Washing the Fruit

Preparing the Fruit

Cooking the Fruit

Process Cooked Fruit

Dehydration

To peel?
To pit?
To core?
To trim?

Add-ins during the cooking?

Add-ins to the cooked purée?

Dehydration options?



Preparing the Fruit

Peel ?

Pit/Core/Trim ?

Plum, Peach, Nectarine, 
Pear, Apricot, Persimmon 

Not Necessary

Apple

Optional

Quince, Mango, Kiwi

Peel

Grapes, Berries, 
Cheery, Sour Cherry

Not Applicable

Cook

Plum, Peach, 
Nectarine 

Optionally Pit 
if Clingstone

Apple, Quince,
Pear, Mango

Core

Persimmon (remove calyx)
Kiwi (trim the stem and 

the blossom ends)

Trim

Grapes, 
Berries

Not 
Applicable

Apricot, Cherry
Sour Cherry

Pit

Plum, Peach,
Nectarine 

Pit if 
Freestone



Processing the Cooked Fruit

Cook

Run through a 
colander

to remove pits

Run through fine 
mesh strainer

Mash well by hand or use 
immersion blender, food 

processor, or blender

Smooth Purée

Select Dehydration
Option

Any seeds
or pits in the cooked

mixture? 

Small Seeds Pits

None



Add-Ins During the Cooking 

Cooking the 
Fruit

Smooth 
Cooked Purée

Water

Souring Options

Salt Options

• Just a bit as a flavor enhancer
• Substantial amount to introduce saltiness 

Aromatic Options

Sweetener Options

• Sugar •Date Syrup
•Honey •Grape Syrup
• Simple Syrup • Etc.…

• Citrus juice • Barberries
• Pomegranate arils • Etc.…
• Pomegranate juice/molasses

• Rose Water • Cinnamon
• Cardamom • Steeped Saffron
•Orange Blossom Water



How much water

❖ Hard to tell !!
➢There is no wrong answer

➢Very much depends on the ripeness of the fruit

➢Too much water -> longer dehydration time

➢Not enough water -> higher risk of scorching if not stirred often

❖ Rough Amounts
➢Stone fruit (peach, nectarine, apricot, sour plum, cherry)

• 1 cup per 1 kg of fruit

➢Softer stone fruit (ripen red plums), Berries, Mango
• 3/4 cup per 1 kg of fruit

➢Apple, Pear, Persimmon
• 1.5 cup per 1 kg of fruit

➢Quince
• 2 cups per 1 kg of fruit



Add-Ins for the Cooked Purée

Cooking the 
Fruit

Smooth 
Cooked Purée

Adhesion Reduction Additives

•Added to the purée in 
professional settings
o Starch
oMaltodextrins
oGums
o Pectin

Texture Options

• Cardamom seeds
• Sesame seeds
• Poppy seeds
• Barberries
•Dried pomegranate arils
• Etc.…



Vessel for Dehydration

❖ Shape
➢Anything will do

❖ Depth
➢The shallower the easier to spread the purée evenly

❖ Size of vessel vs. amount of purée
➢Depends on how thick of a lavāshak you desire
➢Roughly speaking

• 3 cups of purée for 12” round or 9x13” rectangular vessel

❖ Options for lining the vessel
➢ Layer of clear cling plastic wrap
➢Sheet of parchment paper cut to fit the bottom of the vessel
➢Very thin layer of neutral oil



Dehydration Options

In the sun

In an 
electric 

dehydrator
appliance

In an oven set at
150°F / 65°C

On top of a gently 
simmering pan of water

(on stove top or on top of a 
slow cooker)

Dehydration Options

Nader’s preferred options.



Apricot – Pitted before cooking



Sour Plums – Not pitted before cooking



Dehydrating in the Sun



Fall and Winter Fruit Ideas

❖ Apples

❖ Pears

❖ Persimmon

❖ Quince

❖ Pomegranate (arils, juice)

❖ …
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