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The effects of drying temperature and pressure on the drying kinetics, sorption isobar
and quality parameters of selected food products (potato and carrot) were investigated in
this study. Low-pressure superheated steam drying (LPSSD) of products were carried
out at different drying temperatures (60, 70, 80, and 90°C) at absolute pressures of 7, 10
and 13 kPa to monitor the drying kinetics, sorption isobar and quality of potato and
carrot in terms of color, texture, and glass transition temperature. In terms of the drying
kinetics, pressure as well as drying temperature were found to have an effect on the
moisture reduction rate of the samples. In terms of the sorption isobar of the products it
was found that the equilibrium moisture content of potato and carrot undergoing LPSSD
could be fitted to the equation of the form EMC = kexp [n (T — T;,,)"]. In terms of the
quality of the dried products, it was found that drying temperature and shelf life had a
significant effect on the color, hardness, toughness, crispness and glass transition
temperature of the products under certain conditions. Potato and carrot were darken in
all case of the experiments. Higher drying temperature led to an decrease in the
hardness and toughness and to an increase in the crispness of dried product. Moreover,
the glass transition temperature of products was increased when drying temperature
increased.





