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Asparagus, the popular vegetable that is consumed fresh spears or shoots because has good taste and
high nutrition values, especially, protein, vitamin C, vitamin B and carotene. Thus, it may be
concluded that asparagus is good for consumers and being in flavor for cuisine. Dried asparagus
processing is cheap and possibility that is the guideline for the consumers and entrepreneurs in the
future. In this research, drying kinetics and quality of dried asparagus provided by microwave-
vacuum (MVD) and combined microwave-vacuum and far-infrared radiation (FIR-MVD) were
compared in terms of color, shrinkage, rehydration ratio and textural profile. The results showed
that the drying kinetics of both drying techniques was depending on the effect of drying pressure,
microwave and far-infrared power. Moreover, it was found that modified Page’s model was the
suitable model for describe the drying characteristics of asparagus all conditions. In terms of
product qualities, microwave and far-infrared power had effected on color, shrinkage, rehydration
ratio and texture of dried products. Comparing the quality of dried product provided by MVD and
FIR-MVD, it was found that had no significant different on shrinkage and rehydration ratio. For
overall quality, FIR-MVD provided better product’s quality that MVD, the suitable condition was
dried at microwave power 207 W, FIR power 300 W and absolute pressure 14.66 kPa, because,
used shortest drying time and provided the best product’s quality in terms of color, shrinkage,

rehydration ratio and texture.





