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The objective of this research to study was conducted to determine the efficiency of
microwave technique to reduce seed moisture content. We use the sample for moisture content
testing were coffee cherries, rice, chili and pepper seed, compared with standard method. The étudy
by introducing four types of seed samples to soak for 12 hours, after that to dry with the air for
about 30 minutes and using air rotary drier to reduce moisture, then sampled to measure the
moisture content to 1 hour to get the moisture content of different 5 levels. We plans on trial were
CRD and the experimental at each the moisture content level will be bake for 5, 10, 15, 20 minutes
and the standard drying method (Control).

From our experiment for coffee cherries seed, the results of indicated positive and highly
significant correlation between microwave technique at the power level 400W and 800W \n{ith
stahdard techniques with the correlation coefficients of 0.8499 and 0.94, respectively. The similar
resulis were also found for rice, chili and pepper seed. Microwave technique also had positive and
highly significant correlation coefficients of 0.8821 and 0.9569 for rice, 0.9248 and 0.9909 for chili

seed, while the significant correlation coefficients of 0.8426 and 0.9755 pepper seed, respectively.





