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ABSTRACT

TE162992
Application of microwave in blanching and drying of carrots; Firstly in blanching
process, carrots were soaked in 3% sodium chloride solution and then taken through microwave-
tunnel (power at 2,400 watts, frequency at 2,450 MHz and speed at 1.5 m/s) for 2 minutes. It
could reduce peroxidase activity to 1027 %. In drying process, blanched carrots were dried by
taking through microwave-tunnel (power at 800 watts and speed at 1.5 m/s) for 30 minutes.
Microwave drying rate was in between 3.52 to 55.08 g/min/dry material. And then carrots were
dried by hot-air oven (70°C) for 150 minutes. Hot-air oveh rate was in between 0.02 to 0.91
g/min/dry material. It was found that final moisture content, water activity and vitamin C
retention were 7.78 g/g (dry material), 0.37 and 32.46% respectively. Rehydrated carrots can

transform back to fresh-alike by soaking in boiling water for 6 minutes.



