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Application of the Microwave to Blanching and Drying of Vegetables

Akio Tagawa and Yukiharu Ogawa

(Graduate school of Horticulture, Chiba University)

The applicability of the microwave to the blanching and drying of vegetables was
examined. In drying treatment, the changes of drying rate, hardness, surface area,
and porosity in hot air, vacuum, and microwave drying were measured and compared.
Therefore, microwave drying had the largest drying rate and remarkably decreased the
hardness of sample. In addition, the increase of surface area and the porosity of samples
were caused by microwave drying. Moreover, changes of temperature, enzymatic activity,
and mass during the blanching treatment in boiled water and microwave were examined.
These results suggested the simultaneous applicability of the microwave to the blanching

and drying of vegetables.



