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Evaluation of physico-chemica characteristicsof cauliflower dices
at different pre-treatment and drying condition
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See end of the Paper for m ABSTRACT : Experimental study was conducted to evaluate cauliflower slices using tray
authors” affiliation drying and microwave drying techniques. Pretreatment of cauliflower dlicesasunblanched, blanched
Correspondence to : and blanched with KMS and dried in tray dryer at different temperature (45, 55 and 65°C) and in
Vipin Kumar Verma microwave at different power level (20W, 40W and 60W). The physico-chemical qualities (moisture
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Ambedkar College of content, drying rate, rehydration ratio and retention of vitamin C) were evaluated just offer

Agricultural Engineering and  Preparation of cauliflower slices. The moisture content decreased continuously with drying time

Technology, Etawah (U.P.) and increasing the drying temperature. Moisturelossincreased from cauliflower withincreased in

India , power of microwave and time of drying. The drying rate of cauliflower slices under tray drying

Email:vipincaet79@gmall.com - jecyeased as the drying time progressed and finally attained zero drying rate. The pretreated
samplesweretaken shorter drying time. Statistical analysisindicated that drying time was dependent
on initial size of cauliflower, drying air temperature and velocity, but rehydration ratio was
significantly affected by the combined effect of temperature and airflow velocity. Vitamin C content
of thedried caulifl ower samplesbrowning wasfunction of temperature, airflow velocity and combined
effect of temperature and airflow velocity. The ascorbic acid retention of microwave and tray dried
samples had the highest ascorbic acid retention for KM S blanched samples. KM S blanched
samples had highest rehydration ratio in tray dryer while as rehydration ratio of KM S blanched
cauliflower was highest at every power level of microwave dryer. The rehydration ratio was
acceptable 40W power level. Microwave power drying was found most suitablefor KM Sblanched
cauliflower slicesat low power level.
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