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Ascorbic acid degradation analysis during drying of tomato using hot air drying,
microwave drying and combined methods

Abstract

Drying methods in industrial systems are developed as requirements for quality by
consumers. The food industry has paid numerous efforts to produce qualified products to
affects the consumer acceptability. In this study ascorbic acid degradation of tomato halves
were investigated through the hot air drying (60°C, 70°C, 80°C), microwave drying (1, 2 and
3 WI/g) and combined microwave-hot air drying, using a microwave and hot air dryer. In
Combined microwave-hot air drying, both microwave and hot air drying were used
simultaneously. Results showed that ascorbic acid decreased by increasing temperature in hot
air drying, and the least amount of ascorbic acid was seen in the highest temperature (73.4%).
Although, the least amount of ascorbic acid in microwave drying was seen in the highest
power density (69.37%). In combined microwave-hot air drying, it changed significantly. In
this method ascorbic acid values retained more by fixating temperature and increasing power
density.

Keywords: drying, tomato, microwave, hot air drying, color change analysis, ascorbic acid,
rehydration ratio



