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M.A. Thesis:

study of physico-chemical properties of dried diill and
parsley by microwave pretreatment and hot dryer

Vegetables, like most agricultural products, are spoilage and waste. Therefore, they should
either be consumed immediately or kept under controlled conditions for future use. In this
study, drying of parsley and dill was performed by two methods of drying with hot air (50,
60 and 70 ° C), microwave (90, 180, 360, 600 and 900 W). Results of the drying process
and final product quality tests showed that the use of microwave energy as the final drying
process can have several important and desirable aspects and this method can significantly



improve the quality parameters such as color, reabsorption. Water, including vitamin C, as
well as reducing parsley and dill drying time. Also, the maximum drying time of parsley
and dill in hot air drying was 50 ° C, which lasted 420 minutes for both crops. This time
was reduced to 141 minutes for dill and 132 minutes for parsley in the microwave drying
process, which resulted in a reduction of 66.43% and 68.58% in parsley and dill drying
compared to hot air drying at 50 ° C, respectively.



