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Abstract

Mint (Mentha cordifolia Opiz ex Fresen) was subjected to microwave vacuum drying and hot air drying, respectively. For microwave vacuum drying, three
microwave intensities i.e. 8.0 W g(-1), 9.6 W g(-1) and 11.2 W g(-1) were applied with pressure controlled at 13.33 kPa. For hot air drying, two drying
temperatures of 60 degrees C and 70 degrees C were examined. Lewis's, Page’s and Fick's models were used to describe drying kinetics under various drying
conditions. Effective maisture diffusivities were determined to be 4.6999 x 10(-11), 7.2620 x 10(-11), 9.7838 x 10(-11), 0.9648 x 10(-11) and 1.1900 X 10-11 m{2)
3(-1) for microwave vacuum drying at 8.0 W gi-1), 9.6 W g(-1) and 11.2 W g(-1), hot air drying at 60 degrees C and 70 degrees C, respectively. The microwave
vacuum drying Could reduce drying time of mint leaves by 85-90%, compared with the hot air drying. In addition, color change during drying was investigated.
Lightness, greenness and yellowness of the microwave vacuum dried mint leaves were higher than those of the hot air dried mint leaves. From scanning
electron micrographs, the microwave vacuum dried mint leaves had 2 more porous and uniform structure than the hot air dried ones. From rehydration test at
30 degrees C, rehydration rate constants of the dried mint leaves by the microwave vacuum drying at 9.6 W g-1and 11.2 W g-1 microwave intensity were
significantly higher than thase by the hot air drying at 60 degrees C and 70 degrees C (p < 0.05). (c) 2008 Elsevier Ltd. All rights reserved.
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Record 1 of 4

Title: Drying kinetics and rehydration characteristics of microwave-vacuum and convective hot-air dried mushrooms

Anthor(s): Giri, SK (Giri, S. K.); Prasad, S (Prasad, Suresh)

Source: JOURNAL OF FOOD ENGINEERING Volume: 78 Issue: 2 Pages: 512-521 DOI: 10.1016/).jfoodeng.2005.10.021 Published: JAN 2007

Abstract: Microwave-vacuum dehydration characteristics of button mushroom (Agaricus bisporus) were evaluated in a commercially available microwave oven (0-600 W) modified to a drying system by mcorporating a vacuum
chamber in the cavity. The effect of drying parameters, namely microwave power, system pressure and product thickness on the drying kinetics and rehydration characteristics were investigated. The drying system was operated in
the microwave power range of 113-285 W, pressure range of 6.5-23.5 kPa having mushroom slices of 6-14 mm thickness. Convective air drying at different air temperatures (50, 60 and 70 degrees C) was performed to compare the
drying rate and rehydration properties of microwave-vacuum drying with conventional method. Microwave-vacuum drying resolted in 70-90% decrease in the drying time and the dried products had better rehydration characteristics
as compared to convective air drying. The rate constants of the exponential and Page's model for thin layer drymg were established by regression analysis of the expenimental data which were found to be affected mamly by the
microwave power level followed by sample thickness while system pressure had a liftle effect on the drying rate. Rehydration ratio was significantly affected by the system pressure. Empirical models are also developed for
estimating the drying rate constant and rehydration ratio as a function of the microwave-vacoum drying process parameters. () 2005 Elsevier Ltd. All rights reserved.

Accession Number: WO0S:000241003800017

ISSN: 0260-8774

Record 2 of 4

Title: Antioxidant properties of Phyllanthus amarus extracts as affected by different drying methods

Author(s): Lim, YY (Lim, Y. Y); Murtijaya, ] (Murtijaya, 1)

Source: LWT-FOOD SCIENCE AND TECHNOLOGY Volume: 40 Issue: 9 Pages: 1664-1669 DOI: 10.1016/).1w1.2006.12.013 Published: 2007

Abstract: The total phenolic content (TPC) and antioxidant activity of fresh and dried Phyllanthus amarus plant materials were evaluated using the Folin-Ciocalteau method, 2, 2-diphenyl-1-picrylhydrazyl (DPPH) free radical
scavenging activity and ferric reducing antioxidant power (FRAP) assays. Different drying treatments led to significant reduction (P<0.05) in antioxidant properties of P. amarus methanolic extracts, with microwave drying causing
the highest decrease in TPC and antioxidant activity exhibited by the reduction m both radical scavenging activity and FRAP. On the other hand, boiling water extracts appeared to exhibit significantly stronger antioxidant potentials
(P<0.05) even in dried plant materials due to greater solubility of compounds, breakdown of cellular constituents as well as hydrolysis of tannins. Its strong free radical scavenging activity suggests that it has great potential in the
food industry as functional food ingredient. (c) 2007 Swiss Society of Food Science and Technology. Published by Elsevier Ltd. All rights reserved.

Accession Number: WO0S:000247803000022

ISSN: 0023-6438

Record 3 of 4

Title: Characterization of microwave vacuum drying and hot air drying of mint leaves (Mentha cordifolia Opiz ex Fresen)

Author(s): Therdthai, N (Therdthai, Nantawan); Zhou, WB (Zhou, Weibiao)

Source: JOURNAL OF FOOD ENGINEERING Volume: 91 Issue: 3 Pages: 482-489 DOI: 10.1016/) jfoodeng.2008.09.031 Published: APR 2002

Abstract: Mint (Mentha cordifolia Opiz ex Fresen) was subjected to microwave vacuum drying and hot air drying, respectively. For microwave vacuum drying, three microwave intensities ie. 80 Wg(-1), 9.6 Wg(-1) and 112 W
g(-1) were applied with pressure controlled at 13.33 kPa. For hot air drying, two drying temperatures of 60 degrees C and 70 degrees C were examined. Lewis's, Page's and Fick's models were used to describe drying kinetics under
various drying conditions. Effective moisture diffusivities were determined to be 4.6999 x 10(-11), 7.2620 x 10(-11), 9.7838 x 10(-11), 0.9648 x 10(-11) and 1.1900 X 10-11 m(2) s(-1) for microwave vacuum drying at 8.0 W g(-1),
9.6 Wg(-1) and 11.2 W gi-1), hot air drying at 60 degrees C and 70 degrees C, respectively. The microwave vacuum drying Could reduce drying time of mint leaves by 85-90%, compared with the hot air drying. In addition, color
change during drying was investigated. Lightness, greenness and vellowness of the microwave vacuum dried mint leaves were higher than those of the hot air dried mint leaves. From scanning electron micrographs, the microwave
vacuum dried mint leaves had a more porous and uniform structure than the hot air dried ones. From rehydration test at 30 degrees C, rehydration rate constants of the dried mint leaves by the microwave vacoum drying at 9.6 W
g-1 and 11.2 W g-1 microwave intensity were significantly higher than those by the hot air drying at 60 degrees C and 70 degrees C (p < 0.03). (c) 2008 Elsevier Ltd. All rights reserved.
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