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A study of drying some vegetables by halogen oven
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Abstract

A halogen oven was used for drying some vegetables (carrot, okra, green pepper
and cauliflower) and studying moisture content” (gm water/gm d. s.), rate of drying
(gm water/gm d. s. h.),water activity, rehydration and drying ratio ,and moisture
content beyond dehydration (gm water/gm d. s.) . The results showed that the
moisture content was decreased with increasing drying time by halogen oven for
vegetables was between 4.5 - 5h. A constant drying rate for vegetables was between
2.41- 5.3 (gm.water/gm d. s. h.) and the falling drying rate for vegetables was
decreased with non linear equations except okra the decreasing was linear equation.
The moisture content.was in creased with increasing water activity by cubic equations
the water rehydration for vegetables was good by slow method and beyond its
Rangana method. The drying ration was between 5.75 — 9.43.A maximum moisture
content beyond rehydration for food stuff was in the slow method.
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