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Abstract

Nowadays, carrot is usually processed to be used as an ingredient in the instant food mostly in the form
of dried carrot. This research aimed to study the influences of pretreatment methods and drying temperatures on
the physical properties of carrot. The cubic carrot with the size of 1 cm® was then treated with different
pretreatments such as steamed carrot, steamed carrot followed by immersing in 2.5% of corn starch and steamed
carrot followed by immersing in 1% of sodium sulfide and 2.5% of corn starch, respectively. The drying
temperatures were 60 and 80°C. Sample with the initial moisture content about 1,018-1,211 % dry basis was dried
down to 10% dry basis by using infrared. Samples were then analyzed based on its hardness and rehydration.
The results showed that the optimum condition of infrared drying of carrot was at temperature of 80°C for 180 min,
and the sample was prepared by steaming, immersing in 1% of sodium sulfide and 2.5% of corn starch,
respectively.
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Figure 1 Drying kinetics of carrot undergoing various pretreatments at 60°C constant drying temperature
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Figure 2 Drying kinetics of carrot using infrared at the various drying temperatures (a) steam blanching (b)

steam blanching followed by immersing in 2.5% of corn starch (c) steam blanching followed by
immersing in 1% of sodium sulfide and 2.5% of corn starch
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Table 1 Hardness and rehydration ratio of carrot at various pretreatments

Hardness (N) Rehydration ratio @ 8 min (-)
Pretreatments 5 5 5 5
60°C 80°C 60°C 80°C
Steam blanching 9.64 +1.32 7.96 +1.45 2.44 2.51
Steam blanching followed by immersing in
8.79+1.29 8.43 £ 1.09 2.65 2.52
corn starch solution
Steam blanching followed by immersing in
8.66 £ 1.32 9.26 + 0.63 2.79 2.52
sodium sulfide and corn starch solutions
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