RMUTP Research Journal Sciences and Technology, Vol. 19, No. 2 (2025) 139

o A 8% a v oA
NaVaINISNINIAUAAe lulastInLazmatian1sHHH ssaAN W

9

VDILASTDNDULIAY

Y

Uszys Jeunaniising o¥ad dundlyna uar 810nsal UNANSANS®

ANUNIFINTTUDWNTUALTININ ALIAINTTUANERS UNTINUEEALUTATTITNIAADATY INYNVATOULAU

150 nyf 6 auuAITUNT Aualuiles sunales Jmdnveuwnu 40000

SUUNAIIN 17 SWIIAN 2567 UAlUUNAIIN 7 BIIA 2568 MaUSUUNAIIY 4 NUEI8Y 2568

[ %4 1
UNanga
nsinfladumaialunsiiununmmadedudaliuassonounisiinunsouusnsiwilssiadld

v
LYY

gaunqiige vihiliAnnisisauiserduiniald Jedeadiisnsniviawud nmnzanioanlawnil Ay

a =

UL

o

nnUsEasALieAnyINaYeInamIvImdlasnsaInselulasim (1 2 uaz 3 ui) guvad
Wil (140 150 uaz 160 srwal@ea) uazia1iviile (1 2 uay 3 U1l seAmA NvBILATIBNBULAY Tu
Fuauunni1ed wararuudwendoduda nan1sAnwanisfnyaudeisiuiomevausdldiaaily
nsanalelulasian 2 il gaumglidwils 147.5 sameaifea wazlia1mne 1.75 uil agldr1nnu

WANANSE 14.45 Amnundsauiladuda 8.29 N

o

AMENALY 1 NFBUWY; L1ATANISANTY; LASTaN

* fiwususearua ns: +668 5716 0057, lUswaldasannsailng: apaporn.jo@rmuti.ac.th


mailto:apaporn.jo@rmuti.ac.th

a

140 2158153YINTITUAL I UNT. WEUAT A1Y1IneImIansuazialulad Ui 19 avui 2 (2568)

Effect of Pretreatment using Microwave and Puffing Technique

on the Quality of Dried Carrots

Prayoon Jomlaperatikul Bhuchiss Tanwanichkul and Apaporn Jomlaperatikul*

Department of Food and Biological Engineering, Faculty of Engineering, Rajamangala University of
Technology Isan Khon Kaen Campus

150 Moo. 6, Srichan Road, Tambon Nai-Muang, Amphur Muang, KhonKaen, 40000

Received 17 December 2024; Revised 7 August 2025; Accepted 4 September 2025

Abstract

Puffing is a technique used to enhance the crispness and textural quality of dried carrots.
Nevertheless, high temperature puffing accelerates non-enzymatic browning reactions. A pretreatment
method that is appropriate is necessary to mitigate this issue. The objective of this work was therefore
to study the effects of microwave blanching time (1, 2, and 3 minutes), puffing temperature (140, 150,
and 160 °C), and puffing time (1, 2, and 3 minutes) on carrot qualities such as colour, and textural
property. The optimisation using response surface methodology was used for a trade-off between colour
and textural properties. To obtain a good quality product should be operated at the microwave
blanching for 2 minutes, a puffing temperature of 147.5 °C, and a puffing time of 1.75 minutes. Due to

these parameters, the color difference value was 14.45 and the textural hardness was 8.29 N.
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