
CURRENT RESEARCH 
Topic Application Methodology 

• Effect of pre-treatment, slices thickness, 
drying methods and conditions on drying 
kinetics and quality of  okra. 

• Determination of quality parameters of okra 
(colure , texture, rehydration and shrinkage 
ratio) 

• Determination of energy consumption and 
thermal efficiency during the drying okra using 
infrared radiation. 

• The effect of drying methods and storage on 
quality characterises of fruits and vegetables .  

 

Effect of different 
dehydrations methods on 
the textural and color 
characteristics of fruits. 
Mathematical modelling on 
thin layer microwave drying 
of apple and onion slices  

Application of Microwave 
Energy and Infrared 
Radiation in Drying of Food 
and Agricultural Products 
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 Future Interests 

1. Application of Microwave Energy in Drying of Beef (Biltong). 
2. Comparison of energy consumption and specific energy requirements of different methods. 
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Extra Interests 
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