Influence of Microwave Assisted Drying and Extraction Technique on Bioactive Components of Selected Vegetables
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Abstract 
Bioactive compounds, which are essential to combat against various diseases, are present in vegetables but are lost during conventional drying process. Therefore, this study was designed to retain maximum amount of these health-promoting components through microwave assisted drying and extraction (MADE) technique. In this technique, microwave heat the material and water vapor leave the food surfaces which are condensed to get bioactive components. Thus drying and extraction of bioactive compounds occur simultaneously in this method. This technique was optimized for the drying of three vegetables including onion (red and white varieties), fenugreek and ginger. For each 100 g sample, 11, 12 and 14 minutes were required for the drying of onion, fenugreek and ginger, respectively. The following pattern was observed for the extraction yield: onion > ginger > fenugreek. MADE method exhibited 90% extraction efficiency and it did not alter any physical characteristics (texture, color, etc.) of the food samples. Furthermore, total flavonoids and phenolic contents of liquid extracted through MADE process was higher compared to conventional method. The microscopic examination indicated no cell destruction in onions slice, which was further reinforced by rehydration analysis. These findings suggested that MADE is an attractive process compared to traditional drying methods.  
	

	Figure 1. A comparison of drying time of various food products dried through MADE technique
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