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Study of the optimum conditions for microwave drying of turmeric by response

surface methodology (RSM)
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Abstract

The objective of this study was to investigate the optimum conditions for microwave drying
of turmeric. The optimal condition for microwave drying of turmeric was determined by response surface
methodology of Box-Behnken. Experimental factors effecting the optimum condition were carried out at
different microwave power levels (164, 465 and 752 W), ascorbic acid concentrations (3, 5 and 7%) and
times of immersion (30, 60 and 90 s). It was found that the optimum conditions were at power level of

475.75 W with 4.91 % of ascorbic acid concentration and 59.95 s of immersion time. These conditions yield

the lowest total color difference (AE) of 2.90.
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