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Fig. 1. Moiture ratio and Drying rate for hot air and far infrared drying of Allium cepa L
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Where M is moisture content,(% dry basis), Me is equilibrium moisture content,(% dry basis), Mo is initial moisture

content,(dry basis), M; is moisture content at t (%dry basis) and Muqa is moisture content at t +dt(%dry basis)

moisture ratio MR(%), drying rate DR(%); MR= M - Me / Mo - Me

DR = M; - Muq / dt

Table 1. Rehydration weghit for hot air and far infrared drying of Allium cepa L (g)

Omin 10min 20min 30min 40min 50min

Hot air 50C 0.8 3.637 4.5282 4.7948 5.0766 5.093
Hot air 80C 0.8 3.3856 4.0781 4.3057 4.5353 4.594
FIR 50C 0.8 3.7741 47617 5.1260 5.2856 5.2907
FIR 80C 0.8 3.4821 4.447 4.7272 4.8801 49418

Table 2. Rehydration raito and Water holding capacity for hot air and far infrared drying of Allium

cepa L (g)
Wdried Wreh Whcap Wil RR WHC
Hot air 50C 0.8 5.039 1.9746 3.1193 6.37 247
Hot air 80C 0.8 4.594 1.9122 2.6818 5.74 2.39
FIRr 50C 0.8 5.2907 2.0661 3.2246 6.61 2.58
FIR 80T 0.8 49418 2.0034 2.9384 6.18 2.50

Where Wi is the weight of the sample after the rehydration process, X is the corresponding moisture content on a wet

matter, Warca is the weight of the sample after the drying process, Xarea is the corresponding moisture

matter and W is the weight of the drained liquid after centrifugation
RR = Wieh*Xren - Waried*Xaried / Wariea™ (1-Xdried)

content on a wet

WHC= Wien*Xieh - Wi/ Ween*Xeen * 100
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Figure 2. HPLC chromatogram of Ascrobic acid in Figure 3. HPLC chromatogram of Quercetin in hot air

hot air and far infrared drying of Allium cepa L

and far infrared drying of Allium cepa L
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