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Optimization of Hot Air Drying of Pear Slices Using
Response Surface Methodology(RSM)

Abstract

In this study response surface methodology was used for optimization of hot air drying
of pear slices. The effect of drying temperature (50-70°C) and drying time (300-420
min) as independent variables were investigated on the moisture content (MC),
rehydration ratio (RR) and shrinkage (Sh) of pear slices as the dependent variables
(responses). The regression models were significant for all responses at 99% confidence
level. The linear effects of all responses and also quadratic effect of drying temperature
in RR and interaction effect of drying temperature and drying time in Sh were
significant (p<0.01). The optimum hot air drying conditions for minimum MC,
maximum RR and minimum Sh were 65°C temperature, and 372 min drying time. At
this optimum point MC, RR and Sh were found to be 28%, 2.21 and 84 %, respectively.

Keywords: Hot air Drying, Pear slices, Optimization, Response surface methodology.



