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( Response Surface Methodology)
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Study on the Preservation of Seleniumin of Several
Vegetables during Low-Vaccum Dehydration

Zhang Min Ding Xiaolin Tang Yibing LiChunli Qin Fang
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Abstract T he tests on the low vacuum dehydration of sweet peppers, eggplants and cu—
cumbers being richin selenium have been conducted. The relationship letween the preser—
vation of selenium and dehydrating temperature has been obtained. Using Response Sur—
face M ethodolgy, the factors of this process including blanching time, pH values and iow—
vaccum dehydrating temperature have been optimized.
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