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Development of precooked Job’s tear by thermal process
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Abstract

The objective of this research was to study the effect of soaking time and dryer type
on the qualities of precooked Job’s tears. Job’s tears were soaked in water for 1-7 hours and
tested for moisture content and weight gain. The soaking times for 4 and 7 hours were then
selected to steamed for 30 minutes and dried by hot air oven (80 °C) and microwave vacuum
dryer (power 4,800 watts). The results were shown that water can penetrated into the kernel

center after soaking for 4 hours. Moisture content of Job’s tears after soaking for 7 hours was
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higher than the others significantly (P<0.05). Precooked Job’s tears drying with microwave
vacuum dryer had higher drying rate than that drying with hot air oven. Precooked Job’s tears

prepared by soaking in water for 7 hours and drying with
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