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In this study an experimental infrared system wesighed and built to investigate the deactivation
behavior of peroxidase in eggplant. Deactivatioperoxidase (90% reduction in enzyme activity) in
eggplant slices was investigated during infrareadiation at powers of 150, 250 and 375 watts and
thickness of 5 and 10 mm in the range of 0 to &&®rds. During the process, changes in cold spot
temperature, moisture and peroxidase activityigeslof eggplant were measurétie results showed

that using 150 W lamp at a thickness of 5 and 10 imnperoxidase was not inactivated after 600
seconds. The peroxidase enzyme wastivated by using lamps with powers of 250 aii8 3at a
thickness of 5 mm after 500 and 150 seconds, régphkcin which was associated with reduction of
50.06% and 31.62% of the initial moisture contdrdcdd spot temperature of 73.76°.C and 44.72 ° C
, respectively, using lamps with powers of 250 anl 3 a thickness of 10 mm after 600 and 200
seconds was associated with a reduction of 50.26%838.04% of the initial moisture content at cold
spot temperature of 72.27 ° C and 73.86 degréggéspectively, In conclusion, increase in power
and decrease in thickness, increased inactivasittnof enzyme peroxidase furthermore, because of
the shortening of the processing time when usimgpta with larger power the less moisture is
removed from the sample.

Key words: infrared radiation, enzyme inactivation, eggplamadiation

U Corresponding Author E-Mail Addresa.asadiamirabadi@gmail.com

Yv4



