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The objective of this study was to evaluate the application of vacuum-microwave drying (240, 360, and 480 W) in the production process of dehydrated
strawberry and to compare and contrast the quality of these dehydrated strawberries in terms of their polyphenal compounds, concentration of some heat
liable components, and color to that of freeze-dried, convective, and vaccuum-dried strawberry. Thus, the efiect of vacuum-microwave drying and other drying
methods on the antioxidant activity of berries was evaluated. Whole fresh and dried fruits wera assessed for phenalics (anthocyanins, flavanals,
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