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Optimization of Frying Process of Fresh Peppers by Using Response Surface Methodology
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Abstract: This study investigated the optimization of the frying process of fresh peppers using combination of one-factor-at-
a-time method (OFAT) and response surface methodology (RSM). The independent variables were frying temperature, frying
time and the ratio of material to oil. The responses were the contents of piperine and pepper essential oil. A polynomial
regression model equation was constructed using a Box-Behnken design. The response surface analysis showed that the
optimal frying conditions that provided the best quality of fried peppers were obtained as follows: temperature, 92 ‘C; time,
3 min and the ratio of material to oil, 1:1. Under these conditions, the predicted contents of piperine and pepper essential
oil were 4.28 g/100 g and 1.73 mL/100 g, respectively, and the corresponding experimental values were 4.23 g/100 g and
1.71 mL/100 g, respectively.
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