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ABSTRACT Exposure of pulses to microwaves has proved to be a good method for disinfestation 

and to reduce cooking time. However, not much work has done to determine the effect of 
microwave treatment on the nutritional changes in pulses. The goal of this research project was to 
study the effect on nutritional quality of pulses exposed to microwaves as a pretreatment before 
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cooking. Fourier transform infrared (FT-IR) absorption spectroscopy (using KBr and pelleting 
method) was selected as the method to determine the nutritional changes in control and microwave 
treated pulses. FT-IR is one of the sensitive and advanced techniques to determine nutritional 
changes (protein, lipids, and carbohydrates) in common food products. In this poster, we describe 
the critical instrumental parameters and optimization of sample preparation to compare control and 
microwave treated pulses. Different parameters like pellet thickness, sample or KBr particle size, 
sample concentration, pressure applied during pellet making, and aperture size of IR beam were 
considered and their effect on the data quality will be discussed. 


