TR, KmAET, K B2 O EZE)?
(1. , 2141222, , , 214122)

c BETFTRBEAALZTEAEE A 11.8~15.0 kPa 69 &4 F | BF 50 4ok o7 5 Bk AP ok 3090 &
W32 B R ) A T R AT Bk b it s ok 5 R T8 (PSMVD) £ 2 K 69 TIRM MR A EF M ¥4
WF DR Foh, SR A Midilli #REABEETFEC AR, RZZREARSHES
FETAE ML IR ETRIBIROTEAK Dy, A% LI R KAk R ET R
B, 5 gey FIRA BRSO R TR AA TIRA I 5% TR O WA SRR ATFH
k&,

s OE R TR BRI F ;L 2 R
: S 375 A :1673—1689(2013)11—1176—07

Characteristics and Technology of Potato Slices by
Pulse-Spouted Microwave Vacuum Drying

FAN Le-ming', ZHANG Li-ping", ZAHNG Min*, WANG Yu-chuan®
(1. School of Chemical and Materials Engineering,Jiangnan University, Wuxi 214122, China;2. State Key Laboratory
of Food Science and Technology ,Jiangnan University , Wuxi 214122, China)

Abstract: This paper investigated the model,color and texture of potato slices dried by pulse—
spouted microwave vacuum drying (PSMVD) at the pressure range of 11.8~15.0 kPa using different
microwave power,pulse frequency and pretreated methods. The results showed that the Midilli’s
model is superior to other models. The diffusion coefficient of potato slices increased when the
microwave power increased,but the drying time for blanched potatoes was much longer. Compared
with conventional microwave vacuum drying, PSMVD exhibited a shorter drying time,more
uniformity , better color and higher quality.

Keywords: microwave—vacuum drying, pulse—spouted, potato slices
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Table 1 Mathematical models simulating the drying

process of the potatos

1 Page ( Page, 1949 ) MR=exp (-kt")
Henderson ( Henderson

2 MR= -
v s, TOG1) Rekexp(-ct)

3 (Yaldiz and MR=aexp (=kt)+(1-a)exp (-

Extekin, 2001) )
Midilli (Midilli et al., B .
4 2002) MR=aexp (—ki")+bi
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Table 2 Results of model constants and error analysis of the fitting to the four drying models

1 229  £=0.024 58+0.003 51  n=1.090 45+0.039 61 0.997 05 3.061 22x10* 0.003 06
2 £=1.012 82+0.019 38  ¢=0.034 51+0.001 11 0.995 19 4.987 9x10~* 0.004 99
3 a=1.185 55+0.472 57  5=0.354 52+0.644 24 £=0.027 9+0.005 33 0.999 13 9.025 3x10° 0.000 81
4 £=0.997 57+0.011 12 ¢=0.030 5+0.003 09 b=-0.000 375+0.000 1 0.995 19 4.987 9x10~* 0.004 99
n=1.011 95+0.036 8
ks £=0.035 28+0.002 7 n=0.951 71+0.020 13 0.998 48 1.263 27x10* 0.001 01
25 £=0.983 52+0.010 32 ¢=0.028 92+0.000 049 0.998 18 1.547 52x10~* 0.002 17
3 a=0.053 59+0.026 47  5=0.083 52+0.241 46 £=0.333 65+0.970 45 0.998 82 1.007 18x10* 0.001 31
4% £=0.999 61+0.004 05  ¢=0.042 09+0.001 66 b=-2.078 47+0.000 022 0.999 8 1.679 11x10° 0.000 201
n=0.892 66+0.010 65
1 344  £=0.03 69+0.010 64 n=1.108 74+0.090 52 0.992 63 9.228 19x10™* 0.005 54
2 £=1.007 92+0.032 6 ¢=0.052 74+0.003 11 0.990 38 1.2x107 0.007 23
3 a=1.332 86+3.058 36 5=0.449 46+2.295 9 £=0.039 59+0.034 03 0.995 42 5.743 16x10™* 0.002 87
4 £=0.997 03+0.027 82  ¢=0.049 37+0.017 01  b=-8.116 96E-4+0.000 5 0.993 8 7.770 59x10~* 0.003 11
n=0.988 76+0.116 2
M5 £=0.033 81+0.004 83  n=0.997 35+0.039 18 0.996 24 3.672 74x10* 0.003 67
2 £=0.992 33+0.016 31 ¢=0.033 24+9.155x10™ 0.996 32 3.592 41x10* 0.003 59
3 a=-30.851 38+1.14x107  5=0.994 52+2.295 9 £=0.039 56+0.034 03 0.995 99 3.916 67x10™ 0.003 53
4% £=0.998 28+0.007 59  ¢=0.046 22+0.003 81  b=-5.661 05E-4+8.7E-5 0.999 4 5.835 82x107° 0.000 467
n=0.884 28+0.024 33
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