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Effects of Frozen Pre-Treatment and Pulse-Spouted Microwave Vacuum
Drying on the Quality of Dehydrated Burdock

HUANG Jiapeng', ZHANG Min™, ZHENG Dandan®
(1. School of Food Science and Technology, Jiangnan University , Wuxi 214122, China; 2. Haitong Food Group
Company , Cixi 315300, China )

Abstract: This paper investigated the effects of pulse frequency, microwave power and
pre-treatment on the texture,shrinkage percentage,re-hydration rate,sensory score and total color
difference of burdock slices dried by pulse-spouted microwave vacuum drying (PSMVD) at the
pressure range of 12~21.0 KPa. Results showed that with the pulse frequency 3.3 times/min,
microwave power 19.8 w/g and frozen pretreatment at -18 °‘C for 12 h,burdock slices possessed good
color, crispiness, rich flavor and long shelf life.

Keywords: burdock, pulse-spouted microwave vacuum, pretreat, frozen
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Fig. 2 Effect of different pulse frequency on the shrinkage
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Fig. 5 Effect of microwave power on the shrinkage

percentage and re-hydration rate of burdock slices
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Fig. 6 Effect of microwave power on the friability and

sensory score of burdock slices
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