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Research on Microwave Drying Process of Carrot under Different Humidity

ZHOU Hongmei, LI Zhenfeng”, LI Jing, LI Lili, XU Wanxiu
(Jiangsu Key Laboratory of Advanced Food Manufacturing Equipment and Technology,Jiangnan University,
Wuxi 214122, China)

Abstract: To study the effect of different environment humidity on microwave drying process of
carrot, moisture of different humidity (30% .50% .70% ,90% ) flowed the surface of carrot for
different time (0.5,1.0,1.5 h). Humidity and drying characteristic curves were analyzed and the
quality of dried carrot was compared. Results showed that,the quality of dried carrot was related to
the high humidity maintenance interval and the drying time. In order to improve the quality of dried
carrot,longer humidification time and lower humidity of moisture should be selected. It was
improved that humidification under 30% .50% .70% for 1.5 h got the better quality of dried carrot.
Keywords: carrot, microwave drying, humidity,drying progress, quality

N SR R E SR IR 2 TAT ARz 5 HIE,
Fel S, FERE N AR AR AT T k2 B R S W R TR AR T M S
ZAIEE T 0 0 T R 1 5 i RE 88 410 o AR 2R 0 ) s I R P BRI R A AR AL, T LR 5 R R
A 7 BB R A 6 SE I R | HL S T s, TN B T8, AT o B A7 0, R ik
S 8 8 R ) A AME 5 22 1 R RN T 5 vk FEFRWIWRHEL B | D) 50 B K WIS B Bl +
Z Pl R R A TR PR 3 SORERERTE S AINTTEZN: RS R (POR - €/ A B B U R i
T A7 HLARA A VR AR R 7R B A 5 0™ Aol (R BIF 5 DA X A5 D81 P SEMIBIE S T AN [ B HE VR

W7 B 2016-11-02

EEWHE: FZEAKPAIEEIH (51406068) ; {1554 7 AW T IE PR S OF 5 9T H (BY2016022-10)

SIRZARST: R, 425 0 25 46 R PR G T A3 G TR BT 5[], B a5 A R 241, 2019,38(05) : 58-65.

JOURNAL OF FOOD SCIENCE AND BIOTECHNOLOGY Vol.38 No.5 2019



B M, RFURAERBE T AT Pk TR BAR

HRBX

JRH Ao AR A e R P R Y R R BRI X
P18 PR o T P S5 9 8 22 A AT X 4 i 3
ERCLLL S ATE S AN SoR Lk R ON IRy
Je it BTG 5 T PR A S RO T ST R 2
2R SR B A I AR 3 S W, 7 T B T A I A
ML, A BLREA RO OR B 28 ORI E IR U
7 ;Zlatanovic 1 SFMESER B 2 p A B, 38
A 2 AR D) e ek 1R B L 5 3 P S A T A
[ (4 2518 s Dai 25 75 IF 7 26 T i 0 B2 42 1 i Ay 7+
Bezh Jyogrp B, AT OREE TR A RS
J5 0 SEHEIR TR AT L SRR TR 4 R 18.75%
F14 A8 P ]9

FUAT,  5¢ Tl M o e rp B2 B ik 52 e
VEE AW | D SEg6 AR, 4 HORA % P 1% ke i
P, T A v T AN TR B K A [) R TR] 9
2 AR T AR e, ORI 2 A R
Yyt ER TR B | TR R KT R R A i E
B BB I 2 1 DR R T Mg aod e v R B ) B
I -5 P il $ BBV AR

] e

11 XRHP5EE

B I TR HHT B0 R K I A - M R 1
Tty A5 il 3 A B2 @] 7= 5 3NH NR110 H i 2 25
A, TRYIT = B RHE A R B ™ 5 UV-1800 &
AN AT UL BT HOR S AR T A
BB AR %L Agilent 1100 32 F 2 HER R A IR
INE]
1.2 ELWREZG

I TR 1 RS8R 25, Z A2 % £
BLAY A 4 A EB Y R AR T SO TR T,
A BT R H i 7 o B e

I A i BT AR 2 SRS ML 8 . AR I i
Hge o LEuhBE 10, 7 =l 11 KFES LA
12, M2 SR AL EL ok i 28 SO BRI 5 1) 1 48
AL, TARG AR R 3 5 22 vh fE B3k
AR il IR o [ AT L I T O T s
SMGIKFERR AR E R AT LA H K ZZ S
sk O N Daata o NG = DO i BT R W A
HENYREE N 5 24 R G0N T IR A 0 L K
W, TR E I AYRIEEN

TP G LT G T 4 B 5 PR R

3 ERKAR 1, PRI HEE A 8 2 AN BE AE I A A4S
e LK HE A D I E PN 2 P R T AT A i
JEE S A ) P P AR A e R ARG 00 PN R 2 i
e NIRRT 1 4 o ARG T ik
PN B3R EE 5 A N 3R PR 5 —

TN
e bl | |

e R

1— #5238 BE & 3— PR IR B 430 31 S— Ll
6—H IR 7— 2L LR MR AN 5 8— 28 R A L ; 9— UK Uit ik
PE 5 10—2% vh i 5 11— =58 W ; 12— K R UK %
13— 5 14— FFF ; 15— VU 5 & 5 W BHRE ; 16— L 4F
1;17—0%4F 2
1 METREMERS
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Table 1 Humidification test plan

I /%
OHO 0 0
3HO.5 30 0.5
3H1.0 30 1.0
3H1.5 30 1.5
5HO.5 50 0.5
S5H1.0 50 1.0
SHIL.S 50 1.5
7HO.5 70 0.5
7H1.0 70 1.0
7H1.5 70 1.5
9HO.5 90 0.5
9H1.0 90 1.0
9H1.5 90 1.5
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