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Abstract: In the manuscript, the cabbage was used as material to investigate the effect of
microwave on the drying time and the sterilizection of the drying process. The effects of cavity
pressure, material thickness and microwave power on the drying process were carefully studied.
And the results were compared with that of the freeze-drying technique. It was found that the

microwave freeze-drying ( MFD) can significantly decrease the dry time and increase the

sterilization efficiency.
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Fig.2 Effect of microwave power on material temperature
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Fig.3 Effect of microwave power on moisture content
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Fig. 4 Effect of material thickness on moisture content
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Fig. 5 Effect of cavity pressure on moisture content
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Fig. 6 Sterilization characteristic of MFD
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Fig.7 Preservation rate of vitamin C of different drying
method
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Fig.8 Preservation rate of vitamin C at different power
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