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Effect of Different Drying Method on Quality of Iron Yam

HUANG Luelue, QIAQ Fang", YE Xiaomeng, FANG Changfa
(School of Applied Chemistry and Biological Technology, Shenzhen Polytechnic, Shenzhen 518055, China )

Abstract: Quality of iron yam dried by four different drying methods was compared in terms of
appearance ,nutrient value ,rehydration ratio and microstructure. Freeze dried (FD) iron yam has the
best quality. The quality of iron dried by combination FD and microwave vacuum drying(MVD) was
very close to FD products and the drying time could be decreased by 31%. Drying time was the
shortest during MVD but the quality was worse than FD and FD-MVD products. Appearance and
vitamin C of air dried (AD) product loss a lot but the polysaccharide in AD sample was not
significant different from other dried samples. Moreover,it show that the microstructure of MVD and
AD samples were destroyed seriously and the microstructure of FD and FD-MVD samples were
maintained very well.

Keywords: iron yam,combination drying,freeze drying,microwave vacuum drying,air drying,yam
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Table 1 Effect of four drying methods on the nutrient

content of iron yam
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FD+MVD  8.00+0.22* 8.62+0.11* 9.28+0.14*
MVD 5.54+0.09" 8.56+0.23" 9.53+0.22°
AD 2.38+0.13° 8.43+0.22" 9.11+0.34

TE ¢ [6] — ) v B S ] 7 B R AT B R

23 AEF T X ERAR L 25 5 VLB R A

22 DU A T 5 2O kAR L 24 6 N A
AL E 4558 . NER 2 tha] LA Y BRG T 4R Y
FERDSE R, OB AL AP O I VR T RE o (3
HZS TR o, L SE W R AR T FD ™ ah, X 8
JEE N AE AR 2R PO BRE A, H
SEPEWL AR T FD ARG, LRI T SR8 22 (o (H
NIE) I HLEE (R 25 R DAL b BT A8 1Y
MG Fi 2, 5 FD 122 S de K, X R iZ%o th T
FAORCT R 0 R i B PR BR EE AT L3RR S5 4 Y R
JE PRARE N R W B8N S DR (0 A
2 R RERE B A R R T BT IR 097 i AR
W AR R, W IAX R A BRAR 1 2 A A e o
H, FD 7 ah R R e, HUCOR RS ™
mh, o Z AR ZE S B 5 AN PIRR TR A L, 22
SR, RBE TR AT FD 7= hn 2R
WAL,
24 AEFHRAXNKRULZGEKEH I

0 it B8 SR K R A R A A A R 4

F2 AETFHEAXTKRRE DL 0

Table 2 Effect of four drying methods on the appearance of iron yam
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Fig. 2 Rehydration ratio of iron yam dried by FD and
FD-MVD
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