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Studies on Combination Drying of Wild Cabbage
with Hot-Air and Vacuum Microwave

XU Yan-yang', ZHANG Min', CHEN Yi-hui’*, ZHONG Qi-feng?
(1. School of Food Science and Technology, Southern Yangtze University, Wuxi 214036, China; 2. Haitong Food
Group Ltd. Co, Ningbo 315300, China)

Abstract: Wild Cabbage was dehydrated by a combination of hot-air drying and vacuum
microwave drying. The objective was to reduce drying time and improve the products quality. It
showed that total combination drying time was reduced 48. 33%, and retention rate of nutrient
components and chlorophyll was improved by this method. Meanwhile, vacuum microwave
drying made products’ texture loosen.
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1 () (SN0168—92) .
1.1 (SN0169—92) . :
«“ » (SN0170—92), (SNO0172—92).
1.2.4 Kangguang SC-80C
1.2 , VIS-723 ,
1.2.1 ( . . ,STJ-1 ., WZD4S-01
Y N .SHZ-C ,
. DJ-04 s
: 40 mm X 40 mm; )
1.2.2 - 2.1
1.2.3 : Lol 5% s 2
:2.6- T ( 3 800 kW,2 800 kW)
Arnon 9, ; ( 1 900 kW,1 400 kW),
. . , 1 kg/m?*,
, 1.
1
Tab.1 The result of sensory evaluation for cabbage dried by different microwave power
/kW /kPa /min
Y1 1900 91.3 30 s s ,
Y2 1900 91.3 8 . ,
Y3 3800 91.3 4 )
Y4 1400 98.8 10 , s ,
Y5 2800 99.0 10 s
1 1 400~1 900 1. 15 m/s, 1 900
kW s s kW, 91. 3 kPa ,
; Y1 1.
49.31% . ; 100
0/ ._900 = AD
1574~20%, ’ ’ 80F = AD+VMD
= 60
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, 4
20
b b 0 1 1 J
2.2 90 150 210 276 360
F 4 1 (B /min
h A A h AD: ;AD+VMD: - ( )
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Fig. 1 Curve of cabbage’s moisture content and drying time
1 ,AD 480 min,
6.52% ; AD+VMD
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248 min, 4. 08%. AD+VMD Onayemi ,
AD , 48.33%, o
5%. Bonafonte [ 2 .
Tab.2 Effect of different drying methods on the retention
2.3 rate of chlorophyll and ascorbic acid for the dehydra-
) ted cabbage
2.3.1 N
AD AD+ VMD
’ . . ’ o 760914500  78.00%2.5272
’ ’ Y 21.38+0.8136  27.05+1.1607 *
2.
2 . I3 y 2. 3. 2
f=2 5 toesy =4 302 7, t = 4. 985 > ’
4,302 7, ; ! Lf=2 .
vleo.05.0 =4.302 7, t=4.589 0>>4, 302 7. Kangguang  SC-80C
. AD+VMD : 3.
AD .
3
Tab.3 Color comparison of dehydrated cabbage products by different drying methods
L a’ b’ AE” AL” Aa Ab”
AD 71.92 —9.08 34. 54
AD+VMD 66.67 —10.08 35. 46 5. 64 —5.25 —0.94 0.92
A2 66. 48 4.63 28. 30 16. 01 —5.44 13.0 —6. 24
Fre 82.92 —3.59 18. 07 20. 55 11. 00 5.5 —16. 46
:A2  AD+VMD ;Fre
CIEL" ,a™ b"
L «( — . ,AD AD-+VMD
. 100 g 400,375
L _
. . s L =2 loos.
3a o ’ g =4.302 7, t=0.304 1<C 4.302 7,
b* - ) H ) . 9AD+
L 82.92, L : VMD ’
, ,AD+ VMD
AD . a’ , 3
. AD+VMD AD ;Fre D
. A2 AD+ VMD , 2) , ,
a” +4.63, ) ) ’ ’ ’
AE” . AD 3) .
,AD+VMD : . )
A2,Fre . + ;
( 95 )
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Tab. 6 Nutrient change in fresh keeping of Water Chestnut A
% ,
100 d N ,
82.5 84.9 ’
0. 89 0.77
A , ,
9.32 8. 86
O’ 2
( ) 0.087 0.103
C 5.79X10°° 5.27X10°°
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