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Drying Methods Affect the Quality and Hygroscopic Capacity of Carrot Chips

LI Rui jie, ZHANG Min~
( State Key Laboratory of Food Science and Technology, Jiangnan U niversity, Wuxi 214122, China )

Abstract: The quality changes and hygroscopic capacity of carrot chips dried by different drying
process ( hot— air drying, vacuum microwave drying , freeze drying and combined freeze -
vacuum microwave drying) were investigated in this manuscript. T he quality parameters such as
VC and carotene contents, color, expansion ratio and drying time from different drying process
were compared. it was found that freeze drying exhibit advantages on V C and carotene contents,
but its expansion ratio much better than that of freeze drying, reduced drying time and
hygroscopic capacity was less than those treated by freeze drying. Compared with that of freeze
drying alone, the combined freeze — vacuum microwave significantly reduced drying time and
hygroscopic capacity.
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Tab.2 Reative humidity of saturated salt solution at different temperature
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ig.2 Effect of the slice thickness on hygroscopic capacity
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Tab. 3 Effect of different drying process on the retention rate of ascorbic acid and carotene, color and expansion ratios for the de-
hydrated carrot
N
C ! % ' % ! % iz e b
81. 42a 18.07b 16. 04c
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Tab.4 The sensory evaluation assessment of carrot chips after diff erent drying methods
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