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Abstract: The dielectric properties of taro slices with different moisture content from 25% to 85%
at 20,40,60 ‘C and 80 ‘C are measured by the open-ended coaxial-line probe and a network
analyzer from 30 to 3 000 MHz.The results show that dielectric constant and dielectric loss factor
decrease with the increase of frequency, the dielectric constant increase with the increase of moisture
content.the dielectric constant and dielectric loss factor of taro decrease with the increase of
temperature.Under the condition of 915 MHz,the mathematical model's levels of significance of
dielectric constant and dielectric loss factor are both less than 0.000 1,this result can predict the
moisture content of the taro.the taro intake depth of the same moisture content and temperature
decreases with the increase frequency,the taro intake depth increases with the increase of
temperature under a certain frequency.
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Fig. 1 Effect of frequency on dielectric constant and

dielectric loss factor of taro under different

moisture content
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Table 1 Regression model analysis of variance of formula(Z
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P1>f
ﬁﬂ@ - I

0.463 0
T 1 4.184 1
w? 1 1.550 6
wT 1 1.478 2
1" 1 0.937 1
w3 1 02355
wT 1 23713
wT* 1 1.368 1
T 1 1.188 8
i) 9 3373.522 8

0.807 2 0.427 5 0.762 4
2.023 6 0.022 9 0.632 6
43.142 2 0.152 4 0.034 6
38.847 6 0.161 9 0.044 1
10.566 2 0.262 1 0.279 3
122.359 4 0.570 3 0.000 9
92.979 3 0.079 9 0.003 0
2.540 1 0.177 8 0.592 5
10.147 2 0.208 0 0.288 8
1975.758 5 <0.000 1 <0.001
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