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Fig. 1. Relations among the drying-ratio G{—) Fig. 2. Relations among the drying-ratio G(—)
and the time SCmin). and the time S(minJ.
Sample: potato (2/,=1.0 cm, samples), g, Sample: potato (2, X2L,=1.0X1.0cm,
=50 g, P,=187 W, 2l,=A, B, C, D: 1.0, samples), g,=50 g, P,=187 W, 2/,=A, B,
2.0, 3.0, 4.0 cm, C, D: 1.0, 2.0, 3.0, 6.0 cm.
Table 1. Calculated values of the parameter X, X 102[min—1]
; RBRRREER
in Eq. (2).
Sample: potato (2/,=1.0 cm, 2,(cm), samples), g,=50 g, P, =187 W b g o B 2L=1.0cm OH
2l 1.0 2.0 3.0 4.0 HREElcEE 21, #1.0~40cm &
BazTERET -, EBRHEE
K, x102 4.438 4.915 5.717 6.984 %'L /Lf(‘:n_o ﬁﬁk%
Fig. 1 wiRklL, K@ zHBLTHS
Sample: potato (24, X2[,=1.0X1.0 cm, 2,,[cm], samples), g, N5 K OfEOWIEE K, & Table 1
=50g, P,=187W =B UORT, Btoksoline
21, Lo 20 30 40 60 EoTKOEFREESTHD,
K,x10? | 4.489  5.612  7.099  7.614  8.390 fesai 2em BLicmse, miE
° . . . . . lem §ig Y3 LTl 2 2k
Sample: potato (2 X2L,=0.5%0.5 cm, 2/,(cm], samples), g, ELCK NS, ERMEORS
=50g, P,=187TW OB K LT, WE T MM
Fak NGB AR I .
2, 1.0 1.5 2.0 2.5 3.0 REL Tho-mEERICS ST
; HOTHRB O EELZ BR B, 100°C
K, x10 2.204 2.262 3.038 3.365 4. 669 DKBTOWE 1.64 mm, EEED
2L, 3.5 4.5 5.0 6.0 R 0.82cem THB, EELT
K,x102 | 5,614 7.030 6.932 7. 446 WS, BREEGRCOMIRED -

T LHR BB, BRF TN
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ALY, EEESNE D EELBNE, FOLOBELOERTRBE I ILAT 5 HEcBIIL
T EFr bR,
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FRETT -1, FRERO—BE Fig. 2 wRL, K, Ofix Table 1 w—% U CRY, B0k ofn
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Fig. 3. Relations among the drying-ratio G{—] and the time Wi b OMe—2 1.0 em LUF o fakdk
SCmind. Bk €, SRS Sehy
Sample: potato (24, X 24,=0.5%X0.5 cm, samples), g,=50 CHMR S5 Hffix, RIFHIERE
g, P,=187 W, 2/,=A, B, C, D: 1.0, 2.0, 3.0, 5.0 cm. Faptsei kS 1.0em LF&
WH T ki D, Table 1 o K, Off
Table 2. Browning on microwave heated drying. PHELBE, 2L,x2,x2] »
Sample: potato (2L, x2L,=0.5X0.5 cm, 2/,(cm], samples), g, 1.0xXx1.0x1.0cm o HFH,
lg), P,=18TW 0.5x05x1.0cm LhHRVEWD
21, & N, N S X 60 Gy RIS, ok s (1986) 2Lkt
Lo 50.5 51 0 _ M W@V%ﬁ4%f%%%ﬂ§ﬁafi
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4.5 50.4 44 100 5 0.35 NEDOFHEREHBT B LTES,
5.0 50.6 41 100 5 0.35 BEAERAREH R (AREHS,
6.0 50.6 33 100 5 0.35 1990) tzas\ ¢, B PR E Rk R

Where, N,(—): number of samples, N3(%I: percentage of LT, BfloEEE—EIL LT, B
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=0.5X4.0x4.0cm DARH (A,=N,x40.0cm?) &, ZhoBRAIESIHHICES 1.2mm o %l
HEBHANIBRE (A,=N,x93.8cm?) &, ZHICERIBHEIZY Y #at 5 AN CRE (A=
N,X103.2 cm?) & & T 2 EH &7 - 7o BBA,

LT, WEEE L e B2 TR
ELTcfgR%E Table 4 (2R, K @{%%Ab’éf"]\ 3, CHEHIET 5

B, Cle#LT, K offitt, 0.08004, 0.08428, §
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24, [em)

Relations among the parameter K, X102
[min] and the length 2/,(cm].

Sample: potato g,=50g, P,=187T W, A:
2l,=1.0cm, B, C: 24,x2[=1.0x1.0,
05x0.5cm, D, E, F, G, H: 21, x2,
=0.5X2.0, 0.5x3.0, 0.5x4.0, 0.5x5.0,
0.5%6.0 cm,

WORENHD Licheh&ELLRD,
Blbme, 2OV L, REORE 2HBELT
HREI LRV T A EALEEEL LR
Lo IR (B 5, 1990) TRUBGRRICEL 5L, &K
ot chii Lok & 3, IR, Indditih,
EHRERELMEL L BEELLRS, hbiC
DT, AL (1990) 12 X ABEA S Y BB,

Fig. 4.

Table 3. Browning and the calculated values of parameter K, X 102(min]) in
Eq. (2).
Sample: potato (2/,Lcm], 2/,(cm), 2/,(cm), samples), g,(g], P, =187 W

21, 21, 21, % Ny K, X102
1.0 1.0 1.0 50.8 0 4.673
4.0 0.5 0.5 50.9 100 5.690
4.0 1.0 0.25 51.3 100 6.125
2.0 2.0 0.25 50.4 45 5. 495
2.0 1.0 0.5 50.5 100 5.228
4.0 2.5 0.1 49.9 0 7.845

Where, Np[%): percentage of browning samples at G5=0.90
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Table 4. Browning and the calculated values of parameter K, X 102{min]

in Eq. 2).
Sample: potato (2L,{cm], 2L, (cm], 2/,=4.0 cm, samples), g,(g], P,=187
w

21, 21, o N, Ay Ny K, x10?
1.0 0.5 50.3 23 299 100 5.956
2.0 0.5 52.0 12 264 100 6.809
3.0 0.5 52.2 8 248 100 7.615
4.0 0.5 50.8 6 240 100 8. 004
2.5 0.15 51.8 31 680 52 7.301
2.5 0.10 50.1 56 980 0 7.845

Where, A,lem?): total surface area of samples, Ny[%]: percentage of
browning samples at Gg=0.90
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Fig. 5. Relations among the drying-ratio G(—] Fig. 6. Relations among the drying-ratio G(—]
and the time S{min). and the time SCminJ.
Sample: potato (2 (cm), 24 Lem), 2/, Sample: potato (2] X2l X 2,

=4.0%x4.0x0.5 cm, samples), g,=A, B,

=4.0 cm, samples), £,=50 g, Py =187 W, C: 50.8, 55.0, 51.8 g, P,=187 W, Cautter

2hxzl,=4, B, C, D, E, F: 0.5x1.0, ditch (depth 1.2 mm at double surface); A:
0.5%2.0, 0.5%3.0, 0.5X%4.0, 0.15x2.5, nothing, B: length side 28 ditch, C:
0.10%2.5 cm. length X width side 28 X5 ditch.
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&
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—i Tem EUF SRR 6 W ER Lem DITFOMERRE SV CE, £EE% loam BFieT5L
BEPHEE G4 L, s LOXLOX1L.0cm (FHEROBARE, HE 1lom, £X 1om) O3 0 NGRS
NRECTRVGEGOBEELG L, BED 2em Phiz/h s L B HEICERE S RE L ORI K&
g%, Wi 0.8cm MELEL, BT LUFELL fgv%és%kaoto —H 2cem B0
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Studies among the Sample Size and the Browning
on Microwave Heated Drying of Potato

Liang Tong Lu, Kiyoshi Kusora and Kanichi Suzuki

Faculty Applied Biological Science, Hivoshima University,
Higashi-Hiroshima 724, Japan

In a previous paper (Kusora ef al, 1990, Lu ef al, 1990), we have studied a convenient
microwave heated drying instrument, and studied the simple drying-rate equations of potato
and so on by using the some shapes of samples. And then, we observed that the browning
according the temperature rises increased by increasing in size of potato samples, and the
browning depended on the location.

In this paper, we studied the relations among the size and shape and the browning on
microwave heated drying of potato, and we could decrease the browning according the
temperature rises by gradually reducing the maximum length and the thickness.





