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length:2.5 cm, weight:about 2g), P=180W,
Number of sample:5 tables X 8, 6, 4, 3, 2 = 40,
30, 20, 15, 10 samples [OJAOV]
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Fig. 2 Relations among the absorved efficiency

nl—1 and the weight of water wulg].

Sample:cylindrical potato ({(diameter:lcm,

lenght:2.5 em, weight:about 2g), P=180W,

Number of sample:5 tables X 8, 6, 4, 3, 2 = 40,

30, 20, 15, 10 samples [QIAOV]
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Fig. 3 Relations among the drying-ratio x[— ] and
the time #[min].
Sample:cylindrical potato (diameter:lcm,
length:2.5 cm, weight:about 2g), P=180W,
Number of sample : 8 samples put on No.1 table at
#=0min and 8 samples put on No. 2~No. 5
tables for 4 min interval respectively
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Fig. 4 Relations among the drying-ratio x[ —] and
the time 8 min].
Sample:cylindrical potato (diameter:lcm,
length:2.5 cm, weight:abought 2 g), P=180 W,
Number of sample (continue from Fig. 3) :20 min
dried samples on No. 1 table change to new
samples at =20 min time over and dried
samples on No. 2~No. 5 tables change to new
samples for 4 min interval respectively
[OOAOY], Broken line: result of 40 samples
in Fig. 1.
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Fig.5 Relations among the drying-ratio x[ —] and
the time 8{min].

Sample:cylindrical potato (diameter:1cm,
length:2.5 cm, weightiabout 2g), P=180W,
Number of sample (continue from Fig. 4) : 20 min
dried samples on No.1 table take out and dried
samples on No. 2 ~ No. 5 tables take out for 4
min interval respectively [OLIAOV]
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Fig. 6 Relations among the absorved efficiency
n{—1 and the weight of water wulg].
Sample:cylindrical potato (diameter:1cm,
lenght:2.5 ¢cm, weight:about 2g), P=180W,
Results for data in Fig. 3, 4 and 5 [AQCT],
Solid line and curve:results in Fig. 2
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Fig. 7 Relations among the drying-ratio x{ — ] and
the time #[min].
Sample:slab cuttlefish (length:1.5 cm, width:
1.5 cm, thickness:0.6 cm, weight:about 1.4 g),
P=180 W, Number of sample: 15 samples put on
No. 1 table at #==0 min and 15 samples put on No.
2~No. 5 tables for 4 min interval respectively
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Fig. 8 Relations among the drying-ratio x[— and
the time 8[min].

Sample:slub cuttlefish (length:1.5 cm, width:
1.5 cm, thickness: 0.6 cm, weight :abought 1.4 g),
P=180 W, Number of sample (continue from
Fig. 7):20 min dried samples on No. 1 ~ No. 5
tables change to new samples for 4 min interval

respectively [OJAOV]
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Fig. 9 Relations among the absorved efficiency
nl—7 and the weight of water wy(g].
Sample:slab cuttlefish (lenght:1.5 cm, width:
1.5 cm, thickness:0.6 cm, weight:about 1.4 g),
P==180W, Results for datain Fig. 8 and 9 [A[]], Broken

line and curve: results in Fig. 2
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Sample : cylindrical potato, P=

sample:5 tables X 4, 6,8 =
(diametsr:lcm, length:1
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Studies on the Prevention of Over Heating
on Microwave Heated Drying of Foods

De Heng Ji, Kiyoshi Kusora and Yoshio Hacura

Faculty of Biological Science, Hiroshima Universily
Higashi-Hiroshima 724 Japan

In previous papers (Kusora ef al., 1990; Lu ef al, 1990B), we have studied a convenient
microwave heated drying instrument, and studied the simple drying-rate equations of potato
and so on by using some shapes of samples. The browning according the temperature rises
increased by increasing size of potato samples, and the browning location depended on the
shape of samples. And then, we have studied the relationships between the size and/or
shape and the browning on microwave heated drying of potato, and we could decrease the
browning according the temperature rises by reducing the maximum length or the thickness
(Lu et al., 1990B).

In this paper, we studied the prevention of over heating on microwave heated drying of
ordinary size of commercially foods, and we could decrease the over heating by exchanging
the most dried one for new one among different drying time samples.

Key Words: drying, food, microwave





