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Sample: cylindrical potato (diameter:lcm,
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Table 1 Calculated values of the parameter k[min~1] and n[ ~]
Sample: cylindrical potato (diameter:1.0 cm, length:1.0 cm)
6 samples, Microwave output power:180 W

pressure[mmHg] klmin—1) n[—] ol—]
760 0.0928 1.679 0.0261
460 0.1069 1.446 0.0381
410 0.0960 1.392 0.0343
360 0.1406 1.892 0.0338
where, ¢[—]: standard deviation
assume: n=1.5 assume: n=2.0
pressure[mmHg] k[min~1] ol—] k{min-1] ol—]
760 0.0833 0.0296 0.1125 0.0345
460 0.1105 0.0383 0.1517 0.0548
410 0.1022 0.0354 0.1382 0.0567
360 0.1090 0.0442 0.1511 0.0345
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Studies on Microwave Vacuum Drying Phenomena
and Models of Potato

Kiyoshi, Kusora, Chika Omar, De Heng Ji
and Yoshio Hacura

Faculty of Biological Science, Hivoshima University
Higashi-Hivoshima 724 Japan

In order to design various microwave heating apparatuses, it is necessary to measure
the transforming rate such as cooking, drying rate and so on, and establish the transforming
rate equation. In previous papers (Kusota et al., 1988; Kusota ef al., 1990; Ru ef al., 1990),
we have studied the transforming rate equations of microwave heated cooking and drying of
potatc and so on. The browning phenomena, flavor change and so on according the
temperature rises of food decrease the commercially value. The vacuum operation is useful
to decrease the temperature rises. In this paper, we studied the rate equation and the drying
phenomena of microwave vacuum drying of potato.

Key words: drying, food, microwave





