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Sample: discus potato (diameter: 3.0 cm,
thickness: 0.5 cm),

Microwave output power: 180 W for three
samples A, B, C,
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Fig. 3 Relations among the drying-ratiox [ —] and

the drying time 6 [min].

Sample and Microwave output power: same

to Fig. 1.,

Key for the experimental values of samples
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Lines for the experimental values of
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Lines for the calculated values of sample B:
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Studies among the Temperature and Drying-rate on Microwave
Heated Drying of Discus Potato

De Hang J1, Kiyoshi KUBOTA,
Ge ZHANG and Yoshio HAGURA

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

In order to design various microwave heated drying apparatuses, we must take dry-
ing-rate equations which are based on simple drying models. In previous papers (KUBOTA
et al., 1990, LU ef al., 1990-1, 1990-2, KUBOTA ef al., 1992), we have studied the simple dry-
ing models and the simple drying-rate equations by using the some shapes of potato and so
on for air flow type, no flow type and vacuum type drying.

However, we could not measure the sample temperature for microwave heated drying
by using the previous method which used for microwave heated cooking, because the steam
transfer through the intervale of disucous samples was difficult.

In this paper, we studied the measureing method of the sample temperature for
microwave heated drying, and studied the relations among the temperature and the dry-
ing-rate on microwave heated drying of discus potato.

Key words: drying, food, microwave





