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Determination of Equilibrium Moisture Content of Wolfberry and

Optimization of the Drying Process
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Abstract: Wolfberry equilibrium moisture content was an important’parameter. of wolfberry drying characteristics and drying process
optimization. Inthis paper, static weighing method is used for measuring wolfoerry: equilibrium moisture content at temperature of 40 ‘C-70°C
and relative humidity of 40%~70%. Based on the analysis of the drying characteristic curve, the best process parameters in rapid drying
stagewere : temperature 40 ‘C and relative humidity 40%. In'constant speed drying stage, the optimum temperature and relative humidity were
50 C and 40%, respectively. In falling rate drying stage; the best temperature was 60 ‘C and the best relative humidity was 40%. Using the
dryingprocess, dryingtime was shortand dry ingquality was good.
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Table 1 The equilibrium moisture content in different

temperature and relative humidity
5 BEIC BAM FHEEKER THRSM

1 40 40 11.24 BIF
2 40 50 24.39 B4F
3 40 60 28.88 —M
4 40 70 34.57 — A&
5 50 40 4.67 BHF
6 50 50 17.80 — A&
7 50 60 25.60 HF
8 50 70 31.0 F
9 60 40 10.41 BIF
10 60 50 11.67 BIF
11 60 60 21.3 — A&
12 60 70 30.45 NI
13 70 40 2.16 4F
14 70 50 7.19 HF
15 70 60 11.68 NI
16 70 70 24.18 AT
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Fig.1 Drying character curve of wolfberry
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Fig.2 Wolfberry drying character curve in rapid drying stage
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Fig.3 Woblfberry drying character curve in constant speed

drying stage
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