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Abstract: In order to explore the factors of the parameters in the Weibull distribution function and its application in Chinese wolfberry

microwave hot air drying, he drying processes of Chinese v in-different pulse ratios (pulse ratio of 1.5:2 min/1 min; pulse ratio of 1.67:

3min/2 min; pulse ratio of 2: 1 min/1 min), microwave power (185 , 215 W) and moisture content of Chinese wolfberry (30%, 40%, 50%)
were selected as the study objects The-drying kinetics curves wefe simulated based on the Weibull distribution function, and the effective
diffusion coefficient and dry activation energy during the microwave drying of wolfberry were analyzed by the established Weibull model. The
results showed that the Weibull distribution function could simulate the microwave drying process of wolfberry well. The scale parameter alpha

was related to microwave pulse ratio, microwave power and moisture content, and it decreased with the increase of microwave power, while

increased with the increase of ave pulse ratio and moisture content. The initial water content, pulse ratio and microwave power had less
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Table 1 The microwave drying results of Chinese wolfberry of Weibull distribution function model
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200 1.5 50 2.66418 1.19749 9.80x10™ 0:99147
200 1.67 50 2.95438 1.17126 10.1x10 0.98553
200 2 50 8.30427 1.14237
200 1.67 30 2.00216 1.12

Weibull 200 1.67 40 2.95438 1.17126
200 1.67 50 3.63016 1.10544
185 1.67 50 3.74771 1247730 0.98679
200 1.67 50 2.95438 117126 10.1x10* 0.98553
215 1.67 50 2.15941 1.24689 9.79x10™ 0.987
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Table 2 Effective diffusivity of water in microwave drying of Chinese wolfberry under different.drying conditions

S & EIAY BRoF e AR & A& B8R A BA A S Doy IKRTPH A 54K Do JUIT A4
200 2 50 7.71x10° 7.3%x107 10.56
200 1.67 50 2.17%10° 3.3%10° 6.58
200 1.5 50 x107 \ 3.2x10° 7.50
200 1.67 30 3.19%10°7 9.5x10° 3.36
200 1.67 40 2.17x107 3.3x10° 6.58
200 1.67 50 1.76x10% 2.0x10°° 8.80
185 1.67 50 1.71x10° 1.9x10°¢ 9.00
200 1.67 50 3.3x10¢ 6.58
215 1.67 50 5.1x10° 5.80
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