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Abstract: To improve the quality of dehydrated Chinese chives, shorten the drying time and reduce energy consumption,
temperature-segmented infrared heating technology was adopted in this research. The drying characteristics, color and rehydration ratio of
chives dried by different methods were studied via the combination of high temperature and low temperature using single- and double- plates.
The results showed that a large amount of water were removed in the first stage of single-plate drying mode at 80 C for 12 min and 90 C for
6 min, respectively, with the water ratio down to 0.38 and 0.12 respectively. In the second stage, no significant difference in the drying rate for
the low-temperature drying at 60 and 70 C, with the total drying time ranging in 17~18 min. In the double-plate mode, about half of the
moisture was removed quickly in the first stage of drying at 60~90 ‘C for 2~3.5 min, while the second stage of drying was performed at 70 'C
for 19~23 min or at 60 C for 27~29 min. The combined drying mode eliminated color darkening caused by high-temperature drying. By
comparing the color change and rehydration ratio of chives dried by different combinations of processes, one may conclude that the dehydrated
chive product treated by single-single temperature variable drying mode had a higher rehydration ratio, while the product treated by
double-single temperature variable drying modes had a better color.
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Table 1 Color and rehydration ratio of dried products in single-platemode

AL =/ C L* a* b* AE A K
R LA / 30.16£0.89%  -12.53+1.23*  18.88+0.78° / /
80+60 30.38+£1.21%  -12.29+1.32%  16.56+1.40° 2344227 4.6+0.66>
) ) 80+70 31.97£0.63%  -11.93+0.80*  17.69+0.85%  3.24+1.32° 5.0£0.37%
B AEI
90+60 32.95£0.78 %  -12.68+0.54%  17.83+0.88%  2.98+1.29*% 4.4+0.842
90+70 20.88+1.12%  -11.93+1.04*  16.59+1.36%  2.38+2.04° 5.5+0.32°

E: RI AR R FEHRAR —&HF 274 2% (p<0.05) .
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Table 2 Color and rehydration ratio of dried products in different modes

WA ®E/C L* b* AE g &
LA A 31.59£1.53%  -13.80:0.92°  18.88+1.81° / /
60+60 3235£1.50°  -11.87+1.42°  19.22+1.23%  2.11+2.41° 3.140.42°
70+60 32.12+0.87*  -11.56+0.90*  19.01+0.86"  232+1.51° 3.740.35°
80+60 31.73£2.23%  -10.83+1.22°  18.74+£1.22%  2.99+2.81° 43+0.62°
S 90-+60 32.19£1.54%  -11.63£0.64°  17.98£091°  2.44+1.89° 3.340.24°
60+70 32.06£0.67°  -11.02£124°  17.13£125%  3.33+1.88" 3.5+0.56°
70+70 3240£0.50°  -1235£0.65°  18.23+0.78*  1.79+1.13° 4.9+0.36°
80+70 30.93£1.25%  -12.02+048"  19.51£1.05*  2.01£1.70° 42+0.42°
90+70 33.91£1.28° -13.34+£0.68"  20.79£1.34°  3.04+1.97° 3.6+0.51°
E: RO AR R FERAR —&HF 274 2% (p<0.05) .
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