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Investigation of the Drying Characteristics of Pineapple Powder

CHANG Hong, LI Yuan-zhi, YANG Xuan-xuan
(College of Food Science, South China Agricultural University, Guangzhou 510642)
Abstract: The pineapple was treated by warm air drying and vacuum drying, and its drying characteristics were studied in this paper.

Results showed that, for the warm air drying of pineapple, the optimum technologic parameters were as follows: the temperature of 70 °C, wind

speed of 2.5 m/s and the material amounts of 60 g. For vacuum drying, the optimum vacuum, temperature and the material amount were 0.08

MPa, 60 ‘C and 60 g, respectively. The powder treated by vacuum drying had better characteristics and higher V¢ retention than that by warm

air drying.
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Table 1 Factors and levels of orthogonal test of warm air

drying
P BJE/C Jig/(m/s) YAt E/g
1 60 15 50
b 70 2 60
3 30 25 70
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Table 2 Results of orthogonal test of warm air drying
BE A& HHE Ve

s N LAf
/C /(m/s) /g /(10° mg/g)

1 1(60) I(1.5)  1(50) 729 53.85
2 1 2(2.0)  2(60) 71.82 47.79
3 1 32.5)  3(70) 70.12 45.68
4 2(70) 1 3 64.3 39.57
5 2 2 1 66.92 54.51
6 2 3 2 70.88 59.82
7 3(80) 1 2 47.04 49.37
8 3 2 3 42.18 48.61
9 3 3 1 46.04 51.98

k1 214.84 184.24 185.05

k2 202.10 180.92 189.74

k3 13526 187.04 176.6

K1 7163 6141 61.68

K2 6737 6031 63.25

K3 4509 6235 5887

R 26.54 0.94 2.81
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Table 3 Factors and levels of orthogonal test of vacuum

drying
K ATE/MPa BRE/C HEg
1 0.06 60 50
2 0.07 70 60
3 0.08 80 70
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Table 4 Result of orthogonal test of vacuum drying

] BAZ Ve
5 — — . 2 L&
AZE/MPa BE/SC HFE/e /(107 mg/g)

1 1(0.06) 160)  1(50) 7254 62.55
2 1 270)  2(60) 6394  55.10
3 1 380)  3(70) 6156  79.80
4 2(0.07) 1 3 77.66 59.61
5 2 2 1 76.8 65.00
6 2 3 2 73.68 82.55
7 3(0.08) 1 2 82.58 89.76
8 3 2 3 82.10 82.88
9 3 3 1 82.12 87.67

K1 66.01 77.59 69.89

K2 76.05 74.28 734

K3 82.27 72.45 73.15

R 16.26 5.14 3.51
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Fig.1 Effect comparison of warm air drying and vacuum

drying of pineapple powder
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