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Microwave Drying Kinetics of Low-sugar Loquat Candy

WANG Shi-yu, ZHANG Li-yan, ZENG Ting-ting
(College of Light Industry and Food Science, South China University of Technology, Guangzhou 510640, China)

Abstract: The microwave drying model of low-sugar loquat candy could be described using Page equation, MR=exp(-ktn), where k and n

were related to the microwave power density P. After regression fitting, the equation of MR =exp(=e'

a+bP+cP? d+eP+fP?
-t

) (a=-5.8931, b=06776,

c=-0.0267, d=1.3565, e=-0.0498, £=0.0144) was significant. The R? of 0.9455 indicated a good degree of fitting and that the equation could be

used to predict water content changes of low-sugar loquat candy when microwave power density was among 1~5 W/g.
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Fig.1 Microwave drying curves of low-sugar loquat candy at

various power density
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