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Abstract: The effect of different blanching pretreatment times (30, 60, 90 and 120 s) and drying temperatures (55 °C, 60 °C, 65 °C, and
70 °C) on the drying rate and drying time of grapes was investigated, and a BP neural network model was established. This network used an
architecture of ‘3-7-1°, which includes input layers of blanching time, drying temperature and drying time, seven hidden layer variables, and a
single output layer of moisture content. The results provided a mechanism to predict the moisture content of grapes under air impingement
drying. The results demonstrated that blanching pretreatment time and drying temperature showed a significant impact on drying rate and longer
blanching time and higher drying temperature resulted in a higher drying rate. The BP neural network model was configured for finite iteration
calculation with Levenberg-Marquardt (LM) algorithm as the training function and tansig-purelin as the network transfer function. The
correlation coefficient (R?) and root mean squared error (RMSE) between the predicted and measured values were 0.9915 and 0.03376,
respectively.
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Fig.1 Schematic diagram of equipment used for impingement
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Fig.2 Drying curves of grapes under different blanching times
(drying temperature 60 °C)

E:oa, THUKS LR, b, TRk R ML,

G AR RIS 18], A TR ) Lt 2 ATk
AR Z I 2. i 2a ATAN, FETRRIREE 60 Co%
T, HE S 30, 60, 90 AT 120 s I A] 725,
HARE a1 433299 27, 192 8 #1117 h, WAL
AL ERAT A TR ) (2949 h) 43/ 2 44.90%.
61.22%. 63.26%F1 65.31%. Kk, RIELAHREEA
AR R ) TR ], 3R TIRRCR . IR R
FErb, A& N IBER K U S BRI & N ISR
THNIEIIM R ARSI B B AR 2 4
INRIZREL, X EREUAT LAY/ 6] SR B0 7K 73 R LR
TER, BRITRERS K M TR . 7R/ 8 I
o, AR RIS, SRR g
RGBT, AN R % 7 fhd . b,
RIFAC BBV BIHEER DR A=A, BE 02 A )
M E LIRSV AN, S K 5 1
TR .

&l 2b AT, BRARACERHI% 5, Lol AR I
(1) PR 2] T R B TR A AT IR A, oA TR
TRREG, BT R T TR, R
ATV TR T B Tk, X RTRE RS th TR
FETHERLRE P B BR AE 2 78 R /K 7 AR
RARN, IWEAFERT LA, & AYTEIRAS 2+



MK EmBHL

Modern Food Science and Technology

2016, Vol.32, No.12

HEIKHE 0.5 /g, RIRTACTR IR ARG, HT-J5d
R A TR A KR ILR 0.5 g/g LG, %7
AR AR TR AR — B, TR RS
2.12 FRREXTE & TE"H

a 10 AR
——551C
0 ——60 C
——65C
g o6t —70C
k€
R
S o4t
02f
0.0] '

B[] / h

(on

TFH# ZDR / [g/(gh)]

TIREKE/ (gg)
El 3 TETREE TEETRi% CZREE 90 )
Fig.3 Drying curves of grapes under different drying

temperatures (blanching time 90 s)
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