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Abstract: The shelf life of purple cabbage could be prolonged by using.drying technelogy. The infrared drying technology had a stronger
penetrating capacity, which was suitable for drying of leaf vegetables. Effects of different drying temperature (40 C, 50 °C, 60 °C, 70 C, 80 C),

infrared radiation distance (5 cm, 11 cm, 16 cm), infrared radiation power (225 W, 450 W, 675 W, 900 W, 1125 W) and air speed (10 m/s, 20 m/s,

urple cabbage were investigated in this study. Results showed that the
¢, and the radiation distance, infrared radiation power and air speed had
little effects on the drying characteristics of purple cabbage. The réhydration rate of samples was greatly affected by drying temperature and
infrared radiation power and increased with.the increase of temperature, and the highest peak of rehydration rate appeared at 675 W. The drying
conditions, based on temperature and energy consumption, were as follows: temperature, 60°C, radiation distance, 11 cm, radiation power, 675

W, air speed, 20 m/s. This rese provided reference for the widespread application of infrared drying technology.
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Fig.1 Infrared drying device with temperature control
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Fig.3 Curves of drying rate varied with moisture content of dry
weight under different infrared radiation temperature
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Fig.5 Curves of drying rate varied with moisture content of dry
weight under different infrared radiation distance
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Fig.6 Curves of moisture rate varied with drying time under
different infrared radiation power
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Fig.10 Effects of drying temperature on the rehydration rate of
purple cabbage
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Fig.13 Effects of air-speed on the rehydration rate of purple

cabbage
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Table 1 Effects of infrared drying parameter on the color of purple cabbage

BE/SC FEB/em HEIW W&k /(m/s) L* C* H*
50 11 675 20 56.03+2.58" 5.88+0.16" 361.92+6.55°
60 11 675 20 60.73+1.74° 6.30+0.23° 354.17+10.38"
70 11 675 20 62.96+1.66° 6.47+0.23° 359.67+1.71°
80 11 675 20 62.94+0.83" 6.58+0.25° 354.64+0.83¢
60 11 225 20 60.80£0.54° 7.78+0.28° 330.570.19°
60 11 450 20 60.33+0.38° 6.67+0.50° 335:74+7.46"
60 11 900 20 62.275+0.06° 5.48+0.38° 382.36+0.662
60 11 1125 20 58.493+2.01¢ 4.58+0.43 372.61+0.81"
60 11 675 26 62.74+1.42F 6.950.75" ‘
60 11 675 10 62.01+1.11°
60 5 675 20 62.540.02¢
60 16 675 20 57.84+0.10"
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