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Effect of microwave on the dehydration feature of apple crispy chips

ZHENG Su-xia"?, LI Yuan-zhi', LUO Shu-can', HUANG Wei'
(1 College of Food, South China Agric. Univ., Guangzhou 510642, China;
2 Department of Food Science, Zhongkai Agrotechnical College, Guangzhou 510225, China)

Abstract: The dehydration features of apple crispy chips under microwave and vacuum in combination with mi-
crowave were studied. The drying progress could be divided into constant speed phase and decreasing speed
phase. The stronger the microwave power the more rapid the loss of water from the apple chips would be, and
shorter the constant speed phase would become. During the whole drying progress, the loss of water mostly oc-
curred in the decreasing speed phase. By vacuum microwave treatment, well expanded apple crispy chips with
densely distributed micro-pores could be achieved. Regulating the apple chips to have a water content of

7.67% before processing by microwave drying could result in the optimal expanding effect.
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Fig. 1 Experiment equipment for microwave drying under vacuum
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Fig. 2 Dehydration curve of microwave drying for apple crispy
chip under different microwave power
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Fig.3 The dehydration speed curve of apple crispy chip under
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Fig. 4 The expansion rate and chroma value of apple crispy chip
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