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Results and Discussions (continued)

C Abstaa IR and HA Drying Systems
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showed that both drying method and drying temperature had solution increased with IR
significant influence (p<0.05) on the drying time and crispness. ' temperature, but was not |
The drying rate under IR drying was higher than HA drying at the atfected by HA temperature.”.
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The crispness value of dried jujube slices increased with drying
temperature, and the products dried by HA drying was crispier than

Drying time that by IR drying.
Conclusion

Semi-aried Jujubes Jujube slices Tea drink .3018- o The results indicated that HA drying produced crispier jujube slices,
Objectives ?’E' g but the color and TSS content of hydrated solution were better for IR
2 04- g dried jujube slices. Higher drying temperature and thinner slices
* Investigate the influence of operating conditions and system ] 0:2- - resulted in better product quality. This study provided important
parameters on the drying characteristics of jujube slices. information for the selection of appropriate drying methods of jujube

* Study the physical properties of jujube slices dried by IR and °0 P 100 150 S P s slices for different applications.

HA heating. Drying time (min) Drying time (min)
. . . . . . Drying curves under IR heating Drying curves under HA heating
* Determine the appropriate drying methods for jujube slices
with respect to the product applications.
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