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Study of jackfruit and the technology for hot air-explosion puffing drying
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Abstract ; Based on the hot air drying characteristics, the effects were
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studied for pre-drying time, puffing temperature, vacuum tempera-
ture, vacuum time and puffing times on color, crispness, hardness,
rehydration of jackfruit products. The results indicated that the tech-
nological conditions of hot air-explosion puffing drying were: hot air
drying temperature 60 “C, pre-drying time 3 h, puffing temperature
90 °C, vacuum drying temperature 60 °C, vacuum time 2.5 h, puff-
ing times 5

—0.098 MPa.

times, residence time 5

min, and vacuum degree
Under these conditions, the values of AE, L, b,
hardness, crispness, rehydration rate were 3. 30 +0. 58,

17. 454 4. 34,

hardness,
54.1940. 13, 28. 95+0. 16, 4 830. 82+ 734. 43,
2.42+0. 13, respectively.
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Figure 1 Drying characteristic curves of jackfruit under

different hot air temperatures
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Figure 2 Drying rate curves of jackfruit under different
hot air temperatures
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Figure 3 Effect of different hot air drying temperature

on the jackfruit color
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Table 1 Effect of pre-reserved water content on the jackfruit product dried by hot air-explosion puffing drying
TR K4y &/ % AE L& b8 /N e g /A4 K
64. 14 12.6340. 23" 49.6340. 24" 25.954+0. 06" 3 646.244590. 50 4.56+0.51° 1.91+£0.09°
41. 66 16.78+0.17¢ 46.3240. 12" 24.3440. 14 3 866. 94480, 28* 8.2242. 36" 1.87+0. 122
27.53 3.30+0. 58 54,1940, 134 28.95+0. 164 4 830.824734.43* 17.45+4. 34¢ 2.42+0.13"
18.55 12.314+0. 25" 52.4240. 10°¢ 27.1040. 10¢ 4 543.794856. 68* 17.33+10. 80¢ 2.27+0. 20"
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Table 2 Effect of puffing temperature on the jackfruit product dried by hot air-explosion puffing drying

i Ak & /°C AE LAH bl fif J&£ /N i B /A~ oK
80 8.97+0.93¢ 53.98-+40.19¢ 27.5240.11° 9 059.3643 131. 38" 7.89+2.83" 2.03+0. 207
90 3.3040. 58 54.19+40. 13¢ 28.95+0. 164 4 830.82+734. 43" 17,4544, 347 2.4240.13°
100 7.4440, 22> 51.5740. 040 26. 5740, 08" 4 837.9542 959.15*  19.33+7. 86" 2.0140.10*
110 9.45+0. 44¢ 48.264+0. 31° 25.5240.21% 7 001.64=+1593.51* 11.78+5.01% 2.0940.09*

220



&R

2015 % 4 4

JE BRI ol T AR R ROR L R T S R AR R AL
PERT. I 258 Wi FE =K BE T . Z8 4% 20 A7 AL 0L I A I
90 C ™ dh i A £

2.2.3  ANECASIEBEXTHES TR BRI 5 E HUX
BT IRy 60 °C ARV BR K 43 5 1 27. 5300, AL IR
JE S 90 °C AR IR 22 I A& T8 45 00 00 30 o < il 0 25 I )
2.5 h, ALK L 5 WK A5 A [B] 5 min, B 25 —0. 098 MPa,
il L2523 S B RE N 60,65.70.,75 °C 25 2 il A R JEE X
IR 8™ i B R2 I (LR 3D

Hi 28 3 TN il 02 R B X T 3 B 7 A 0 3 R T
3 B b I 23 3R R 0 T L R I I 22 AE
BTG ORLL b (T W0/ X T R EE KA
OSSR N SN PSP NN S0 DA LS O !
BRI W N R AR L s I X
i J8E 0 SE R W AN S SR P il s R Y T i O
AF 9%, 0K AT BRI T B T Y 45 A E TR B B AR R
B HAKRE . SR AT ET A il B2 IR S 60 C
s i O A 4

®3 MEZTEBENEZEAR -—BUBRE~SARMZMN
Table 3 Effect of vacuum temperature on the jackfruit product dried by hot air-explosion puffing drying
i E s/ C AE LA{H bl T g /N e g /A oK
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Table 4 Effect of vacuum drying time on the jackfruit product dried by hot air-explosion puffing drying
s mfE /b AE LA{H bl fifi £ /N Jife g /4> BKI
1.5 9.3340. 22¢ 48.4840. 11 25.7340.10° 3 786.78+425. 64¢ 3.5641.50% 1.81+0.13°
2.0 4.7940. 54" 51.1140. 27" 27.7640.17" 6 798. 644288, 44 5.55+3.08%" 1.90+0. 12¢
2.5 3.3040.58% 54.1940.13¢ 28.9440. 16¢ 4 830.82+734. 43¢% 17.45+4. 34¢ 2.42+0.13"
3. 30 8.7740.07¢ 48.4840. 06" 25.9540.07° 11 578. 7342 666.21¢ 10,6744, 48" 1.9840.07°
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Table 5 Effect of puffing times on the jackfruit product dried by hot air-explosion puffing drying
N AL B/ ik AE L1{E LX:N fifi i /N Joe g /A K
1 7.7340.17¢ 51.024+0. 08 26.6240.05* 10 062.9745 792. 05> 13.33+2.33° 2.1440. 09
3 5.6140. 38¢ 54.05£0. 04¢ 28.2040.05¢ 4 988.9341 243. 40> 13,4445, 06 2.3240.06%
5 3.3040. 58" 54,1940.13¢ 28.944-0. 164 4 830.824-734. 43 17.45+4. 347 2.4240.13
7 4.63+0. 35" 52.4540. 17" 27.1040. 13" 3478.65+1 298.90*  13.3346.36% 2.2940. 17
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