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Study on combined drying technology of lotus root chips
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Abstract: To obtain the the processing technology of lotus root
chips, taken lotus root as raw materials, the effects offreeze drying
time, hot-air drying temperature and hot-air drying time on quality of
lotus chips by combination of {reeze drying and hot-air drying were
explored. Experiment results indicated the optimized technological
parameters of combined freeze dring and hot-air drying were freeze
drying 4h, then hot-air drying at 50 “C for 2 h. At those conditions,
the color value L*, a*, b* and hardness value of lotus root slices
were 77. 65, 0. 96, 9. 03 and 385. 3 g, respectively. The results
showed that combined drying technology combined freeze dring and
hot-air drying were superior to the hot-air drying.
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The influence of hot-air temperature on

the drying characteristics
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Table 1 The effects on the color and hardness of lotus root chips by single-drying
T Jr L* a” b T BE /g T AR /h
BB TR 89.2040. 32 1.5340. 04 8.54+0.08 267.643. 21 8.0
50 C XL 83.8940. 87 2.08+0.07 9.9940.13 575.343.58 3.3
60 C XL 81.5540.47 2.63+0.09 10.66+0. 10 622.7+4.17 3.0
70 °CH#R 81.4040. 65 2.9340.05 11.00+0. 19 638.3+4.36 2.5
80 °C #4 X 78.70+£0.13 3.1940.08 12.4740.18 685.2+2. 44 2.0
90 “C #4 XL 80.0140. 85 2.9540. 20 11.58+0.16 618.3+4.19 1.2
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Figure 2 The influence of hot-air time on the

moisture content
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Table 2 The effects on the color and hardness of lotus root chips by combined drying
44 T L b W /¢
VT4 3 h+ 50 THK 62.4240. 84 1.4240. 20 8.5240.41  647.74112.2
VR T4 4 h+ 50 CTHUR 77.684+1.74 0.96+0.05 9.03+0.18  397.74+42.6
VT 5 h+ 50 CTHU 69.484+0. 21 1.2240.04 9.444+0.15  530.94+55.3
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