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Studies on the effects of high-voltage electric field on hot-air drying
characteristics and color changing of apricot
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Abstract: The drying characteristics and color changing experiments
of apricot were investigated under different drying temperatures, air
velocities and high-voltage electric field respectively. The results were
as following. @ The drying time was shortened by increasing air
temperatures or velocities. @ Weibull function could simulate the dr-
ying curves of apricot. The scale parameter (a) related with the tem-
perature and air velocity and decreased with the increasing of either
drying temperature or velocity. The shape parameter (8) was depen-
ded on the drying method. @ The moisture effective diffusivity coef-
ficient was 1.88X1071°~3.18 X107 m?/s, and the activation en-
ergy was 35.90 kJ/mol by hot-air drying. @ Drying temperature had
a marked impact on the color changing, and a nice color could gain by
using high-voltage electric field.
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Drying curves and drying rate curves of apricot un-

der differfent air temperatures
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Figure 3 Drying curves and drying rate curves of apricot un-

der differfent air velocities
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Figure 4  The effection of drying curves and drying rate

curves of apricot under high-voltage electric field
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