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Effect on quality of rapeseed treating by hot air-microwave drying
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Abstract; By studying the effects of hot air, microwave and hot air-
microwave on drying curve, acid value, peroxide valueand fatty acids
of rapeseed, the optimum hot air-microwave dry processes under
good qualities was obtained. And were as followed: hot air tempera-
ture 80 “C, moisture content in transition point 15% , power of micri-
owave 500 W; by dring in 12 min/30 s, the moisture content decreased
from 18% to 7.51% ,and the rapseed has low acid value and peroxide val-
ue, relatively high germination rate and the lowest erucic acid.
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Figure 1 Hot air drying curve of rapeseed
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Figure 2 Hot air drying on germination rate of rapeseed
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Figure 4 Hot air drying on peroxide value of rapeseed
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Figure 5 Microwave drying curve of rapeseed
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Figure 6 Microwave drying on germination rate of rapeseed
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Figure 7 Microwave drying on acid value of rapeseed
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Figure 8 Microwave drying on peroxide value of rapeseed
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Table 1 Orthogonal tableof rapeseed drying by hot

air-microwave

KT AR/ C BRI % BE/W
1 100 15 300
2 90 13 500
3 80 11 800
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Table 2 Results oforthogonal experiment (n=3)

RS A B C 25 Wt/ (mg - g A/ (mmol « kg')  KRIEFR/U% LGRS
1 1 1 1 1 1.4+0.1 2.040.2 67.3+1.3 0.15
2 1 2 2 2 1.7+0.1 2.1+0.1 73.4%+0.9 0.29
3 1 3 3 3 1.5+0.1 2.640.4 68.9+1.2 0.24
4 2 1 2 3 3.71+0.4 5.340.6 71.410.6 0.86
5 2 2 3 1 2.71+0.3 4.8+0.4 74.5+1.6 0.70
6 2 3 1 2 2.44+0.2 3.040.2 53.4+2.1 0.21
7 3 1 3 2 3.31+0.3 4.24+0.3 78.5+0.9 0.79
8 3 2 1 3 3.27£0.1 5.040.4 56.241.5 0.55
9 3 3 2 1 3.240.2 5.8£0.4 58.4+1.9 0.65

"""" K. o068 180 o091 150

K 1.77 1.54 1.80 1.28
K 2.00 1.10 1.74 1.65

R 1.32 0.70 0.89 0.37
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Table 3 Fatty acids ofrapeseed on orthogonal experiment condition (n=3) %

I 4 5 TR R MR M R R R R T — R IR
1 6.16+0.00 44.8940.01 25.04+0.01 12.9240.00 1.0140.00 5.06+0.00 4.92+0.00%
2 6.17+0.00 43.0140.01 25.20£0.00 13.96+0.01 1.0840.00 5.24+0.01 5.3440.01*
3 6.26+0.01 44.5940.01 25.342£0.00 12.72+0.00 1.21£0.01 5.56+0.01 4.32+0.00"
4 6.18+0.01 45.2440.03 25.35+0.01 12.6240.01 0.99+0.00 5.23+0.00 4.3940.01°
) 6.15+0.00 43.2840.03 26.04+0.01 13.22+0.01 1.1540.01 5.45+0.01 4.7140.00°
6 6.1940.01 44.7940.02 24.560.00 12.92+0.01 1.0140.00 5.54+0.00 4.99+0.002
7 6.22+0.01 44.2440.03 25.11+0.01 13.6340.01 1.0940.01 5.32+0.01 4.3940.01°
8 6.24+0.01 45.3240.01 25.32+0.01 12.8740.00 1.2840.01 5.06+0.00 3.91+0.00°¢
9 6.16+0.01 44.2640.01 25.12+0.00 12.91+0.01 1.1140.00 5.23+0.01 5.2140.012
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