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Effects of three drying methods on the drying

characteristics and quality of buckwheat
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Abstract: The buckwheat was dried by vibrating far infrared dr-
ying, drying in oven and drying in thin layer, and compared the
drying characteristics and quality after drying to the buckwheat
by the three kinds of drying methods. Result: The buckwheat
had the shortest safe water time and the highest drying rate by vi-
brating far infrared drying. The drying time of thin layer was the
longest and the drying rate was the lowest. In terms of quality a-
nalysis, vibrating far-infrared drying process had little effect on
the appearance quality of buckwheat. The area shrinkage rate W

of dried buckwheat was the smallest, and the protein content was
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the highest (17.02%). but the germination rate was slightly
lower than that of thin layer drying process. The buckwheat sam-
ples dried in the oven had the lowest protein content and the low-
est germination rate, The buckwheat area shrinkage was the
highest after thin layer drying. In actual production, suitable dr-
ying method can be selected according to specific conditions.
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Figure 1 Far infrared hot air dryer structure diagram
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Figure 2 Thin layer drying test bed structure

BE 2168 | 2019 F£ 10 A | RASHIMH

1.3 KA ZE

1.3.1 BUXCTHE FREX 100 g FR 32 A WDR b, BOE #
SRR BEE 40 °C L R 0.3 m/s, FFFZ WK E 13% K LR 1k
T

1.3.2 HUEATH FRHX 100 g FEETLABA T &M,
WM 40 'C, T2 400 W, K & 130 K LU 15
IET#E .

1.3.3 JELLAMRSY T8 K FEE P MY RN BOE
JAAGREE 40 °C L3R E BB 5 mm, JRSNMA 0.5 Hz, F7
K & 139 K LA F 43 1k T

1.4 MEELR

1.4.1 FEEHEAKFIRE
G, (1— M,
M“)::[1—Aii<——¢l}xloo%, (D
(J(n
IKIEF':

M, — T H ¢ BTG FE GR35 K26, 205
Go— THRERMIIGE R ¢
M, —— T A i B0 B 5 7K 26 005

G — TH—BW G E R, e,
142 THRERTHE
M, — M,
DR=——, (2)
Ly — 1
Rifr,
DR7+}ﬁﬁ$v%/mlnv
M, — o R AR, %

M, — 1, BIFRER TR N,

143 HAFEE  RMA2AIYIRERE .
Ldd RZFAR FEGEIEE RS TR B T MR 3

AT R R () R R I

G ::2? X 100% (3)
A
G —RHER, % ;
m 1EH R ZF M FE
z BB
1.4.5 TWRULER R 55270 T 0 B rp i 52 R e 40 SR

VLI & o A 32 56 5% 5 HG TE A 56 09 305 T AU 4 3 4
FEAR K 2O TF] 4 02 MRS B 3 AR A 2 B R
Matlab [ {54k 32 2y E oK 73 #7 [ 15w 4% e A 5 10 1R 3% A4
BOAMMFRZ THRAG R REEN OB FREZ BT T
Ry e %

W

d

W=1-— s €Y

@]

K
W — B4 %
Se — THEHRFER;



&M | Vol.35, No.10

S. — THHEFEZ B I,
1.5 #HiEsE

R Excel 2017 J5 A7 i 50 450405 4k B0, 22 11 3% 4 T 4k
Tkl 2 & F T Matlab 2015 844X AR AT AL 3
2 RS0
2.1 XTFEFHFER
2,11 k& Wl 3 R TG .3 Aoy S T
iy 2k RE AR AZ N 2 BRSO G2 IR A, T AR B g AR
I R R BEE T 0 HEAT , 3R 24 e B W A 5, BHLE T
PIFR K A BRI 5 R 5 95 S5 00 X IR R IR 22 A K RN
TR —F, 3T H T A JRFhim £0 4 T 4 r 75 1) 1)
B AR 120 ming, A7 BT HEAR T8 08020 T 80 min, AHAL
TFHZE TP T 200 min, X2l T IR 3 20 40 T 4
TR TAEE IR 3 B 2 g g ad B otk 7oK
Vo iORR R ) 1B 7 4 T 4BV B - 1 R i

35
30 —e— PRI LA T 1R
i : —u— LA TR
<25 —e— )2 TR
=
¥ Z20
% €
&t % 15
£10r
=
5 |
0 | | | |
0 100 200 300 400
T b [
Drying time/min
B3 FRIZAAESGKEGYR
Figure 3 Effect of drying technology on moisture

content of buckwheat
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Figure 4  Effect of drying technology on the drying rate

of buckwheat
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Figure 5 Effect of drying process on protein content
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Figure 6  Effect of drying technology on the germination

rate of buckwheat
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Figure 7 Effect of drying technology on buckwheat
area shrinkage
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