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The kinetics of microwave drying ginger based on the volatile detection
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Abstract: The online volatile changes of the ginger on drying process
and drying characteristics were analyzed at the four constant drying
temperature, 50, 60, 70, 80 °C, respectively. The volatile emission
intensity and quality of the corresponding drying temperature was
compared to find out a better drying condition. It was found thatd the
drying temperature at 60 ‘C could preserve preferred volatile best and
avoid burning occurrence. Moreover, the color difference and rehy-
dration ratio were olso found better.
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Microwave drying based on volatile-detection system
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Table 1 Standards for sensory evaluation of dried ginger
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Figure 2 Curves of moisture content under different

drying temperatures
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Figure 3 Aroma fingerprint detected by Electronic nose
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Figure 4 Curves of peaks in area under different drying
temperatures
2501
— L —— 60 C
'a0 200 —— 50 C
K £ 150)
=3
L o0t
=
g
~  50r
0 L L L L L i
0 10 20 30 40 50 60 70
Ht ]
Time/min
(a) 50 CHI60 °C
350001
30000} —= 80
25000 .ot
& T 200001
=3
& £ 150001
= 10000+
5
o
5000
0 1 1
10 20 30 40 50 60 70
i i)
Time/min

(b) 70 °CHI80 C
BHS RETFHRBETY 36 aRELER
Figure 5 Curves of peak 3 in area under different drying

temperatures
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Figure 6 Curves of peak 4 in area under different drying

temperatures
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Figure 7 Curves of peak 5 and 6 in area under different

drying temperatures
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Figure 8 Value of samples peaks under different drying

temperatures
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Table 2 Quality of ginger under different drying

temperatures
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50 32 7.95 5.57
60 30 8.95 5.42
70 15 10.56 5.27
80 12 16.42 5.19
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Table 3 Sensory scores of dried ginger at different

drying schemes
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