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Application of Microwave—Hot Air Combined with Drying in Processing Preserved Mango
ZHANG Qiang"?, DENG Su-ping', ZHANG Na-ying', LI Lu', ZHOU Yi-bin"*"
(1. College of Tea and Food Science, Anhui Agricultural University, Hefei 230036, Anhui, China;

2. Anhui Engineering Laboratory for Agroproducts Processing, Hefei 230036, Anhui, China)
Abstract: A new drying method of preserved mango was studied with narcissus mango as raw material,, and the
technology of microwave —hot air combined drying of preserved mango was further studied. Microwave power,
moisture content at conversion point and hot air temperature on sensory evaluation of preserved mango were
studied respectively. Then, the drying process of preserved mango was optimized by using three factors and
three levels Box—Behnken design.The results showed that the optimum drying process parameters of microwave
combined with hot air were: microwave power 395 W, conversion point moisture content 64 % , hot air
temperature 55 C.
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Table 1 Horizontal coding table of test factors

A e B R A% C BRI
-1 350 55 50
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Table 2 Sensory evaluation criteria for preserved fruit
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Fig.1 Effect of microwave power on sensory evaluation
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Fig.2 Effect of moisture content at the transition point on sensory
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Fig.3 Effect of hot air temperature on sensory evaluation
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Fig.4 Response surface diagram of the interaction between
microwave power and moisture content at the conversion point on

sensory evaluation
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Fig.6 Response surface diagram of the interaction between
moisture content at the transition point and thermal air

temperature on sensory evaluation
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