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Drying Processes and Application of Energy—Carrying—Microwave at Different Negative Pressure Levels
LU Wei-qiao, GU Yuan-yang,ZENG Shi-yu, LI Dong”,SU Dian-bin
(College of Engineering, China Agricultural University, Beijing 100083, China)
Abstract: In order to review the research progress of energy carried microwave in agricultural product drying in
recent years, and expound the influences of negative pressure environment on drying quality, this paper
expounded the drying mode and material quality of high—moisture agricultural products in low vacuum pulse—
spouted microwave vacuum drying (PS-MVD), medium vacuum microwave vacuum drying (MVD) and high
vacuum microwave vacuum freeze drying (MVFD ) based on negative pressure level. In addition, the innovative
application of “hot—air microwave vacuum” combined drying, “microwave vacuum—vacuum impregnation”
processing and  “pulse —spouted microwave vacuum freeze drying” processes for agricultural products were
discussed.
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Fig.1 Transfer models of temperature during microwave drying for agricultural products
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Fig.4 Processing diagram of vacuum immersion food
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Advances in Structure and Application of Microbial Polysaccharides
ZHANG Zhao-rui, ZHANG Chen, LI Da—peng"
(College of Food Science and Engineering, Shandong Agricultural University, Tai’an 271018, Shandong,
China)
Abstract: Microbial polysaccharides are a kind of natural polymers with antioxidant, anti —tumor,
immunomodulation and other bioactivities, which have attracted many researchers. Exopolysaccharides such as
gellan gum, xanthan gum have been widely used in agriculture, medicine, food and other fields due to their
good properties and convenience of obtaining. Among cell wall polysaccharides, lipopolysaccharides and
peptidoglycans are with many potential functions in which have considerable value of exploitation and

utilization. The paper summarized the structure, properties and existing application of common microbial

polysaccharides, and discussed the future development of microbial polysaccharides.

Key words: microbial polysaccharides; structure; application; resources; development

7l LA

KA, TRE, R, A S aEey S B RAT IR R Rat S FF A, 2021, 42(1):182-192.
ZHANG Zhaorui, ZHANG Chen, LI Dapeng. Advances in Structure and Application of Microbial Polysaccharides [J]. Food

Research and Development, 2021, 42(1):182-192.

iEeia Rty SRINIREn%EUNRGY (S NS S S
TE. ZMie—RaME NS TREY, A2
5 A R B, i H A TR AL PR 55 TR S
0 TEE 0 IaE fL  A A) S E ARE AY S R I5E T e AL
I, % 2 RS SR R TR B I 2 .
IR K R, E A Ok 2 1 D e 2 B Bl
AT R EFI o

FETH: EEARBERESTH (31901644 .31972070); IWARA
2018 Al H RN FHE A HIH

PRI KA HR (1995—), 53 (00 Lo A s 7 1 - 3RS
Urfe e in .

*IAEVER ZERME(1973—), 53 B0 iF 5 1] E 3R S UIRE A .

HART PR ZBE 2R AR . Sh e
UTARR A ) 2 W 4 Z2 AR 0 EL T L i 2R
AR 3EAE DR B TP A JEURE i 28, 7 it D B 25 400
WIF R TTE R, 2 IR M VI RTED . WY
AR NS BE SRR N A . b ik
YA WA o 2 4 R AL 5 T o B Al
SRR Z B AR RN S5 22 A Y
AROEAY, BER BT RHEDE S K B U Y B 2
RNy | B I e S S 2 i PR | E P 2
BB AS AR 55 N R T T 253, DR ARk
FEOT AT TR Syt — It R SR A Y 2 b
ReftE%,



