7SO AR VI =

201046 A

DOI:10.3969/j. issn. 1000-1298. 2010. 06. 024

“CoyEBBIHAE N FIREERHNE

> 1 1 1 > 2
BExX# £ & T B MHRA
(LWL 22 A ) 3 5 TR 5 0 22 M 310029, 2. WL A A Il 5 A M R 2 , B 310029)

(FE] RINYCo y BFL IR N AT 48 HATIAL 3, D 1 4 BRI BE T 0B U0 R 5 B2 = PR 38 0 T 8 L
BERFPEAORE R o 5 SR WY - IR SO R T 3R Bt R TGRSR b L B OK i
FIWTSE, RBLE v S 400 IR AL BR S () 2 > 20 M B 220 97 1 00 BT 28, 80 v 1 2R, 7K 0 5% JAE o i s R ) k14 3 O T
PR o I I A S B A K AR R R LR A i R o g Ab, B KGR BE AN D) R TR B X T R A A A
M o R X P B, U0 A B TR S W B D R K A R

FEW: F N BT RRMRT R

hE 43S S375; 0571.33 XERFRINAD : A XEHE: 1000-1298(2010)06-0123-05

Effect of “Co y-irradiation Pre-treatment on
Drying Characters of Carrot

Yu Yong'
(1. College of Biosystems Engineering and Food Science, Zhejiang University, Hangzhou 310029, China

Liao Wenyan' Wang Jun' Fu Junjie®

2. College of Agriculture and Biotechnology, Zhejiang University, Hangzhou 310029, China)
Abstract

The influence of different dosages of irradiation, temperatures of hot air, thicknesses of the slice
carrot on the characters of dehydration and surface temperature for the irradiated carrot were studied. The
results showed that three factors affected the characters of dehydration: irradiation dosage, temperature of
hot air, and thickness of the slice carrot. With the increase of the dosage, both the rate of dehydration
and the surface temperature for carrot increased. Then, the microstructure and water activity were also
studied. The results showed that the membrane of the cell wall and vacuole of the irradiated samples were

broken. The great dosage brought on the high water activity. These changes were the main cause for the
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characters of dehydration and surface temperature irradiated carrot.
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Fig.1 Curves of moisture content against time

under different irradiation dose
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Fig.2 Curves of drying rate against moisture content

under different irradiation dose
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different thickness of the slice
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Fig.5 Curves of moisture content against time

under different temperature
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Fig.6 Curves of drying rate against moisture content

under different temperature
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moisture content under different irradiation dose

45T

401
(@)
Z 351 e
e —— K
g 30 —*— 2 kGy
= —— 5kGy
® 251 —v— 8kGy

—— 10 kGy
20F
15

0 2‘0 4(I) 6b 86 10'0 12IO
I 111) / min
Pl 8 A [m] il R ) kT 2 T 3R L I I D 4 2 A il 2
Fig.8 Curves of surface temperature against time

under different irradiation dose

3 it

3.1 ERFAEXNFRERHURSHF

P19 e ah 22 J2 A0 0 s B, LA (1) L (2)
HAEE (3)  (4) A . AL 9a AT L, R FR
NEAE i 200 L BE JRE S, SRR A E 4 S8 B, — S8 /NG A
T R A0 i R T 52 R IR B s 5 I o 4 i R A R
T o MIELOb R M, e A i BE S 3 I TT 4R ) B K
24, LRI b K A 7 5 2 AR A UL/, LK A
0 BE PAYBE 4B 1) A0 i B AR A /D o ANIET 9c AT LU H
N DA v G I A R S 5 STV AN S VN
BE T R, SO AR AN 22 L A0 P ) 400 i R T
R s L 3 A AR I PN A R U A RE
B 9d55 9e I 7S 1) 0 10 45 A4 BRI B8 R, A U



126

&k HLOMK

S 20104

& 9

(a) RimIE

F9 200 0, VI o 3 ) 2 ik 4 L TR AR B 90%
33 2 P 9 Hh R Ak 40 i R IS 155 G 7 200 MM BE N BE T T
A ISP o R TR A v R o P AR
A~ R I B B4 . B 9b ~ 9e W1, ZRoK Ik
AT Y S 0 i e 2R, L A% T v 2 R R
I A 20 i B TR T 5 4 s B 43 7 6 200 i P 95 1A B
VLU B A 3 PR g % R YU
S0 A R AR N 0 R B AT
LA py T T A 2 B Co vy 54 e 1A 50 b L8 7
2 B B A O L VRO R A L 2 L 2R 2R 4
KA EI R 2 BT R A 1R A 5 R T K
BB BE J1 o HL I Rl RE Jy Bl 25 e R R k9 94 i 0
Ko BRI, T4 1, 70 AR [5) I [] P % B )k 25 0 R
Al KR B I A o [] EE BATRL 2 e T 1A
F TR 5 0045 0 A 0 RE O T R R R B TR
57, 33 S PR o i MR S B R o A T AR R B 4 M

(b) 2kGy

(&)
A [a) 0 R kT OGS 20 A 2 L A Y
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