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Tab.1 Evaluation standard of sensory quality

about dehydrated ginger slices
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Fig.3  Drying curve in hot air of different temperatures
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Process and Quality of Ginger Slices Microwave-Fluidization Drying

Lii Weigiao' Wang Ye® Han Qinghua® Li Shujun®  Yin Qing” Ma Jiwei’
(1. College of Engineering, China Agricultural University, Beijing 100083, China
2. Chinese Academy of Agricultural Mechanization Sciences, Beijing 100083, China)

Abstract; In different microwave powers, the process and quality of ginger slices microwave-fluidization
drying was researched. In the microwave power of 0.7 W/g, which was moderate for the process
parameters, the drying time cost 1. 83 hours, 6. 67 hours less than that in the 75°C hot-air drying, and
protected the content of vitamin C better. However, the microstructure and rehydration capability changed
too much in microwave-fluidization drying, and when the dry basis moisture content was less than 200%
the gingers’ sensory quality turned bad quickly. In order to develop the microwave-fluidization drying’s
relative advantage, controlling the dehydration speed in final stage would be importaint, which also was
the key work to improve the process.

Key words: Microwave-fluidization drying Hot-air drying Ginger slices Drying quality
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Spatial and Temporal Variability of Spring Wheat Leaf Area Index
and Coverage in Northwest China

Wang Chunmei Gu Xingfa Yu Tao Meng Qingyan Liu Miao Li Lingling
(Institute of Remote Sensing and Digital Earth, Chinese Academy of Sciences, Beijing 100101, China)

Abstract; The temporal and spatial variability of spring wheat leaf area index ( LAI) and coverage was
investigated, which was essential for the spatial analysis of crop parameters and the exact way to resolve
the matching problems between remote sensing data and ground observation data. The results showed
that, with the growing of spring wheat, the CV of coverage decreased, while the CV of LAI increased first
and then decreased. At the coverage-tillering stage, both wheat LAI and coverage had the maximum
spatial correlation distance and the minimum spatial variation. But at later growth stages, the spatial
correlation distance was relatively stable for LAI and coverage. At some sample points, spring wheat LAI
and coverage had a higher temporal stability than others, especially after the tillering-shooting stage.
Compared with the coverage, the temporal stability of LAI was more significant. The sampling sites with
higher time stability could be used to estimate the mean value of large region. Spring wheat LAI model
was built with parameters of coverage and growth period, which could reflect the spatial and temporal
variability.

Key words: Spring wheat Leaf area index Coverage Geostatistics Spatial and temporal variability



