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远红外常压、负压联合干燥香菇的试验研究

Drying Lentinus Edodes by Conjunction Way of Far-infrared in Normal 
Pressure and Vacuum
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中文摘要：

      该研究是在对现有的香菇干燥设备及其存在问题进行分析的基础上，提出了负压远红外线干燥香菇的方法，并进行了现有一些干燥

方法的同条件对比试验,在分析它们失水特性曲线的基础上，又提出联合干燥香菇的方法，即在干燥前期用远红外线配以排湿气流干燥法较

快地把香菇的含水率降到50%左右，然后在干燥后期用换气负压远红外线干燥法把香菇的含水率降到要求值。采用这种干燥方法，不仅可使

香菇干燥时间缩短和能耗降低，而且提高了香菇干制品的优等率。

英文摘要：

      In this paper, the new drying method of far-infrared in vacuum was put forward on the base of analyzing drying equi

pment and relevant technologies available now. Its dehydrating characteristic was analyzed. Some comparison drying tests 

of other ways(by heated air, by far-infrared at normal atmospheric pressure, in airflow) under the same condition were ma

de. The combined drying way by far-infrared in airflow in earlier stage and in vacuum and exchanging air in later stage w

as advanced with analyzing and observing the properties of their dehydrating characteristic curves of lentinus edodes. It 

is the best drying method in these drying ways.
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