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Aostradt [ (ective] The amd the study wes to seek an opti @ process for freeze- drying of kivifrut pd p. [ Method] Vecuumfreeze-drying of K wifruit
pup wes conducted , an opti ma process wes obtained based onthe index of Ve cortert , moidture cortert and freeze- drying ti ne by three factors ho moge-

neous test . [ Resut] The eutectic poirt of K wifruit vas - 18

cortert of K wifruit vas 4.9 % and the whole freeze- dryi ngti ne wes about 20 4 h \whenthe sande vas frozen a te nperature of - 25
, dr pressure of the chanber vas 20 .2 Paand thickress of pup wes 6 .8 nm. [ @reclusion] Inthis process , the

perature of the pup suface vas 24 .8
three index reach a good standard .

deter nined by DSC. The opti ndl process vas thet theloss rate d & wes 1 .3 % , vater

, the highest tem
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Note :1 .Vacuumchanber ;2. Gld trgp ;3. Vacuum punp ;4 . Hgh pres-
sure conpressor ;5. Low pressure conpressor ;6 .Hae heat exchang
er ;7 .Heate ;8 . Master valve ;9. Vacuumvdve ;10 . Trap cdd valve ;
11 .Hae cdd valve ;12 .Gntrol cold valwve ;13 . Tap dscharge valve ;

14 . Master discharge vdwe ;15 . Ddrodting val \ve .
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