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Abstract ; The experiments of vacuum microwave drying P. eryngii were conducted for study rules of moisture change.

The effect of different vacuum degree, microwave power and loadage on vacuum microwave drying characteristics of P.

eryngii was researched,

model of vacuum microwave drying Pleurotus eryngii agreed with Page equation (P <0.05)

estimate the moisture contents and dehydrating rate during vacuum microwave drying process.

and a drying dynamics model was established. The results showed that the drying dynamics

, which could accurately

This study provided a

theoretical basis for the optimization and control of vacuum microwave drying process.

Key words : Pleurotus eryngii; vacuum microwave; drying characteristics; dynamics model

5 8 7 AN AUE I7 O (B H A B i A 24 2R
(AR )| M s 159 i I (R 3 g e B (8
CELR 5 s AR i A A8 78, B i R A 3, [l
KA @EAREIITIRIEL AR LB A, XA
SRS S B A A 1 S b A B R AR L R
it 0T A B g EAT N T LURE A YR H i 4
FABGE 7 i I H A AP E R ]

i AR 2011-11-01 ¥ HH:2012-04-16

SRS ORI B IR S5 A Te 1 PR A 5

i‘ﬁllil?lﬁ@/qs%ﬂﬁ/’u,%ﬂﬁﬁﬁﬁ WE DR, KA

TR EL it TR R I B A 60 g o A 7 X e TR
0 085 N AP AR A B A 7 AT B X

HS Bl TR B ?kﬁ%%ﬂﬁ&/ﬂi?kﬁ&ﬂimﬂl

— M HARE SR . PR KR AR T

TR R SRR, HHGE I e, R EUT

BEE&TH .t OV RFERHE A 5 7 ATl (HL2011010) T A R RHE A FRHTHE 2 H (CX(11)2064)

BB BT XNFIR (1959-) , F TTIMARN Wt WFFE 5 WS T7 180 0 47 RN 1 B b AR TT R 5

E-mail; liuchunquan2009@ 163. com



34 0 085 L2 I T R S 3 g A 495

REOR , SCEUPRHE M i AR LA I K 345 )2 A4
SR FT LA et A v oKk o 1 A2 AL LA BEA T H9F TR
NGB A PR B Z A BISARYE . H AT, B X
RRFDIRO R e AT R E R A
PR EL S T T R P A 8l ) 2 B EA T T RS
AT RIS JE e DR R 251 T 4R
TV 2 5 KRB 1R I T A9 728 1 | O 7K T R i K
FRASACAUEE, IR R A MBI B bl 2 57 A 60 7
FLAS IR 0 Bl g 2 BT A fife A B 2+ M o e b
TGRS AN X ) TR A5E , LAY S A5 6 0l B2 ol e 1
TR FE AN AR P i 4 B AR

IR

1.1 REHR SRS

111 RAMA R 8045 ( Pleurotus eryngii) , W
B, SRR AR el SRR HLA TR A fif

I AU SR PR LA — 7 B ) A B s oH A B 2 i

Ja AR 7Tmm JEH# A, BT 100°C KB T2 90s, 1%

G ET 4% WL 2 PR I (BN 0. 2% FriiR
1% NaCl) /1, =18 T2 1h, Wi+, &1,

1.1.2 BELHEE B 101A-2 A H Hel X1

#8, LU AR R R AR A R A R VMD-1 B LS

T TR A, P I 22 LA I A8 )5 BS224S LT K

BRI (A ) B RR A

1.2 REAHZE

1.2.1 AFRESH6EL FRAERG Y W

L1 1 ThE FHA A B i FE IO T 750w, 2% 0

50g, HAS AN - 50, —70 Fil - 85kPa 5514 F #E4T

FLAS RO T MR D00 A5 ff gy 1 T A 4 R T g

RS

1.2.2 Mk a5 8 FRERGSa
L1 1 e R A #25 | 78 F025 B - 85kPa, Bt

50, T T 243 ik 250 750 (1250W 4% F 4T &

23 B TG 0 S A g 1) T e R R T A R
k.

1.2.3 EHRENSLFR TRERG YA K

L1 1 g A B i, 7F FL25 B - 85kPa, Tl U

FKT50W , 2L EE =000 50 100 1 1508 508 F kT E

23 OB T AR 00 2 A B 5 198 T A5 ot 2 R g R
2

1.3 MEFZE

1.3.1 Fwm&eyme  FRE— @ s A s b,

PSR T R Y, TR AR e B IR AR

PROH I 5 ek I o AR A, B B TR K R A
10% Zi i, AR EE 3 K, BURI-F M, /5B A
i g 1 7K R B JA s T AR Ak Tt 2k
1.3.2 AosEalz RAESEE", Kodi=
(FEERTYR R R - EERYRR ) / Tk
rigsig

TEES K FRI K BRI AT

THAKE(%) = (m, —m,)/m, x100%

2 m, R ¢ B 2000 B BT i, g5 m, AT
BTk R, g

RAKHEH(g/min) = Am/ At

Ko, Am AHSR 2 YR K T, g5 At Dl
AHAE 2 Y g st 1] ) , min
1.4 HiEAE

i SPSS17. 0 B A6 A TS AU A R 5347

2 gER 50N

2.1 BEREXNHHERTIRSENZmE

1R 2 43 RS R L2 T A fif s i) T Hg
M MR i 2, A nn ZER R B3
VR S CRMIRE AT M B T, T
PRI 450, M EAS N -50, - 70 Fl - 85kPa B
T TR 2502 9 .7.5 A 6. Smin, HIEI 2 ATLLE
AR Y LA O T A R A S T | e | R
B3 ANEB, TEESAKCRAHFE R T, B R
O B T T AR K R BROR SR, B
IR AT, 0 Kk B, 2 B2 R T - 90kPa HY,
Wi 25 TR B ] A B Rl K A Bl 2 | ARl s A P
W) kA ST RIS XG0 R A2
FERCIE R 1T H BRI 7 A A K sl s 33T, 4
R E M Aoy, WL, WiksE oA BT |
e,
2.2 RUKIhEIEEEEH TIRFIERME

5 R 6 43 2 AN R D) 2%~ Ay fifl g i) 1
pRMhZe TR i 2, mE 3 TR Zenrm, 12
T TR Bl B 2 T3 5 KRN 10% LLT, 7%
TN 250 750 A1 1250W R, FHEEF R 40 5]k 11,5,
6.5 5. 25min, BIZERT 4R & 7K %6 | EL25 B KOs 8 A
[T OLT o D3y, TRl . i 1E 4 2%
IKIMERTT A A5 60 0 T 25 e T B2 43 ok 3 4
BB, RIS P 0 3l T B B, )RR, ik
B B 2k K G e T 2 R BE N, Py B AR R 5 g 30N
I B [ 5K, i e T 688 e o B s [ A



496 % S 26 &

g 20 _ 025 ——250W
Z 800y —+— -50kPa £ ——T750W
£ 700 W& —=— -70kPa = 0.20 —a—250W

3 = 600t . —a— -85kPa ¥ 3

Eg 500} M E o015

& = 400} X5

B 2 3001 ® g olo
g 200t 2.
2 Took = 0.05
E 0 - et b | i1t by 0 N N N N ,
g o 15 3 45 6 75 9 0 200 400 600 800 1000

f(min) TaEE kS

BT ARIEAS BT AV B s AR 2
Fig. 1 Drying curves of P. eryngii
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at different vacuum degree levels
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Table 1  Kinetics model of P. eryngii by vacuum microwave drying
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