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Influence of dewaxing process on hot air drying effcience of wolfberry
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Abstract: Dewaxing process was an important part of pretreatment process for wolfberry drying. It affects the
drying rate and the quality of wolfberry. In order to get shorter drying time and better drying quality,the effect
of temperature,time and solution ratio on drying time and drying quality was studied through single factor
experiment and central composite experiment. The results showed that the optimal dewaxing parameters were
as follows ;dewaxing time 12 min,dewaxing temperature 38 °C,dewaxing solution ratio 1:2. Under this situation
the drying time was 21.5 h. The verification test and the quality identification results showed that optimal dewaxing

process shortens drying time and retains nutrients.
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Table 1  Factors and levels of response

surface analysis
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Fig.1 The influence of processing time on the drying time
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Fig.2 The influence of processing temperature on the drying time
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Table 2 Design and results of Box-Behnken test

S X, X, X, Y
1 -1 -1 0 26.67
2 1 -1 0 22.25
3 -1 1 0 23.00
4 1 1 0 25.33
5 -1 0 -1 28.00
6 1 0 -1 24.75
7 -1 0 1 2433
8 1 0 1 24.75
9 0 -1 -1 26.33
10 0 1 -1 25.50
11 0 -1 1 25.00
12 0 1 1 25.67
13 0 0 0 22.00
14 0 0 0 21.67
15 0 0 0 20.67
16 0 0 0 21.33
17 0 0 0 22.00
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Table 4 The physical and chemical indicators of wolfberry
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Koy (10.56+0.73) /100 g
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