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min

A 376.1W B 334.3W C 217.3W D 139.1W

%

1 5 3 15 7
2 1 7 5 7
3 3 5 5 5
4 3 5 10 5
5 3 5 10 3
6 3 5 15 5
7 5 7 5 3
8 3 5 10 5
9 3 5 10 5
10 3 5 10 5
11 3 5 10 5
12 3 7 10 5
13 1 3 5 3
14 5 5 10 5
15 1 7 15 7
16 3 3 10 5
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Study on the Technology of Drying Garlic

Li Yu

Xu Shiying

School of Food Science and Technology Southern Yangtze University Wuxi 214036
ABSTRACT In this paper garlic was dried by four methods hot-air drying vaccum drying freeze

drying and microwave-vacuum drying combined with vacuum drying. Effect of different drying

method on thiosulfinates reservation and quality of dried garlic was studied. The optimal conditions of

combination microwave — vacuum drying and vacuum drying were determined by using response surface

analysis software.
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