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Approach on the Vacuum Freeze-drying Process of Qyster
Xie Guoshan  Wang Liye

{College of Chemical Engineering, Dalian University of Technology, Dalian, 116012}
ABSTRACT The freeze-drying process of oyster was rescarched, and obtained the eutectic tem-
perature, [reeze-drying curve, the optimal operation condition. This paper is helpful to the practi-
cal freeze-drying production. The effects of system pressure, heating temperature and material
thickness on the operation terms of oyster freeze-drying were determined. The heat temperature
effects not only the quality of the production, but also the drying time, the material thickness and
freeze speed have a large influence on the {reeze drying time too.
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