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Tab 2 Effect of different drying methods on color of coarse and superfine pitaya powder
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ABSTRACT To study the effect of different dehydration methods on coarse powder and superfine powder for pitaya,

the paper studied different dying methods on physicochemical and nutritional quality of coarse powder and superfine

powder for pitaya. These methods include hot air combined with explosion puffing drying (HA-EP) , short and medi-

um-wave infrared combined with explosion puffing drying (IR-EP), short and medium-wave infrared combined with

vacuum drying (IR-V). The results showed that: the color of pitaya coarse powder and superfine powder were closest
to that of fresh sample after IR-EP drying; HA-EP and IR-EP drying superfine powder had better bulk density; IR-EP
and IR-V drying superfine powder had better solubility; IR-EP drying superfine powder had better rehydration; parti-

cle size of IR-EP drying superfine powder was 10.46 pm. By three different drying methods, the nutrition quality of

dehydrated products decreased. In coarse powder of IR-EP drying and superfine powder of IR-V drying, the protein
content decreased 28.34% , 16.92% respectively, the Vitamin C decreased 41.67% , 33.33% respectively. With

comprehensive consideration, pitaya coarse and superfine powder of IR-EP drying keepbetter quality of pitaya.

Key words pitaya; puffing drying; combined drying; coarse powder; superfine powder; quality
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