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Fig. 1 The effect of ultrasound on the rehydration

ratio of dried Ma bamboo shoot
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rate of dried Ma bamboo shoot
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Table 1 The single diffusion model fitting parameters

RE/C AW LRUTE/ G BIVE 2 :
k a R
it HE 0.003 8 £0.000 3¢ 0.553 3 £0.060 7° 0.908 9
100 0.004 5 £0.000 3* 0.520 1 £0.058 8" 0.947 8
s 200 0.005 0 £0.000 2° 0.498 9 £0.111 0% 0.967 5
300 0.004 8 £0.000 4* 0.463 8 £0.083 0* 0.956 3
400 0.004 5 £0.000 4 0.422 8 +0.064 8" 0.9517
500 0.004 2 £0.000 3" 0.382 2 +0.070 9™ 0.9215
Xif 18 0.004 0 £0.000 2° 0.499 6 £0.096 5° 0.958 0
100 0.004 6 +0.000 3" 0.447 2 £0.079 0* 0.951 8
. 200 0.005 1 £0.000 3% 0.409 2 £0.078 5% 0.949 9
300 0.005 2 £0.000 2° 0.383 7 £0.070 0% 0.955 1
400 0.005 0 £0.000 3% 0.359 0 £0.133 9* 0.965 9
500 0.004 8 +0.000 4 0.313 5 £0.068 7° 0.960 9
Xt B 0.004 7 £0.000 4" 0.448 1 £0.073 9° 0.916 0
100 0.005 4 £0.000 5* 0.435 3 £0.073 0% 0.967 5
% 200 0.005 6 £0.000 5% 0.394 6 £0.080 0* 0.965 1
300 0.005 3 £0.000 4 0.347 2 £0.061 7" 0.971 0
400 0.005 2 £0.000 2 0.313 4 £0.051 3" 0.978 7
500 0.004 9 £0.000 3° 0.275 0 £0.062 4° 0.962 1
2.2.2 Page ## P R Ul AR AR [RDIR S B A R S

# 2 Page BIAUILG ZH,50 Cb,n (HEEEE  FAHE K, Page BRI ZHL n (HIH/D , b (E 84S, 8 ik
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Table 2 Page model fitting parameters

Page BUH S 1

i g2/ C HE B R /W 5
n k R”

X R 0.286 5 £0.022 3* 0.266 5 £0.026 5* 0.993 9

100 0.285 8 £0.022 2* 0.296 9 £0.027 5* 0.995 2
50 200 0.284 8 £0.022 2* 0.316 4 £0.029 2* 0.995

300 0.264 2 £0.022 6" 0.369 3 £0.030 2° 0.996 6

400 0.234 4 £0.018 2" 0.447 2 £0.030 1" 0.997 2

500 0.206 9 +0.010 8° 0.534 1 +£0.029 6" 0.992 0

Xf B 0.247 4 £0.020 9* 0.349 0 £0.035 9* 0.997 9

100 0.246 7 £0.020 9* 0.427 3 £0.036 3¢ 0.995 6

2 200 0.241 1 +0.016 7° 0.456 0 £0.036 8° 0.996 5

300 0.241 0 £0.010 5" 0.490 9 £0.036 0" 0.991 1

400 0.233 0 £0.013 0" 0.596 2 +0.062" 0.995 8

500 0.190 7 £0.012 0" 0.684 7 £0.033 2° 0.992 0

Xf B 0.237 4 £0.009 0" 0.352 6 +0.036 7° 0.991 0

100 0.237 6 £0.018 3* 0.387 7 £0.035 8 0.998 4

%0 200 0.230 1 £0.016 2* 0.465 4 £0.037 7 0.998 3
300 0.209 5 £0.011 0" 0.583 3 £0.037 0° 0.996

400 0.183 6 +0.013 6° 0.611 4 £0.035 4" 0.998 6

500 0.1652 +0.011 I° 0.677 6 +0.035 0* 0.999 1
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Table 3 Weibull model fitting parameters

Weibull #2752 %1

i B/ °C BT R /W 5
a B R

Xif R 109.686 2 £11.012 0° 0.281 5 £0.049 5° 0.983 9
100 71.087 0 +5.437 5° 0.284 8 £0.047 3° 0.995 2

s 200 54.5125 +8.069 5° 0.287 8 £0.044 7° 0.995 0
300 43.398 5 +8.167 8 0.264 2 £0.019 0* 0.996 6
400 30.976 6 +5.407 0 0.234 4 £0.011 6* 0.997 2
500 20.723 8 £2.766 1° 0.206 9 £0.034 3" 0.992
X B 70.455 8 +4.423 9* 0.247 4 +0.022 6* 0.997 9
100 42.548 1 £5.420 3" 0.246 7 £0.024 6° 0.995 6

o 200 12.977 1 +3.128 5° 0.241 1 £0.036 9° 0.996 5
300 10.957 6 +2.702 2 0.241 0 £0.035 9" 0.991 1
400 10.394 9 +2.003 6 0.233 7 £0.029 3" 0.995 8
500 7.469 3 £1.200 0° 0.190 7 £0.018 2" 0.992 0
X HE 47.199 2 +6.486 9° 0.217 4 £0.031 9° 0.989 1
100 30.364 3 +3.864 5" 0.277 6 £0.026 5° 0.998 4

% 200 21.289 4 +1.875 8° 0.250 1 £0.029 2" 0.998 3
300 12.074 6 +1.784 1° 0.209 5 £0.024 2" 0.986 0
400 7.280 3 £1.700 9% 0.188 6 +0.019 7 0.989 9
500 3.540 8 +1.178 0° 0.165 2 £0.023 3¢ 0.998 6
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The effect of ultrasonic treatment on the rehydration characteristics of
Ma bamboo shoot and the analysis of kinetic model

WANG Yugui'?, TANG Xuexian'?, LIU Siyuan'?,
ZHANG Fusheng'”, ZHENG Jiong'*"

1 (College of Food Science, Southwest University, Chongqing 400715, China)
2 ( National Demonstration Center for Experimental Food Science and Engineering Education

(Southwest University) , Chongqing 400715, China)

ABSTRACT In order to study the effect of ultrasonic treatment on rehydration characteristics of dried Ma bamboo
shoot, different ultrasonic power (100, 200, 300, 200, 300 W) and different processing temperatures (50, 70, 90
°C ) were studied to investigate the rehydration ratio and rehydration rate of dried Ma bamboo shoot. The dynamics of
dried Ma bamboo shoot was fitted by three models, including Weibull model, single diffusion model and Page model.
The results showed that the ultrasonic power and temperature had great influences on rehydrating dried bamboo shoots.
With an increase in ultrasonic temperature and power, rehydration ratio and the rehydration rate of the dried bamboo
shoots increased. Additionally, as the ultrasonic time increased, the rehydration ratio increased and the rehydration
rate decreased and tended to be constant. When the temperature was 90 °C , the ultrasonic power was 500 W, and the
ultrasonic treatment time was 120 min, the rehydration ratio was the highest, which was much higher than the rehy-
dration ratio of dried Ma bamboo shoot with no ultrasonic treatment. Regarding the three kinds of kinetic model fit-
ting, Page mode showed the best fitting degree (R> > 0.99) between measured and predicted results. Therefore, it
can be better used to describe the rehydration process of dried Ma bamboo shoot.
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