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Effects of different drying technology on the quality of lotus-seed
Zeng Shaoxiao, Liang Jing, Zheng Baodong™, Zhao Yangfan, Lin Yuanyuan
(Institution of Food science and technology. Fujian A griculture and Forestry University. Fuzhou 350002, China)

Abstract: Effects of different drying technology(sun drying, hot-air drying, vacuum drying, freezing drying,

microwave drying and combined microwave and hot-air drying) on the shrinkage, rehydration ratio, resistant

starch ( RS) content, color and organization structure of lotus-seed were studied. The results show that

lotus-seeds obtain less shrinkage, higher rehydration ratio, lower RS content, less distortion and better color by

combined microwave and hot-air drying. Its color and organization structure is close to the fresh lotus-seed. The

quality of lotus-seed by microwave drying is next to those by combined microwave and hot-air drying. Freezing

drying makes lotus-seeds the lest shrinkage and the highest rehydration ratio, but higher RS content, worse color

and obvious distortion and shrinkage. T he quality of lotus-seeds by sun drying, hot-air drying and vacuum drying

are inferior to the others. So combined microwave and hot-air drying is the optimal technology.

Key words: lotus-seed; drying technologies; shrinkage; rehydration ratio; resistant starch; color; organization

structure



