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Fig.1 Drying curves of heat-pump drying,
combined drying and hot-air drying
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Combined heat-pump and hot-air drying of dehydrated vegetables

Zhang Xukun?, Li Huadong?, Xu Gang®, Gu Zhen?
(1. College of Aeronautical and Mechanical Engineering, Nanchang Hangkong University, Nanchang 330063, Ching;
2. Food Engineering Center, Jiangxi Academy of Sciences, Nanchang 330029, China)

Abstract: In order to improve the drying efficiency of heat pump for dehydrated vegetables during the falling drying
period, the combined experiment of heat-pump and hot-air drying was carried out. The experimental results showed that
the energy consumption of combined drying, was 74.1%, 84.7% and 9.4% of that of tunnel drying, band drying and
vacuum freeze drying, respectively. After the carrot products were rehydrated for 24 hours, the rehydration of combined
drying was 16.6% and 24.5% higher than that of heat-pump drying and hot-air convective drying, respectively. Therefore,
compared with the conventional heat-pump drying, the energy consumption of the combined drying is reduced and the
product quality is also improved.
Key words. dehydration, heat-pump drying, combined drying, product quality control, energy consumption, vegetables



