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Study on Vacuum Freeze Drying Technology and Efficiency of Kiwifruit Slices

PENG Run-ling, WEI Yan, WANG Peng, YANG Jie, WU Ya—mei

(School of Mechanical and Electrical Engineering, Xi'an Technological University, Xi'an 710021, China)

Abstract: In order to improve the freeze —drying efficiency and quality of kiwifruit slices, the effect of slice thickness, pre—

freezing method and drying time on the drying rate and quality of kiwifruit slices during freeze —drying process was studied by

single factor experiment. The interaction between various factors was analyzed and the regression model of the drying rate of

kiwifruit slices is obtained by the response surface method. The results show that the influencing order on the drying rate is

drying time, slice thickness, and pre—freezing method. Among them, there was significant interaction between slice thickness and

drying time, while there was no significant interaction between slice thickness and freezing mode, freezing mode and drying time.

When the traditional single side drying method is used in the experimental freeze—drying equipment, the freeze—drying process of

kiwifruit slices is as follows: slice thickness of 5mm, pre—freezing at —20°C, drying for 10h. After the optimization of double-

sided drying, the slice thickness can be increased to 7mm, and the drying efficiency can be increased by about 11% at most.
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