
Study on pumpkin powder produced by microwave drying

ABSTRACT: The effects of microwave power, treatment time and slice thickness on pumpkin
powder were studied, and their effects on pumpkin powder were compared.

The results showed that the stronger the microwave power was, the faster the water loss rate
was, and the shorter the drying time was. The changes of microwave power and microwave
treatment time had significant effects on the damage of pumpkin and carotene, while the
thickness of pumpkin slices had no significant effect on the damage of pumpkin and carotene.

Pumpkin powder with good quality can be produced by using sliced pumpkin slices with
thickness, microwave drying equipment of power and treatment time, and microwave drying
method of grinding and sieving to produce pumpkin powder.
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Pumpkin powder is a kind of safe and hygienic modern nutritional and health food because of its
rich nutrition, medicinal value and health function. However, the hot air drying method used in
pumpkin drying consumes a lot of power, and the loss of nutrients, such as carotene, is also
more. Microwave drying mainly uses polar molecules in the medium to vibrate in the
electromagnetic field to generate friction heat, and the field energy is transformed into heat

energy, so as to achieve the purpose of drying.

Microwave drying has the characteristics of uniform heating, fast drying speed and automatic
heat balance in heating process. It overcomes the shortcomings of conventional drying
materials such as uneven heating, large energy consumption, long time and unsatisfactory
drying effect. Using microwave technology to dry agricultural products is one of the developing
trends in the future. In order to provide theoretical basis for industrialized production of pumpkin
powder by microwave drying, the related problems of pumpkin powder production by microwave
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drying were studied in this paper.

The time of microwave drying is shorter than that of hot air drying. The stronger the microwave
power, the shorter the drying time. In the early stage of drying, the stronger the microwave
power, the faster the loss of water.

The microwave drying rate of pumpkin slices did not appear a typical constant drying period, but
showed a change rule of first rising and then falling, the acceleration period was relatively short;
the lower the microwave power, the acceleration period was prolonged, but the whole drying
process was basically in a deceleration period.

The changes of microwave power and microwave treatment time had significant effects on the
damage of pumpkin 78 and carotene, but the thickness of pumpkin slices had no significant
effect on the damage of pumpkin 78 and carotene. The order of influence of three factors was
microwave power, treatment time and thickness of pumpkin slices.

It is feasible to produce pumpkin powder by microwave drying with slice thickness, power and
treatment time.
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