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Fig. 1 Explosion puffing drying equipment for fruits

and vegetables on modified temperature and pressure
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Table 2 Experimental designs and results
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Fig. 2 Effect of three factors on the crisp of explosion puffed products
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Fig. 3 Effect of three factors on water content of explosion puffed products
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OPTIMIZATION OF THE PROCESS OF VARIABLE TEMPERATURE AND
PRESSURE EXPLOSION PUFF DRYING TECHNOLOGY FOR WOLFBERRY

JIA Wen-ting', ZHAO Qiang-wen’, YANG Hu', WU Hong-bin', WU Hong', JIN Xin-wen'
(1. Institute of Agro—Products Processing ,Key Laboratory of Agro—Products Processing, Xinjiang Academy
of Agricultural and Reclamation Science ,Shihezi 832000, China;
2. Agricultural Technology Extension Station of Manasi County , Changji 832200, China)

Abstract: Variable temperature and pressure explosion puffing drying technology, which combines the advantages
of hot-air drying and vacuum freeze drying,is a new drying technology and applicable to the production of
non-fried fruit and vegetable chips. The present study was to investigate the optimized process of explosion
puffing drying technology on wolfberry at variable temperature and pressure. Based on the single factor
experiment, central composite rotatable design (CCRD) was adopted to analyze the effect of water content before
puffing (X,), puffing temperature (X,) and vacuum drying time (X;) on the crispness (VY,), water content after
puffing (Y,) and color (V,) of products. The quadratic regression model of these indexes were deduced and the
variables were analyzed with response surface methodology (RSM). The results showed that the water content
before puffing, puffing temperature and vacuum drying time had significantly effect on the crisp degree, water
content and color of the puffed products. The optimized process of variable temperature and pressure explosion
puffing drying technology for wolfberry were as follows: water content of 20% before puffing, puffing
temperature of 66.6 C and vacuum drying time of 120 min.

Key words: wolfberry: explosion puffing drying: technology: optimization



