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The Affect of Different Drying Methods on Quality of Dates
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Abstract: This article took Huping dates as the test materias. The dates were processed to 60 ‘C electric heated drying, 60 C
Infrared drying, 300 W microwave drying and microwave united far- infrared drying, respectively. These dryings would stop
when the water content of dates were 25%. It compared their drying curve and the total sugar content and VC changes before
and after drying. The results showed that: the drying time of different drying methods in the descending order were electric
heated drying 2.5 h, far- infrared drying 75 min, microwave united far- infrared drying 34 min, microwave drying 10 min; The
total sugar content, processed by different drying methods, in the descending order were microwave united far- infrared drying
44.3%, infrared drying 42.6%, electric heated drying 38.1%, microwave drying 25.23%. Microwave united far- infrared drying
can be combined to maintain a high total sugar content of dates. The VC content, processed by different drying methods, in the
descending order were microwave drying 112.51 mg/100 g, microwave united far- infrared drying 101.85 mg/100 g, far- infrared
drying 48.63 mg/100 g, electric heated drying 20.52 mg/100 g. Microwave drying time is shorter, so that less impact on the VC
content, followed by microwave united far- infrared drying.
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