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Effects of Microwave Power on Quality of Prawns Dried Instantly

ZHENG Jie, GE Yan-yan, BIAN Yu-long, SUN Jin-cai* et al  (Zhejiang Pharmaceutical College,Ningho ,Zhejiang 315100)

Abstract [ Objective ] To discuss effects of microwave power on quality of prawns dried by vacuum microwave. [ Method ] After being blanched
and seasoned, Penaeus vannamei was dried by vacuum microwave, and the rehydration ratio and water activity of the dried prawns were detected.
[Result] When loading capacity was 100 g, vacuum was 7.37 kPa, and water content of the dried prawns was 15% , the rehydration ratio and
water activity of prawns dried at 250, 500, 750, and 1 000 W were measured respectively, and the optimal microwave power was 500 W. [ Con-
clusion ] Microwave power can affect the quality of dried prawns, which can provide references for drying of other aquatic products by vacuum mi-

crowave.
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Note: 1. Air evacuation valve; 2. Vacuum pressure gauge; 3. Display
panel; 4. Motor control switch; 5. Regulating valve of micro-
wave power; 6. Time control; 7. Water-absorption vacuum
pump; 8. Electric machine.
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Fig.1 Testing apparatus of vacuum microwave drying
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Fig.2 Effects of microwave power on the rehydration ratio
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Fig.3 Impacts of microwave power on the water activity
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