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Fig.1 The effects of hot air drying on the loss rate of mulberries
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Fig. 2 The effect of hot air drying on the moisture content of mulberry
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Study on Drying Technology of Mulberry

DU Juan, LIAO Xin-fu.Rebiguli- Halike , Shawuti+ Abulajiang
(Research School of Grapes and Melons of Xinjiang Uygur Autonomous Region, Shanshan,

Xinjiang 838201)

Abstract:In order to study the effect of pretreatment, temperature and other factors on the hot wind drying

effect of mulberry. With different color mulberry as tested materials, using different temperature drying after

different pretreatment.the change of weight loss rate, moisture content and other indicators was measured. The

results showed that in the same drying temperature and time condition, the loss rate and the final moisture con-

tent of three kinds of mulberry with five different pretreatment methods were different in the drying period. Dr-

ying times of white mulberry,purple red mulberry and violet black mulberry in 20 ‘Cand 25 ‘C were less than

in 15 °C,10 °C,and CK. In conclusion, the pretreatment temperature, baking temperature and color could affect

the quality of mulberry in drying process. Light color mulberries were prone to browning and changing color;

dark mulberries were more suitable for dried fruit.
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