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Effect of Microwave Drying Technology on the Quality of Potato Granules

JIANG Ling—yan
(Station of Potato Industry, Agricultural Bureau of Liangshan, Xichang, Sichuan 615000)

Abstract: The paper analyzed the effect of potato’ s quality with different drying methods by mensurating the
quality of sensory organs, water retention, fat binding capacity of potato granules. The result shows that the quality of
sensory organs of potato granules by the microwave vacuum heating was higher than the microwave heating and the
hot blast heating. The water retention, fat binding capacity of potato granules by the microwave vacuum heating was
higher than the microwave heating and the hot blast heating, and the microwave heating was slightly higher than the
hot blast heating.
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