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Effect of microwave-vacuum drying on the quality of concoct shrimp
LIW en-sheng',SUN Jin-cai”, SANG W ei-guo'

(L.N ngbo Uniersity, N hgbo 315211; 2. Zhe jang Pham aceuticalColkege, N hngbo 315100)

Abstract: The experimental study on the microwave vacuum drying process of conditioning of shrimp,
observation of microwave power, time of drying time, loading which is related to the effect of shrimp products,
and the microwave vacuum drying conditioning shrimp conditions are based on adopting the method of the
mixed orthogonal to deeply optimize. The experimental results show that the power of microwave, time of
drying time and loading have contribution to sensory score of the drying shrimp products, the effect of the
primary and secondary order for the maximum microwave power, loading, time. The optimum microwave
vacuum drying conditions are determined as following: microwave power 500 W the loading amount of 100 g,
a drying time 20 min can be caused the highest of the shrimp products sensory score.
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