#353e 8 x| Vol 28, No. 3, Sep. 1985
J. Korean Agricultural Chemical Society

REAEL g 2R
fEkESt= ZRel Wi

-

2&EM - A B RigE
Aol o BECER, *EEABEEREN, *HEETEEMAS

(19854 9€¢ 109 =)

The Drying Characteristics of Cooked-Ginseng Root
and Its Shrinkage during Dehydration
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Abstract

Hot air drying characteristics of six year old cooked ginseng root at temperature
ranges of 55~75°C under 1.8m/sec air velocity and shrinkages accompained were
investigated.

Drying time to reach equilibrium moisture content of the root takes from 20 to 30
hours, depending on the subjected drying temperatures and root sizes.

Drying curve shows that it has two or three falling stages and drying constant are
continuously changed. Higher drying constant was observed both at early and late
stages of drying.

Shrinkage ratio of length, diameters, surface area and volume of the root were
13.0, 39.8, 47.7 and 68.5%, respectively, after 40 hours dry at 55°C. The most of
shrinkage was observed at early drying stage.
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Fig. 1. Sectional view of drying apparatus.
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Fig. 2. Drying curve of steamed-ginseng upon
hot air drying
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Fig. 3. Plot of In(M— M./M,.—~ M.) vs. drying time at various
dryingtemperature of steamed-ginseng.
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Fig. 4. Changes of k-value at various drying temperature.
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Fig. 5. Relative shrinkage of steamed ginseng-
upon hot air drying (about length and
diameter).
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Fig. 6. Relative shrinkage of steamed ginseng
upon hot air drying (about surface area
and volume).
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