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Abstract:Vegetables dryed by using high -voltage
electrostatic dryer are compared with those dryed
by traditional ways: their color, scent and taste 1
are close to fresh vegetables, their nutrient
components losing less, the cost is lower than by 1.1

using the traditional ways. It proves that the
high —voltage electrostatic dry technique has
unique advantages in the dryed vegetables GXJ-2
process industry.
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kg mm min G kv % %
0.929 5 200 36~42 35 89.5 5.5
0.929 5 353 69~71 - 89.5 5.5
0.426 3 230 36~42 35~40 75.9 8.0
0.426 3 390 70 - 75.9 8.0
0.702 10 300 37~42 35~40 94.0 8.5
0.702 10 420 70 ~ 94.0 8.5
0.980 5 390 38~40 35 92.7 6.5
0.980 5 660 70 - 92.7 2.8
2
mg/100g
3.46 63.43 39.15
© 17.78 40.90 28.50
© 24.18 245.10 102.80
© 40.6 17.2 5.0
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