dALA U dF A=z Y3 A el Az 5
Drying Characteristics of Chicory Root under

Far-infrared and Hot Air Drying
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Fig. 1. Drying curves for slices of chicory root under far-infrared and hot air drying at
50, 60, 70, 80°C.
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Table 1. The relationship between drying constant, K and drying temperature, T for slices

of chicory root (K = ae™)

Slice Constant Constant

Drying methods thickness (m) a b rt
Far-infrared 3 7.694 0. 04461 1.000
2.998 0. 05356 0.974
4.670 0.04385 0.935
Hot air 3 7.880 0.04304 0.990
3.513 0.04968 0.973
7 5.302 0.04068 0.924
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Fig. 2. The relationships between the drying constant, K and drying temperature, T for
slices of chicory root under far-infrared and hot air drying,
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Fig. 3. The relationships between the drying constant, K and the thickness of chicory root
slices under far-infrared and hot air drying,
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