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Study on the Drying Method of Velvet Antler using
Microwave Oven
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Dept. of Agricultural and Biosystems Engineering Kon-kuk University
Summary

Drying process is very important for commercialization of velvet antlers. So far, artificial
drying has mostly depended on experience of farmers resulting in low efficiency of drying,
deterioration during drying, and contamination by dust and bacteria.
Various drying techniques for high-quality production have currently been commercialized in
some developed countries, and one of them is a drying technique using microwave.
In this study, application of the technique using an electronic (microwave) oven for drying of
velvet antler was investigated. The results of this study are as follows.
It was found that the drying period was significantly affected by cornification of velvet antlers.
Accordingly, it can be assumed that the velvet antlers should partly be sliced to save drying
It was also found that the drying speed was changeable according to tempering period and

1.
period and required drying energy.
even with same drying period. The tempering period should be controlled according to
The results indicated that a repeated drying of 2-min drying and 3-min tempering is the most

processing rate.
effective when a microwave oven was used.
The results also showed that the drying technique using microwave of electronic oven can be

Only drying and tempering periods were examined in this study. however, ingredient change of

3.
4.
effectively used for drying of velvet antlers.
5.
deer antler after drying is necessary to be investigated in the future.
(Key words : Velvet antler, Drying, Microwave oven, Horney layer, Tempering)
g sedTH Adel F = 9
—177—

B2 19949 % A3

+ o) =



FAA AR A 8 d3 &

HooE

=ge AR Lu)aol Bosts
Aol 7% ol gH o ol %S o
AR, AR BEOA AAe f
olth. mejuh, 5§ Aarzol we Faoly

442 24 §27h gl %
—_

e
29 A4 vas 88 Axo2e] ¥

g0 94 Rehm, YPE H FP o

Y 58& 24 @iZo] FAEeEA A
£E FXA 44A FAHH7) WEe {5
A o AAA Edol AA "o wEtA
589 F4E fFAsL, HAxo dag A
4 =¥E ARer] AdgdE H583x0
oe Az el A,

A2 AT E wAES 1EA Ax
s A% Asdz, AHIH Az, vpojaz
3 Bx T3 2L Udd Azxvjee] AR

}
7] el €F0l A% JtdEt=
7h w25, dEd glel #2 &= 7}

% 2o 4B e
[e]

N
1501

pR B g e

deoat MU ag

A 5o Az 2 i ek
@@ el FAE 2 ATANE $
ge ARAAAE of

1. oro[aA =2 h}

O

JukA o 2 300~3,000MHze] UHFU 3~

300GHz¢] SHFE waln zdstdu Fag
7} B BEEAL 88w A E 3
Fo) vholazne WAL F Qo &9
of ekstu Eetgstrh shgel el AuA,
WAL 2A, 24 5 ARe U uzs
ohoES ARl g Ago 2o @
F5eo 42 BAAUTY

2. x| x|e e

AR QA= Wi HAzbg 213X
I EE AN HotE WEs=d o] Ao
o] "EFE 2,450MHzo| T},

€ =AE Andy a/f¥FFE 2a

2
A, o

=

[e]

A

o

AHAES HgHE Ay
FENAE F53= Aol Uk A

A7 ol
dol 4E AAE WEHA J2z Ay
&40 A9 glo] WrUAA} BEHoR
GoAUAZ wHo] A Batolo] wha

gol Yol 7= ThFig. ).

Fig. 1. The principles of microwave oven.
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Fig. 2. Velvet Antler.
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Table 1. Drying and Tempering time
Drying A Drying B
Drying time 05,1,2,3 05,1,2,3
(min)
Tempering 3 1
time (min)

Fig. 3. Microwave Oven.
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Fig. 6. Drying of 2 minutes.
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Fig. 7. Drying of 3 minutes.
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