AL ENAR S UETEREEE Rl THFJE® ~ & — PR No.12 2017 [ ] 29

B 2RI U 7z & O w2 gl iR

REARZESE, fAKOetd, BAASEIL

Characteristics of Food Drying Using an Electric Field

Yoshiteru Kumabayashi, Hideki Shimizu and Yukihiro Okumura

In this study, food drying tests were conducted with a combination of ventilation and a phenomenon by

which water evaporation is accelerated under high-electric-field conditions. The results indicated that food

drying was accelerated with an appropriate combination of electric field and ventilation with controlled air

flow, and that high-electric-field treatment may improve drying efficiency.
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