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Abstract

This study was conducted to investigate the drying characteristics of tissue cultured mountain ginseng roots. The far
infrared rays dryer of a double blast system used for this experiment can control the drying parameters such as far infrared
heater temperature and air velocity. The far infrared rays drying tests of tissue cultured mountain ginseng roots were
performed at air velocity of 0.4, 0.6, 0.8 m/s, under drying air temperature of 50, 60, and 70°C, respectively. The results
were compared with one obtained by the heated air drying method. The drying characteristics such as drying rate, color,
energy consumption, saponin components and antioxidant activities were analyzed. The results showed that the drying rate of
far infrared rays drying was faster than that of heated air drying and due to high temperature of drying air and fast air
velocity, the far infrared rays drying of double blast type was superior to the heated air drying. The value of the color
difference for heated air drying was 10.11~12.99 and that of far infrared rays drying was in the range of 7.05~7.54, which was in
the same drying condition, also energy consumption of far infrared rays drying was in the range of 3575~6898 kJ/kg-water.
At the same time, the antioxidant activities using far infrared rays drying were higher than those using heated air drying.
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Fig. 1 Schematic diagram of far infrared rays dryer using double
air flow system.
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Aaq : Difference values of the redness between
after and before drying

Ab : Difference values of the yellowness between
after and before drying
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