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Introduction

O During the RF drying process, the internal and » Surface temperature Distribution

external temperature of the food material is elevated Omine o | o8 1=
simultaneously when traditional heating method relies
on heat transfer from the surface to the inside, which
greatly enhancing the drying rate.

0 A commercial software COMSOL Multiphysics® was 10mine
used to build up a physical model and solve coupling
heat and mass transfer equations in porous media for
obtaining the temperature, vapor pressure and
moisture distribution in potato cubes in RF drying. The
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Fig.3 electric field distribution in RF heating chamber
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model was validated by experiments. 20min

0 This study reveals the mechanism of RF drying of
porous media and provides an effective method for
revealing the RF drying principle.
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Fig.4 Center section (x=0.3 m) electric field distribution
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Table.2 Comparison of experimental results with simulation results.
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Fig.2 Moisture changes during drying
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