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Abstract: To solve the easily occurring problems in microwave drying of soybeans such as cracking and internal overheat-

ing, soybeans were dried in a rectangular microwave cavity. The transient moisture content, internal temperature of the soy-

beans were monitored, and the cracking ratio and the mechanical strength of the dry products were evaluated. The results

show that, when the microwave power density was less than 0.2 W/g (effective absorption power density was less than

0.1 W/g) , the quality of the dried soybean can be ensured: the soybean crack ratio can be controlled to meet the industrial

requirements of 5% (2% in this research) ; the internal temperature of soybean was lower than that of the protein denatura-

tion temperature and the mean yield stress of the soybean was 101.11 N.
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Fig. 2 Water temperature curve under different micro-
wave power
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Fig. 3 The change of moisture content in different power
density
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Fig. 4 Internal temperature of soybeans with different
drying time and different power density
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Fig. 5 Pressure curves of 20 soybeans when the power

density is 0.2 W/g
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