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Effects of Different Drying Methods on Drying Characteristics
of Fish Gelatin
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Abstract: Gelatin drying was carried out by hot air drying, vacuum drying and microwave drying, respectively, and the
drying characteristics of gelatin were compared. The experimental results show that the hot air drying height was 5 mm gela-
tin solution. When temperature was 30 C,40 'C,50 C and humidity was 20% or 40%, the drying time was 6-10 h. When
the height was 6 mm gelatin solution, the drying time was 8-10 h. A vacuum of 5 mm or 6 mm gelatin solution was used in
the research. When the pressure was 30 kPa, 50 kPa or 70 kPa, and temperature was 30 'C,40 “C, 50 °C, the drying time can
be shortened to 1-2 h. When the gelatin height was 2 mm, the hot air drying temperature was 50 C and the microwave dry-
ing power was 270 W, the drying time was 60 min and 40 min, respectively. In vacuum drying process, the drying tempera-
ture and vacuum were two important parameters. Bubbling phenomena were observed in the gelatin vacuum drying. The
bubbling erhanced the moisture transferring channel and greatly improved the gelatin drying rate. Microwave drying rate was
fastest, but caused more serious drying heterogeneity.
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Fig. 1 Hot air drying characteristics of gelatin at 20% air

humidity
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Fig.2 Hot air drying characteristics of 6 mm gelatin
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Fig. 3 Morphology of 5 mm gelatin after hot air drying at
20% air humidity
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Fig. 4 Vacuum drying characteristics of 5 mm gelatin
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Fig. 5 Vacuum drying characteristics of 6 mm gelatin at
50 ‘C temperature
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Fig. 6 Morphology of 5 mm gelatin after vacuum drying
at 30 ‘C temperature
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Fig. 7 Drying characteristics of 2 mm gelatin during mi-
crowave drying (270 W) and hot air drying (50 'C)
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Fig. 8 Surface temperature distribution of gelatin in hot
air drying
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Fig. 9 Surface temperature distribution of gelatin in mi-
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