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WFFERE S OMEEE (F£30) : To establish the optimal drying method and drying condition, and to develop
the high—quality and low—cost dried food, the basic some properties of several kinds of the agricultural
and the marine products (beans, rice, scallop, etc.) were measured under various condition. The
drying characteristics of the samples were measured at selected conditions. The samples were dried
using various drying methods, for example, hot air drying, vacuum drying, and microwave drying
method. We proposed the optimal drying model to estimate the drying characteristics for each sample.
In addition, the effects of drying methods and drying conditions on the sample quality were investigated,
and the optimum drying method and condition were proposed. The thermophysical properties
(thermal conductivity, thermal diffusivity, and specific heat), density, and texture of the samples were
measured at several temperatures and moisture content. The transient heat flow probe method was
used for the simultaneous estimation of the thermophysical properties of the sample. The effects of
temperature on these properties of the sample were investigated.
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