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Development of the High-Performance Drying Technology
of the Cake for the Industrial Process Made
Japanese Wheat Noodle “Udon” (part 2)

Koryo KojiMa, Susumu TAKAHASHI, Masanari Kupo,
Takuya KAGA and Sankichi TAKAHASHI

Abstract

In order to develop the high-performance drying technology of the cake for the industrial
process made Japanese wheat noodle “Udon”, the drying characteristics of the cake of udon, of
which water content is 50% in weight ratio, were measured by changing experimental condition
in the study. The following results were obtained :

1) Drying characteristics are affected by the material of the base of the sample tray, by
the weight of the sample and by the absolute humidity and temperature.

2) The vacuum drying method accelerates drying characteristics.

From the above, “Dehydration drying system impressed high-voltage in the heated dry air”

is proposed.
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