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Abstract

Initial evaluation of the microwave drying (MWD) applicability for the aril of Gac (Momordica cochinchinensis 
Spreng) shows that the specific power ratio (SPR), drying time, air speed affect to the changes of lycopene
of gac aril but they do not affect tothe changes of -carotene clearly. The MWD technology mode:3,25 W/g
of SPR, 50 minutes of drying time, 1,1 m/s of air speed affect is suitable to gac aril; the content obtained 
byMWD of -carotene and lycopene is corresponding to 5,2±1,2 and 163,7±24,6 mg.g-1 which is distinctively 
better than thermal convection drying (4.7±2.1 and 82.5±12.9 mg.g-1) but worse than Freeze-drying(7,2±1,3 
and 189.6±25.3 mg.g-1).
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*

Lycopene -carotene

-carotene

-carotene
lycopene

lycopene

lycopene
Lycopene

*

lycopene



T p chí Khoa h c và Công ngh 117 (2017) 104-108

-carotene lycopene

2.1. V t li u

o

2.2. m

2.2.1. Thí nghi m nghiên c u ng c a h s
công su t riêng ph n:

(Hình 1

-carotene 
lycopene

-
carotene lycopene

2.2.2. Thí nghi m nghiên c u ng c a ch
gió:

2.2.3. Thí nghi m nghiên c u nh ng c a th i 
gian s y:

-carotene lycopene

2.3. Thi t b thí nghi m

Hình 1

Hình 2



T p chí Khoa h c và Công ngh 117 (2017) 104-108

2.4. X ng -carotene và lycopene
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3.2. S bi i c -carotene trong 
màng g i các ch gió khác nhau
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3.3. S bi i c -carotene trong 
màng g c khi kéo dài th i gian s y vi sóng
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