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Abstract: Magnetic analysis and nuclear magnetic resonance imaging were used to analyze the water migration rule of
persimmon slices in the intermittent microwave drying process. The experimental results showed that: In the persimmon
slices, there were mainly three types of water: free water, semi-combined water, the most closely bound water in persimmon
slices. Persimmon slices intermittent microwave drying process showed the acceleration, constant speed and speed down
the three stag. When the microwave power density was 3.1, 2.7, 2.3 W/g, as the microwave power density increased, the
water loss rate gradually increased, and the time required for drying to the end point was 210, 240, 300 min. With the
prolongation of drying time, the relaxation time of T, shifted to the left, and the total peak area continued to decrease.
According to the MRI images, the water loss direction of persimmon was gradually from the surface to the interior, the most
lateral part disappeared first, and the central part gradually decreased until the late drying stage.
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microwave power density
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Fig.8 Hydrogen proton imaging with the change of drying time under the condition of microwave power density of 2.3 W/g
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Fig.9 Hydrogen proton imaging with the change of drying time under the condition of microwave power density of 2.7 W/g
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Fig.10 Hydrogen proton imaging with the change of drying time under the condition of microwave power density of 3.1 W/g
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