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Abstract

Freezew~drying of black tea infusion and of golden
apple juice, containing approximafely 2% totél solid, has been
performed in a laboratory. fréezeudryer using a 125 ml.conical flask
“and a tray haV1ng a surface area of 300 cm2 as sample contalner.
The sample solutlons, 10, 20, 30, 50 and 100 ml in volume, were
prefrozenrand subsequently dried for 0.5 to 8 hrs under pressufes
of 5, 20 and 100 m torr and with a condenger temperature of -4000.

| The decrease in the pressure resulted in an increaée -
in pérosity of the product which, in turn, reduced its reconstitu-
tion time to a remarkable extente When the pressure was reduced from.
100-m torr to 20 m torr, the reconstitution tims of freeie-driéd
501id decreased 2,5 times,

' The drying rate decreased proportionally with the

reduction of thé moisture cqntent of the frozen solid..Heaf supblied
~after 3 hrs drying amelioraéed'the drying rate and also the porosity

of the dried so0lid,
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Free;efdrying'in a purpose-designed equipment,
with a horizontal c#iinder of 54.5 1 as drying chamber and ethanole-
dryice mixture as coolant, has also been tested. The dried products
possessed quite similar physical characteristics to those obtained
aboves It was additionally observed partial melting of prefrozen
samples occurred during the initial stages of dryinge This was
probably due to the resistance to flow at the fap » 5 mm bore size,
that connected the drying chamber to the vacuum system.‘However,

this point requires further clasification.



