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Study on the use of microwave in the second period of cocoons desiccation
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Abstract: The conventional cocoons desiccation is using second period hot-air, but it takes a long time. To

shorten the drying time, we use microwave to dry silkworm cocoons that are already partly dried by hot-

air instead of using hot-air, and entrust a reeling enterprise to research the quality of cocoons dried with

this method. The results indicates that using microwave (280 W) to dry the cocoons (Drying-percentage of

cocoons is about 60 %) for only about 18min can not only avoid the “out-burst”, but also reaches the goal of

desiccation. The results of the raw silk reeled in the enterprise from the cocoons dried with this method differ

very little compared with that dried with conventional method; however, this method can dry silkworm cocoons

more efficiently.
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Tab.1 Dry cocoons with different microwave power
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Fig.1 Microwave drying curves in the second period of
cocoons desiccation
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Tab.2 Results of cocoon reeling
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Tab.3 Breaking strength and elongation of raw silk samples
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