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20 Abstract

21 The objective of this research was to study the effect of drying temperature on the changes of the moisture
22 content of foam-mat tamarind undergoing far-infrared radiation drying. Specific energy consumption and color of
23 dried foam-mat tamarind were investigated. The foam-mat tamarind were dried at drying temperature of 60, 70
2 and 80°C, until its moisture content was lower than 13% wet basis. The experimental results showed that the
25 drying temperature had effect on the changes of the moisture content of foam-mat tamarind, specific energy

2 consumption, and color of dried foam-mat tamarind. The foam-mat tamarind dried at 60[1°C had the longest
27 drying time, while the foam-mat tamarind dried at 80[1°C had the shortest drying time. The foam-mat tamarind

28 dried at low temperature had lower specific energy consumption than those dried at high temperature.
29 Moreover, the foam-mat tamarind dried at low temperature had higher lightness (L value) and yellowness (b

50 value), but lower redness (a value) than those dried at high temperature.
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28 Table 1 Specific energy consumption of foam-mat tamarind drying using far-infrared radiation.

Drying | Drying | Electrical energy consumed | Water evaporated during Specific energy consumption
temp. time during drying process (kwh) drying process (g) (kWh~kg’1)
CO | (min) 1" " 3" 1" 2 3¢ 1" 2" 3¢ Average
60 120 0.44 0.44 0.45 3348 | 3205 | 31.18 | 13.14 | 1373 | 1443 | 13.77£0.65
70 100 0.49 0.48 0.48 3229 | 3373 | 31.28 | 1517 | 14.23 | 1535 | 14.924060"
80 80 0.52 0.51 0.52 31.34 | 3358 | 31.98 | 1659 | 1519 | 1626 | 16.01£0.73"

29 Values with the same superscript letters within columns are not significantly different (P>0.05).

30 Table 2 Color of dried foam-mat tamarind after far-infrared radiation drying.

Drying temp. | Drying time Color of dried foam-mat tamarind
Q) (min) L-value a-value b-value
60 120 25.85+0.87° | 3.36+0.31° | 43.89+0.95"
70 100 22.0940.73° | 4.04£0.28° | 41.50£0.90"
80 80 19.4240.78° | 4.87+0.37" | 39.35+0.81°

31 Values with the same superscript letters within columns are not significantly different (P>0.05).

32 Table 3 Color of tamarind powder after far-infrared radiation drying.

Drying temp. | Drying time Color of tamarind powder
‘c) (min) L-value a-value b-value
60 120 26.23+0.86" | 3.14+030° | 46.11+0.94°
70 100 24.59+0.91% | 3.61£0.37" | 44.33+1.08"
80 80 2296+0.82° | 4.15+0.31° | 42.46+0.91°

33 Values with the same superscript letters within columns are not significantly different (P>0.05).
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