v
a o

MIDUUAINARNOUAIBNATOIDUNTIQURHIAM

Dried mulberry with low temperature dryer
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Abstract

Mulberry trees are mostly planted in North of Thailand. While mulberry leaves are used as
silkworm feed, the mulberry fruits are popular for human consumption. Once cultivated and kept at room
temperature, ripe mulberries quickly rot only within 2-3 days. This research is aimed to study the drying
of mulberry by using low temperature dryer. The objective is to find a suitable condition for low
temperature drying of mulberry in a tray dryer. The experiments were carried out using air velocity of 0.5
m/s, air temperatures at 45 and 70 degrees Celsius and relative humidity at 10 and 70%. The results
indicate that a combination of high air temperature and low relative humidity yield high drying rate. At
high air temperature, the effect of relative humidity on drying rate is less pronounced than drying at low
temperature. In addition, drying at high temperature also causes degradation of essential substances in
mulberry. Therefore, a suitable drying condition is at air temperature of 45 degrees Celsius and relative
humidity of 10%. Dried mulberries obtained from this condition have 2,018.9 |lg/g total phenolic
compound, 8,967.3 Llg/g total anthocyanin and 56.7% total free radical scavenger capacity.

Keywords: drying, mulberry, low humidity
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