s1891uN15IsatuaNY 0l

N3 ATIENESULAIDNYBSEVRINTIUIUNITOUS
Energy and Exergy Analyses of Drying Process

WNE1? 351 AT
Y1e Uszaaa fsniviag

IdSunuativayuantusel dssanleudssanu 2556
ANIZAAEINNTTUNYAT
dartumalulagnszaaana i AU saIAn el



SIRNTUaHRVING N N3N HA1Ia190T21s

389NN eRUuENYTl

S IATIZHINA SIULAZLENYD ST VB INSLUIUNITAULAY
Energy and Exergy Analyses of Drying Process

WA §391 AU

RCH Wie-Uszaan A3nvas
3661101
... S o 12995201
manziiion 143503 - -. | :
e 17 44 7559 N FOO—— N—
Ifsunuativayuannluseld Yszanteudssunn 2556
ARIZYNETINTIUNENT

aoUumalulagnszasunainAuniIsaIanseus



AnAnssuYsENA

Teaideatull dn3eld fewaugmuiinAnmnduln 4 awimnssuudsguans

UazvBUANANLRAMNTIUINYAT AR TaduayuumsiAseUsesUsuussann 2556

5951 AU
tweu 2557



folasemsids  meAlenwindsuuasineeiBenssuiunsauuds
unasRiunuide  uaaumIteRuTels Ysuuszana 2556 S1uUEu 25,000 U
famirwey  AuzgREWINIIUNYMAT

AANIUN1TIT  wnEn §397 MU uazue Ussana rinmag

of "
unanga

mAdeiliihnmAienzindsnukasisnwesivamnssuiunseuuisinglfiden

neladifutngivlumahuiserisseuuimdinuumeniindfiaistiuanauiseuasnis
Muiwheuasndindlosnsy  hnsesauingiuusesdnvurAanuuvieusaziuurley
WisuiflsulsydvErmuemdsnunazreadninesd wui UssAvEnmuesudnivesiiinin
sy AnBnmremdsnuvemnBgRaBAsTEEIATNILAY Yaanaritnslindsny
gaanogluranasyana 12.00-14.00 . uenantiu mavieassiittldvanesimsouuia
wdathimemeulniuuunan  Tnewdendagiuiluamdufeduiondnt  Athuas
Wienveaudiadn amﬁ’uﬁnﬁémﬁ’nuaﬁmqmmﬁmmqﬂniﬁﬁ 3 sgfu LileAnnmsnIINg
anasvesrutlufeE Wl Tisedu 3 vesmunsaliigungiiedy 67 samiwaidua 7
sefu 2 figamgll 54 esmuasiisedu 1 fgamgll 43 esrwaldua Shsin1sanadues
Arutuiigeiisesu 3 Tunnsetne winaviudawesivh fisesdy 1 iemedwmiumsvus

Q s =] £l s 14
ﬁ’lﬁ"lﬁ’ig LAY WANTU ATTBULKY



Research Title Energy and Exergy Analyses of Drying Process

Researcher Miss Ruchira Taprap and Mr. Pramuan Srikalong
Faculty Agro-Industry, King Mongkut’s Institute of Technology
Ladkrabang
ABSTRACT

The energy and exergy of drying process were analyzed in this research.
Lemongrass was selected and be prepared for 2 shapes, rod and slice. Two types of
drying methods were performed with solar dryer, which be built from researcher
team of KMITL, and direct sun drying. The experiment was carried out at the roof of
faculty’s building during December of the year. The result shows that the energy
efficiency has higher value as compared with the exergy efficiency in every sample
and all the time of drying. The highest peak was found during 12.00-14.00 pm.
Furthermore, the research has been performed the drying of lotus seed with the
portable electric dryer. The equipment has three operating levels, i.e. level 1, 2 and
3.  The sample weight and temperature were recorded during drying. The

temperature at level 3 was 67 °C, level 2 was 56 °C and level 1 was 43 °C. The
rate of moisture loss was high at the high tevel. However, for drying embryo part,
level 1 can be used effectively.

Keywords: exergy, energy and drying
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