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ABSTRACT

The objective of this research was to study the drying strategy of whole-longan fruits
with stepwise drying air temperature. The experiment was conducted at constant drying air
temperature between 65°C-93 °C to determine the drying rate, the temperature ratio and kinetic of
color change which are parameters for designing drying time and stepwise temperature of drying air
The air velocity was held constant at 0.7 m/s. The average diameter of the E-Dor longan was 23 mm
while its initial moisture content was 240-270 % dry basis. The criteria for the selection of
appropriate types of stepwise drying air temperature, not only the specific energy consumption
and drying air temperature but also the product temperature should not be over 75 °’C for
quality control of the product. Three-step types of stepwise drying air temperature were
experimented for non air recirculation drying . The result of the research showed that at drying
air temperatures of 93 OC, 83 ‘Cand 73 °C operating periods should be 4,8 and the rest till
moisture content reduced 18% dry basis. The experiment with a constant air recirculation rate of 90%
(at same step-drying temperature) was carry out . It was found that the energy consumption was

approximately reduced 54.74% and the product quality was acceptable.



