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Abstract

Drying of lemon-grass by dielectric heating technique using controllable temperature
microwave dryer was compared with convective drying at two thicknesses of sliced lemon-grass,
2 and 5 mm. The same drying temperatures of 40, 50 and 60°C with control velocity of
ventilation fan 2.5 m/s were used in both methods. The initial moisture content of the sample was
reduced from 84% (wb) to 10% (wb). The results showed that drying technique, drying
temperature and thickness of sliced lemon-grass had effect on drying curve, drying time, energy
consumption and product qualities. The higher temperature had effect on texture quality and
essential oil quantity. Especially the loss of essential oil by dielectric heating was greater than by
convective drying. However, increasing thickness of sliced lemon-grass required longer drying
time thus caused more color change. Drying of lemon-grass by dielectric heating technique could
reduce color change, case hardening, energy consumption and drying time better than convective

drying. Break-even use of controllable temperature microwave dryer was 235 kg per year.



