madszginmaeietnsimnisaeianauislzindlneaisn 18
18-20 ANAN 2547 INIA-UDUA

% v a ¥ a a 6
Qmaﬂ‘]."}'MZﬂ'lia‘iJLL‘Vi\‘i‘Wiﬂﬂ'Jﬂtﬂﬂ%ﬂwﬁaﬂlﬂ"ﬁtﬂﬂ

Drying Characteristics of Chilli using Fluidized bed Technique
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Abstract

Chili, Capsicum anum Linn, the most common spice using in
Thai food due to their pungent taste and red color. The freshly
harvested chilies, contain about 80% d.b. moisture content
required drying to a level of safe storage and handling. Presently,
sun drying is used which takes about 12 to 15 days depending
upon weather conditions and quality of chilies. These
disadvantages can be eliminated by adopting the mechanical
dryers Fluidized technique was used in this study. For chili
drying, the temperature of hot air of 70°C, 8000, 90°C and 100°C
with an air velocity of 7,7.5,8, 8.5 and 9 m/s were used to
determine the characteristic of chili. The result showed that the
moisture content of chili was reduce to 17% d.b. within 2 to 4
hours. The changing of moisture behavior can be described by

Wang and Singh’s equations.
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