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Drying kinetics, quality and problematic aggregate of chopped coconut dried with

fluidized bed technique
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Abstract

The purpose of this research is to study of finely chopped
coconut dried by fluidized bed technique and surface oil content
was then examined. It was found that the drying air temperature
had significant effect on moisture content reduction. (particular
part of chopped coconut which is fluidization) When coconut was
approximately dried to moisture content of 2.5%d.b. for 10-25
min. However, It was found problematic drying of chopped
coconut by participated the crystallized mass and that stick
tightly on the edge glass about 25% of all dry mass. While the
quantity of surface oil was determined only for sample that has a
moisture content with less than 3%d.b. It was found that product
at temperatures of 120°C had quantity of surface oil less than in
case of 100°C. When the chopped coconut from this research
was compared with the generally chopped coconut in the market
we found that the amount of surface oil of chopped coconut from

the market has triple more than the research chopped coconut.
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Experimental Drying time (min) % MC (d.b.) Surface oil
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Reference sample - 1.65 0.0509 * 0.0058

Stepwise change of air temperature (4 m/s, 2 min; 3 m/s, 4 min
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3.37 0.0183 £ 0.0005
2.55 0.0181 £ 0.0007
2.1 0.0180 £ 0.0007
1.86 0.0147 £ 0.0012
1.76 0.0135+ 0.0010
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0.84 0.0097 + 0.0003
0.77 0.0101 % 0.0011
0.56 0.0096 + 0.0009
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