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Effect of the Drying Method using Infrared and Hot Air Combination on the
Qualities of Rice Noodle
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Abstract

The aim of this research was to study the effect of infrared and hot air on the qualities in term
of color, rehydration and sensory of dried rice noodle. The experimental drying was used an infrared
and hot air combination. It carried out at infrared power of 200-600 W and hot air temperature of 40—
60°C. The infrared drying was considered the air and no-air flow inside chamber. The samples were
dried until attaining a final moisture content of 15 %db. The color quality was measured by a
colorimeter model MiniScan XE Plus in the CIE standards system. The rehydration ratio was used to
express ability of the dried product to absorb the water by it were immersed in hot water at a
temperature of 95+2°C for 10 min. The sensory test of dried product was measured by an electronic
tongue. The results showed that the infrared drying by using air flow combined hot air drying was
nearly the same as commercial.
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