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Thermal Properties of Thai Rice Noodle for Multi-stage Drying
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Abstract

The aim of this research was to study the drying characteristic and thermal properties of rice
noodle and to develop the thermal properties model (such as: heat capacities, air porosity, true
density and the bulk density) in a function of moisture content for the multi-stage drying. The multi-
stage drying consisted of the infrared drying in first-step, stop drying for 15 min in second-step and hot
air drying in final-step. The drying was experimented to carry out at infrared power of 200-600 W and
hot air temperature of 40-60°C. The heat capacities were experimented by a calorimeter. The air
porosity, true density and the bulk density were instead with the vegetable oil. The results showed
that the drying time decreased with the increasing infrared power and air temperature, but the both
parameters had not the effect on the thermal properties. The heat capacities and bulk density
decreased, while air porosity and true density increased with the decreasing moisture content. The
thermal properties model gave a fairly good fit.
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