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Drying of Longan without Stone Using Low-pressure Superheated Steam
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Abstract

The present study aimed at investigating a novel strategy and developing a model for longan
without stone drying using a low-pressure superheated steam (LPSS). The effects of drying conditions,
i.e., drying temperature and pressure on the drying kinetics and the quality of the dried product was
investigated. The experiments were conducted using superheated steam temperatures at 70, 80 and
90 °C and absolute pressures at 7, 10 and 15 kPa. The moisture content of longan at the end was
about 18% wet basis. The quality of the dried longan was then evaluated in terms of shrinkage. The
results showed that drying rate ware found to be affected by temperature and pressure, when the
drying rate was increasing by temperature increased and pressure decreased. The shrinkage decreased
with the increasing temperature and decreasing pressure. In this research, The drying kinetic model in
terms of semi — theoretical model and empirical model was developed and results agreed well with
the experimental results. Considering drying time and product quality, drying at temperature of 90 °C

and pressure of 7 kPa was the best condition for drying longan without stone in this case.
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