unfage T144860

aw t:ly 4 a [} o o w @
madeiifnnaumsmssuuianmquvoazinaiug lsaeiud  twazWannay
a 1 P :’I a a oo ¢ o
msnuadiamaasvesrinsfivesmseuuds wiewisiinsizqunimyeindaduaing
9 A Y a a a A t-:cv Vo LY A 4 a o
msouuds a9 1dun FuazuSuadmiuduenniniidaldsaosanmnseuuiauiefdnmans
Y o a [ * o 9 o
#aveedaIms Inaduwizveseimia gumgisuuiuazdasidmmaihmnmedounduin
5 lc;d T Qy - [ o q' 9/ ¥y ] é 1 d'
T lminiinadeanudun/fomasmuduzuaznaiilflumseuudauziiag. Fawuduile
o Y 13 * - 9 P 9 P o ¥ =y Y
guMQlisuuiiguiuminsnvesmssuianuniulilde  dishdeyauniinsizdaaums
oanpuiidadenisenganunglaumsuuy Ind Tudlvadn 3 Waduidsz@ninsdaduls
v 4 4 a 3‘ o o Y (= a a o 3
®) genumsgluuudy uezidisguvgisundigainduinldiTinainiiudantiosns
ad 1 [} @ o 4 ° Yy a o PEU R
Tl Tavgamgiiimunzaulumssuudauzindhinis@iu 60 °c FesziIindnsaqin 18
} 4
Tnunmmidduazsuadadiiud vinnisfnywansenuvesdasins Inasunmizves
] [ d
81MA guuglisuudwazdasidumnhoimadounduinlflmiifinadeanudunlies
AT umnziaznamssudvesmseuudagian miimnz audmsuniseuuta
w3 e sundafigamngil 60°C fidandumsihemafoundum 1 nimifu 90 % sas
o A ° ; 1 e
M3 IHadUNIEVD90IMIA 730 kg, / hokg,, 1y, 0921 1H1E SEC d1fi014 SEC irfiv 8.16

< & o o @ a
MIkg,,, tagldiramseunda 10.66 $21ue Faezildilseniandanuuozaaninyeanan
o o a 3
fadiifufiveuveaduslnn

This research studies the semi-theoretical drying kinetic equation of the mango cv.
Chockanan , which is used for developing the mathematical equation for the drying constant.The
results show that the drying constant increased as the drying temperature increased. From data
analysis, using regression analysis it was found that Polynomial equation gave the highest
coefficient of determination (Rz). For the vitamin C analysis (for product quality), it was found
that vitamin C content decreased when the temperature increased. The optimal drying temperature
of mango should not exceed 60 °C, this provide better color and more vitamin C content . This
study also found the effects of air recycled on drying time and energy consumption. From the
simulation and qualities analysis results showed that using a drying temperature of 60°C, a
specific air flow rate about 730 kg, ; / h-kg,, .., and 90% of air recycled to optimize mango
drying for energy saving and better product quality. Under these condition, the specific energy

consumption 8.16 MJ/kg,___and drying time 10.66 hours.





