UNARYD
177858

o & A 4 9
nsdszgaalesidsursusalnaniugiumssundinmeldanizsquaimaiesuuda
a w I's =1 [} & & Aaa <t a o t Y
Namﬂmmmmsummmauh mmmnsmﬂuﬂsmﬂ"lﬂamlszﬁmmwmsmﬂmmmiauqe

@ et a w o @ o aa o
Tumseuudedresaddursusalna naadusiounizgaduiddursusalnalasasainld

a [Y 3 a oa P v v o LY =) :’

wanmdoudumolundaius eouwdimoldannzguanmazildyameavenimelu
9 o o a

a5 n9uvniiveg

q 4

a e a o

e o :‘ a  ow . o
AOAAUNAIAY u'lﬂ"Iﬂ‘luﬂﬂﬁﬂﬂl‘ﬂ%ﬂﬁ'lu'liﬂizlﬁﬂﬂﬂﬂi]'lﬂWﬁﬂﬂﬂlcn

a St ‘ d A
as o

a w ¢4 v a a o e = as
waadung lugann Mid ldndadasinliguaind uiTeuliiaglscasaiveiann

o a d o [y ° { a ¥ a
upuirasanuadamaasdmivdnesnislfsuulanlSnaanusundsuazgungil
£ vy * 9/ ¥ ' @ o Aa ul
lenavesndlsneunaslusgninnseuniimelaoa e quanmeasunuidduniusaloa

= a Ay y o a 7o ¥ ¥
waznlSoudouwain ldninuuuitaemnadamaasfiunanisnaaseuuianieldaniie
quannasuiuiddursusalna Taskinseuudendroneunesvuianiumui 2,3, 4
fladas Hszduanuiuduyseivesdosouuds s, 10, 15 Alathama uasqunginauguiii
= a ' o a o
AdILMENNDA 50, 55, 60 B3R uwAITd INMsilSousuwuIuuuiiasIn Nadiamaain

o 1 o o a 4 A ad ¥
WannduamsaninemslasunlaslSnannurumasiaz guvgiinnaarenaeviey

v ¥ 9 . v W aAa et
nealuszniamsouiamoldannsgaanmaswdudd@dudsusalnaléa

Abstract

177858

The application of combined far-infrared radiation (FIR) and vacuum drying for food products is
interesting since FIR has high heat transfer efficiency. In FIR drying, the food product directly
absorbs FIR causes heat occurs internal food product. When the food product is dried with vacuum
condition, the boiling point of water in the food product is lower. Water inside the food product can
evaporate quickly and product temperature is not high causes the quality of product dried under
vacuum condition is good. The objective of this research was to develop a mathematical model for
the prediction of the changes of mean moisture content and temperature at the center of sliced
banana undergoing combined vacuum and far-infrared drying and to compare the predicted results
of mathematical model with the experimental results. Sliced bananas with thicknesses of 2, 3, 4 mm
were the material used for drying and were dried at the absolute pressures in drying chamber of 5,
10, 15 kPa and controlled banana surface temperatures of 50, 55, 60°C. From the comparison of the
predicted results using developed mathematical model and experimental results, it was found that
the developed mathematical model was quite high accuracy to predict the changes of mean moisture

content and temperature at the center of sliced banana.





