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One of the common food preservation is a drying process. In this study, the heat pump
vacuum dryer is use in drying process as it can dry product at low temperature and therefore
improve the product’s quality. A study drying model in term the thin layer drying has been
developed as thin layer model can be used to design the drying process and the dryer. The heat
pump vacuum dryer was set to operate at 60 °C and 0.2 Bar. The experiments were set up to dry
several kinds of products such as Lemongrass, Celery, Hot basil etc. Then the drying results were
then fitted to the different semi-theoretical model base on the ratio of the different between the
initial and final moisture content. The Midilli model gave better prediction than other model for
drying Lemongrass, Celery, Hot basil, Spring onion, Guava, Carrot and Galangal. The
Logarithmic model gave better prediction for drying Kaffir lime leaf. The Two-term model gave
better prediction for drying Banana. The Wang and Singh model gave better prediction for drying
Sweet basil. The Page model gave better prediction for drying Chili. The thin layer model for all
vegetable and fruits at all drying process have correlation coefficient value R’ higher than 95
percent. The effective diffusivity is a characteristic of drying process and can be used to design
drying process and to design the dryer. In this condition, Chili and Galangal have high effective
diffusivity value. Both of them are out of range in drying food. The study of product quality by
consumers are evaluated using the Scoring test method and the Hedonic test method. The result in
terms of color and odor for all vegetable and fruits drying using heat pump vacuum dryer was
better than using the hot air drying and the sun drying. However, the constriction is not different

for all vegetable and fruits. The constriction does not depend on the type of drying process.





