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Abstract

The application of far-infrared (FIR) to vacuum dryer is interesting since the heat loss from
FIR is quite low. The product is directly absorbed thermal radiation from FIR.
Consequently, the thermal radiation is changed to be heat in the product. When the product
is dried with vacuum condition, the boiling point of water is lower. Water inside the
product can evaporate quickly and product temperature is not high. Therefore, the quality
of product dried with vacuum is good. The objective of this research is to investigate the
vacuum drying with FIR. The product used in this work is the slice Cavendish. The product
is dried at the various vacuum pressures (5, 10, and 15 kPa), temperatures (50, 55, and
60°C) and thicknesses (2, 3, and 4 mm) with the initial moisture content 300 % d.b. until
the final moisturc content is 7 % d.b. The experiment revealed that the slice Cavendish
dried at thickness 2 mm, vacuum pressure 5 kPa and temperature 60 °C has shortening
drying time. The drying time decreases with decrcasing the vacuum pressure. The slice
Cavendish with the thickness 2 mm is smallest swell and hardness. Drying temperature of
the slice Cavendish at 50 °C gives a good color (whitish yellow),





