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ABSTRACT 193654

The aim of this study was to determine and analyse the parameters for rice noodle drying.
The first part was to design the thin-layer drying equipment. This equipment consisted of air
blower, a humidifier, a heating wire, a temperature control and a drying unit. The operational
conditions of this equipment were drying temperature range of 35-90 °c, air velocity between 0.4-
1.03 m/s and relative humidity of 21-87 %. The second part was to analyse the drying parameters
in order to predict the experimental equation. Those parameters were density, heat capacity,
equilibrium moisture and drying rate. It was found that the density was increased when the
moisture decreased. Their relations can be explained by the linear equation as 0 = 1.65 - 0.45M,.
The heat capacity was increased according to relative moisture and it can be explained by linear
equation as C, = 17.070 + 0.620 M,. The relationship between equilibrium moisture and relative
humidity followed the equation of Chung & Pfost and it can be explained as In RH = (-39707.12/
RT,, ) exp(-0.059373M,,). The drying rate of rice noodle was influenced by the temperature and
the relative humidity. The empirical equation showed the best prediction of drying rate that was
MR =e* . When k was the function of temperature and relative humidity which can be expressed

by k = 0.025646 - 0.030304 RH +0.0010255 T.





