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ABSTRACT 188212

This research presents the Development of Herbs Dryer Machine by using
infrared for heating. Infrared bar is installed inside a tank which contains stir propeller to
make drying herbs get radiation thoroughly. The origina! drive power is electrical motor
which consists of gear to control the optimum speed and blower to make heat carry the
humidity evaporating from herb out of the tank. Dryer Machine has There is temperature
control system, normal condition working control and automatically working control
system. Conducting this design and development, researcher studied document and
reviewed related literatures and then applied to be drafted model. Specialists provide
advice in terms of revision and adjusting drafted model. The machine prototype is made
and tested The result finds that herb humidity after drying from the developed herbs
dryer By this process,by 5 type , of herbs were dried. The result By Curcuma herb
humidity value % X 814 SD. .1140 , Cymbopogon herb humidity value % X 7.06
SD. .5030, Citrus herb humidity value % X 8.50SD. .3536 , Calotropit herb humidity
value % X 6.38 SD. 0.08 , Chilli herb humidity value % X 7.58 SD. .4817 For the
evaluation of the Dryer effectiveness, T-Test : one sample group from SPSS for Window
is used. The result By this of herb were dried. finds that herb humidity value after
drying from the developed herbs dryer is lower 10% as a standard of The Food and

Drug Administration, Public Health Ministry B.E. 2543 and statistical significance at 95%.





