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Abstract TE 1 5 l 30 0
This thesis designs and builds the strawberry cabinet dryer by using hybrid thermal from condenser
and solar energy which consist of flat plate coilector of area 1.53 mz, air - conditioner 1 ton, cabinet
0f 0.6 X 0.9 X 0.5 m’ containing 4 irays of products , heater 1000 W and ejector used to remove hot
air from solar collector at primary diameter 7.62 cm and secondary diameter 12.7 cm. In the
experiment, 6 kg of strawberries weredried to find the condition of cabinet dryer by reducing the
moisture content from 93% w.b. to 65% w.b. The results found that the drying strawberry could be
at temperature 50 °C - 60 °C , air flow rate 0.11 kg/s and air recycled in range 75% - 95% by using
time about 9 - 13 hrs. From comparing the results of mathematical model with experimental, we
found that errors are negligible. So the model can be used to predict the last moisture content, air
temperature in system and outlet temperature of ejector to study optimum parameter of drying
strawberry by determining drying time, quality of strawberry and specific energy consumption.
According to the research from model, it is found that the optimum condition for strawberries
drying is at drying temperature 50 °C , air flow rate 0.11 kg/s and air recycled 80 % because it uses
energy consumption 117.5 MJ/kg-water , drying time 11 hr and quality of products is acceptable. In
energy consumption term, we observe that the useful heat of condenser in cooling system and solar

energy are 65.41% and 22.95%), respectively, using electrical energy only 11.64% .



