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Dehydration is one of the oldest methods of food preservation. Thermal damage incurred by a
product during drying is directly proportional to the temperature. One of the drying methods that
could reduce this problem is freeze-drying which removes the water content by sublimatior. The
objectives of this research were to determine the effect of processing conditions (heating plate
temperature and heating rate) on the qualities of the final product, drying time and running cost of
processing. The criteria defined to assess the quality of the freeze dried product are porosity, bulk

density, texture, color and moisture content.

In this research, Montong durians from Rayong were used. Its initial moisture content was 62-64
percent. It was cut into pieces 5 millimeter in thickness prior to processing. The results showed that
bulk density, maximum force, color change and moisture content increased as the heating plate
temperature was increased. However, porosity and drying time decreased as the heating plate
temperature was increased. In addition, bulk density and maximum force increased as the heating
rate was increased. It was also found that there is no significant interaction of the two factors on the
qualities of product at 95 percent confidential level. Finally, it was concluded from this research that
the optimum processing condition was at 0 degree Celsius heating plate temperature with 2.5 degree

Celsius per minute heating rate.





