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Measured Items

Hot air Drying Mode

50°C 60°C 70°C
Drying time (hr) 7 5 4
Moisture content of ginger (%db)
initial drying 531.719 543.39 541.69
final drying 13.01 13.70 13.71
Condition of ginger (kg)
initial weight 1.97 1.91 2.08
final weight 0.356 0.370 0.361
Energy consumption (MJ)
Specific energy consumption (MJ/KS water evap) 29.71 18.39 17.59
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Infrared-Hot air Drying Mode
Measured ltems

50°C 60 °C 70°C
Drying time (hr) 3 2.5 2
Moisture content of ginger (%db)
initial drying ' 539.33 538.87 546.21
final drying g 13.12 13.67 13.32
Condition of ginger (kg)
initial weight 2.01 1.97 2.07
final weight 0.342 0.380 0.358
Energy consumption (MJ)
Specific energy consumption (MJ/Kg water evap) 18.77 14.97 11.98
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{a) Standards of Gingerol {b) Standards of Shogaol
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