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Rotating speed and drying temperature product temperature using microwave

combined with hot air
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Abstract

Factors affecting the quality of the dried product are temperature, are rotating, rotating speed in drying
chamber and microwave power. The purpose of this research is to study the rotational speed of the
temperature on temperature distribution of product. Microwave combined with hot air with the sing of drying
chamber at height, length and width of 60 x 60 x 60 cm was constructed. The 2 set of 800 W microwave
were equipped. The heater was 20 kW. Potato cv. Bintje was used for testing. The drying temperature of 60 ,
70 and 80 °C with rotating speeds 0, 5 and 10 rpm were applied. The results found that at rotating speeds 0
rpm has effect on product temperature distribution of product. However the uniform of product temperature
distribution was found at rotating speed of 10 rpm at 3 level temperature.

Keywords: temperature distribution, potato, drying
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(1) Microwave oven  (3) Heater 20 KW.
(2) Blower 1 hp. (4) Air duct
(5) Control motor Gear box

Figure 1 Drawing of microwave oven with hot air

(Metre)

Figure 2 Position of placing Potato slab on grid

plate

Figure 3 Points in potato slab for measuring

temperature
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Figure 5 Hot air Temperature of 70°C
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aWAN
9 U
80 °C rpm 01 3 0N 2 01 1
€0 0 59 61 52
0 60 5 70 67 57
mOrpm
40 - P 10 73 74 63
20 - m5rpm 0 61 62 52
0 - 10 rpm 70 5 71 70 62
10 72 72 64
0 65 65 61
80 5 71 77 68
Figure 4 Hot air Temperature of 60°C
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Figure 7 A percentage of the principles of image
processing analysis.

Table 2 Image analysis of color uniformity

Time rpm MHEE
0 79.38

15 5 98.33
10 88.57
0 69.37

20 5 83.5

10 82.38
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