A A a oY o = o Py o 9/ 1
YOLFBI M HNWUE A iwﬂwwmmaﬂum'sauumnzma

8 - < =
R WunaneE 18y
f3aran IITTUAAATUH LN R (FAINTTUNAINU)
JF; = Py 3 -4 w A an
prseffaneIineniinug 9.05. 0730 HInTeIToy
unAnge

mAuiiRnnaunsnreuiRmouivoaihaiui Tsnevud  unsiannay
msnuadinmanivetinafivesmsonute wioukelnrziqunmuswdnsuainds
nseuus S18us SuastFinedmiuduenniniteidinesanmmsouiuiofnunsng
WaveednsIMs naduwizvesene gamgilountuazdasidmmsihemaisundinn
Hmiddradenindun/femdnhmmeinsnailflumsouudasiing. foudude
gumpiouudegeiudinifiveanmsouudufivan dohdeynuiinseialeaums
annsumdarestesiiqganuiglaunsuun Indludeadind 3 Tdmdudseansandadula
®) gerhaunsgliuty wezdeguuglouudigeiudnhlduinedmindantosas
Téwlavguugifimneaulunmsemsziaelinsdu 60 °c Faeiildniafodiald
ﬁqmmwﬁw’f‘mﬁmzﬂ?mm‘i‘mﬁufﬁ 21INNISADBINANTENUYOITATING Inaduwizves
own quvgieuudaazsasidunsiemadeunduinidlmifinadeninidudes
wddwmnzuaznamssuiiseamssuut s anmiimngaudmumsouuds
uziiaefie sundsfigangd 60°c Aisastdumnhenadeundunidinivhiu oo % §as
M3 InadunzeI0nf 730 ke, ./ ke, ., F002 119 SEC difiold SEC iy 8.16
Mg, tagldirannsounds 10.66 $2Tue Fazihlilsendandanuuazqaunineosda

o o

saaidlufeouvesduion



Thesis Title Parametric Analysis of Mango Drying

Author Mr.Terdpong Chariew

Degree Master of Engineering (Energy Engineering)

Thesis Advisor Lect. Dr. Aree  Achariyaviriya
ABSTRACT

This research studies the semi-theoretical drying kinetic equation of the mango cv.
Chockanan , which is used for developing the mathematical equation for the drying constant.The
results show that the drying constant increased as the drying temperature increased. From data
analysis, using regression analysis it was found that Polynomial equation gave the highest
coefficient of determination (Rz). For the vitamin C analysis (for product quality), it was found
that vitamin C content decreased when the temperature increased. The optimal drying temperature
of mango should not exceed 60 °C, this provide better color and more vitamin C content . This
study also found the effects of air recycled on drying time and energy consumption. From the
simulation and qualities analysis results showed that using a drying temperature of 60°C, a
specific air flow rate about 730 K2y i / DBKEyy range a0 90% of air recycled to optimize mango
drying for energy saving and better product quality. Under these condition, the specific energy
consumption 8.16 MJ/kg___and drying time 10.66 hours.



