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ABSTRACT

This research were to study effects of hot air drying and relative humidity(RH) of hotair
in terms of drying rate and quality of dried sliced banana, and to develop drying kinetic equation
of sliced banana. The banana(Musaaspientumlinn. Musaceae) was used in this study. The samples
size of 25 — 30 mm. in diameter and cut into 5 mm. thick. Samples were dried in the thin layer
dryer. The experiments were carried out at constant air velocity of 2 m/s, drying air temperature
of 50 — 70°C and RH of 10 — 40%. The final moisture constant of 15% db. For the influence of
drying conditions on drying rate of sliced banana, it was found that the drying rates increased as
the temperature increased at a constant RH, and decreased as the RH increased at a constant
temperature, and the analyzed theory equation(effective diffusion coefficient) semi-theory
equation(drying constants) and empirical equations (Page&Henderson-Pabis models). For all
models, the drying parameter as a function of temperature and RH, it was found that the kinetic
model in term of second degree polynomial equation provided the best fit of the data. By
comparing the experimental moisture data with those estimated by the proposed models, the Page
model provided the best to fit of the data with the highest value of coefficient of determination
(Rz) and the lowest value of mean residual square (MRS).

For the color of quality of product, it was found that lightness value decreased while

redness and yellowness values increased with increasing drying temperature and the lightness



value decreased while redness and yellowness values with increasing RH the RH increased, and

the quality of product was acceptable at the drying temperature of 50 — 60°C .



