v i d A ¢ dy A Yy v A
ﬂ1§®‘lJ!!‘1"iQ!1J‘IJ!‘IJ@§N1!TI qmmauu‘n !!i‘l%!ﬁﬁlE]Hl'lﬂNﬂ'JEI!ﬂ'iENBU!!ﬂQWE’N\ﬂu!!ﬁ'Qﬁﬁ’lﬂﬂ
4 = o *
UNINHTWU WY

UNAAED
= ¥ P 2 . Y A Y o a @

nnmMsAny mMyeunie Winlesiuni gedeiiui uazianouInd drewniesouudandnunaeriag
{ o -4 a a a [ 1 o 4 I~
MU TaonANIAINTIVNMIT ANLYATIHNITTUNEATUMIINEATo vl FeanyuznTouiluuuum

9 Y 19 . . o Yy 9 < YA o
91MAToUANgH0901 (indirect) 1MsoUNAIRIBANMSIAN 1.5 uaz 1.8 m/s Tdiwayu Inssuau 2068 uaz

] Y
2585 nSuARAITINWAT AuMWHaIMsouNrayY lnsihimiainiene & USuanhduvenszve Ui
dy a do’os.l‘ a = 4 a a 4 = 1 < = [
Wogaunionaue Usuadaduazst Ysumlaaresuuazd. Inla vinmsneasanuin anusianlifinade
A X Y Qy 4 Jd A v o w an 1 =\ 1
nanlFlumseuuisvesgiodeiiuiuazianou Indedaliedidymeada®>0.05)  uasziinasonarlums
Y o'ay g A v o W aa ogz' < v A 1 a cy o
sunravean)inlesiiunedniivedAgnieana (P<0.05) wennniuaNuIIandlinade Usuaniniuvou
Y
sTMoURINIayL IwsNe 3 ¥ila odniiiediAgneada (P<0.05)
=l = [ Y A 3 a 9 4' Y Y]

nnmsnlSeuieununmrdimseunisvesisayulnsis 3 wila  TeeldaTeseuudandeau

A A o ‘é’ A Y 4‘ Y [ v
ueoMadNanndy  nIeseunre lihuuuma  wazinIeseundeluTlasndgyamauuudiyy wun

[ 9 4‘ Y @ A J Y 1 ] 9 2 9
AUNNHAINTOUABIAT B0 UURINAI LI ad lides T nTnanwndimseudlamiose e Trlih
] [} { { 4 [} a 4 4

upuoa anasnu IfueasnlslumseouuialasldaToso uuranasnuuaionag nissouui Iy

. [ | 1 [ o
018 uagznIeseuni lu Tnsngyanmenwudaigu fu 2.35 83.48 uag 15.54 UmaAv 1800 NSU WAL

*a v A a [ g A a @ < d' a @ 1
INMTATUHIVUNA (INYINITHAINTNULNYT) TDIUINYINTHAINTLNULNY? uImeaeresln. 134 ﬁﬁﬁ.



Drying of Pepper Mint U.S.A. Mint and Lemon Thyme using Solar Dryer

Napaporn Khiewkhem'

Abstract

Field level experiments on solar drying of Pepper Mint, U.S.A Mint and Lemon thyme using indirect solar
drier developed by the Department of Food Engineering, Ago-Industry Faculty Chiang-Mai University were studied.
Sample weights of 2068 and 2585 g/m2 were used in the experiment. Two levels of air velocity of 1.5 and 1.8 m/s
were forced passing over the samples. Colour assessment, essential oil, total plate count, yeast — fungi, coliform and
E.coli were analyzed as the quality parameters. The results showed that air velocity did not have an effect on drying
time of U.S.A Mint and Lemon Thyme. However, air velocity significantly (P<0.05) affected drying time of Pepper
Mint. Moreover air velocity also had an effect on essential oil of all types of herbs.

Quality parameters from solar drier, tray drier and microwave vacuum rotary drum drier were compared.
Product qualities of herbs dried in the solar drier were comparable to those dried in tray drier. Electrical energy used
by solar drier, tray drier and microwave vacuum rotary drum drier were 2.35, 83.48 and 15.54 Baht /1800 g

respectively.
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