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Energy Requirement and Quality of Flower Dried in Microwave and Heated Air
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Abstract
In this study, three methods (Microwave drying, heat pump and electrical drying) were used to study
about the energy consumption and quality of roses. Hybrid tea rose and Miniature rose were tested with these
three methods. For electrically dried, roses was tested at 60 °C and 70 °C. For microwave, they were tested at 2
minutes and 4 minutes. For heat pump, they were tested at the same condition currently conducted at Royal

project.
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Mass of water
%MCW.D. -
Mass of undried
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gl MC is the moisture content of the grain at any level and at any time, %wet basis(%wb)

MC, is the equilibrium moisture content (%wb)

MC, is the initail moisture content of the wet grain (%wb)
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Hybrid tea rose Miniature rose
Color value after drying in each method Color value after drying in each method
Treatment n : N Treatment : N -
L a b L a b
E.D. 60°C DT 16hr 26.343(NS) 32.176(NS) 11.649(NS) E.D. 60 °C DT 12hr. 61.077(NS) 7.748(NS) 32.877(8‘)
E.D. 60°C DT 18hr 17. 603(8) 25.492(NS) 13.871(NS) E.D. 60 °C DT 14hr. 52.669(NS) 8.099(NS) 32.629(8‘)
E.D. 60°C DT 20hr 26.253(8‘) 31.027(NS) 10.993(NS) E.D. 60 °C DT 16hr. 62.591(NS) 8.876(NS) 36.109(NS)
E.D. 70°C DT 16hr 29.234(NS) 37.131(NS) 14.739(NS) E.D.70 °C DT 12hr. 44.728(NS) 7.416(NS) 29.146(8‘)
E.D. 70°C DT 18hr 18.646(S) 29.754(NS) 10.451(NS) E.D. 70 °C DT 14hr. 52.487(NS) 6.441(NS) 31.092(S)
E.D. 70°C DT 20hr 16.1 10(8‘) 15.326(8”) 7.526(NS) E.D. 70 °C DT 16hr. 55.861(NS) 5.100(NS) 30.440(8‘)
HP. DT 50 hr. 22.763(8‘) 30.743(NS) 12.720(NS) HP. DT 40 hr. 54.897(8’) 8.316(NS) 25.659(8‘)
Silica sand 1 week. 32.821 31.842 8.047 Silica sand 1 week. 65.466 6.928 38.400
(Control) (Control)
MW. DT 2 mins+ 45.379(NS) 30.339(NS) 12.266(NS) MW DT 2 mins+ 62.299(NS) 8.967(NS) 36.769(NS)
Silica sand 1 week Silica sand 1 week
MW. DT 4 mins+ 7.271(NS) 29.598(NS) 121 10(Sw) MW DT 4 mins+ 57.410(8’) 8.314(NS) 32.190(8‘)
Silica sand 1 week Silica sand 1 week
E.D. Aenisausagimnaulnin DT Aa svaiziaanlunnsey Silica sand A8 FiRRARAITNTUES
HP. Aemseudagimiiapanaiey MW. Aia nsausaaianeylulasiaw
NS: nonsignificant S* : significantat P < 0.05
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