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Study on Drying Longan Fruit by Temperature Changing Technology with Continuous Flow Hot Air Dryer
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Abstract

This research was to study the development of drying longan fruit by continuous flow hot air dryer and
two-step temperature changing technology. This technology used high temperature in step one and low
temperature in step two decreasing moisture content of the longan. The prototype had two sets that composed
high and low temperature drying rooms. The sizes were 1.2x2.9x1.2 meters and 1.2x7.5x1.2 meters in width,
length and height respectively. The dryer had 30 square meters of total area and longan drying capacity of 1,300
kg /day. The cross flow axis type fan sets were driven by electric motors. The heating sets were LPG gas nozzle
which were controlled the open-close system with solenoid valves and temperature adjustment system with
sensors and temperature controls. The results showed that optimally conditioned drying of longan were 80 °c for
1.5 hours followed by continuous 70 °c for 6 hours which spent less time than drying at 70 °c for 12 hours. The
economic analysis of continuous flow hot air dryer showed break-even point of 7,046 kilograms dried longan
product per year, the rate of return capital and time of 62.82 percents per year and 2 years respectively when
producing dried longan 60 days per year.
Keywords: Temperature changing type drying method, Longan, Continuous type hot air dryer
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Figure 1 Format of dryer

Aadnunl uazAmy (2537) ”Lm@@mmu A59UaTNARELILATEELLTNZINAVINY T1uIn 1x4.8x1.8 Mg
(NF13xe1xg) Anuiuinisauuioiomn 28 Arsamms aransneuutiazaaanldaseas 300 Alans Mdaax
A 2 lu 1dfin luaniuununan (Axial flow fan) aunadulnuguinats 30 wuiwes Wnndesnauamesaua 1
usadfn iianszantasfeudTanauui I%LLﬁmm[é”lmﬂuL%mwaq AINMNINARBLNLAAIBIENNTOBLIUTRNZI N1
Iuixﬂ:mwﬁﬁmqﬁuéuﬁu 26-28% mﬁ@mm%uzgmﬁ’m 1% (Wmsgrudean) tnaldgauugieuudis 70 aeen
wadua usvazionn 10-12 9l ﬁﬁmmnwéuMﬁmuﬁmmﬁu 0.14 Alanfurenlaninvesnsainviuliszazany
DLW

PANG UAYANLE (2541) ”Lmﬂm:mLmemeﬂmmumemﬂmmu’ﬂum s’mwwmmmmmﬂmmmmwmu
v Tneidesauuiaiana 1.2x4.8x1.6 wms (nFraxenaxge) Anwlufiufinisauuioiomun 28 ANT1emAs &9
anuanadloaslinfeas 280 Alaniu WnanAldiatuansialvamuunuman (Axial flow fan) haflansenszaen
(Cross flow fan) FainnansvantanfeulunisaLuieiasinauanda Wmmiqm:i'anﬁi%ﬁmmmﬁucimquﬂ’nmq 40
MIWRAS 813 1.1 As Wﬁﬂﬁqﬁfmummé’mmm 2 Wi ANMIMARBLNLE AR AN snaLIean laTiTlAady
(Fudf1s 80-85% LM@@WJ’]&JTLM@W]EI 10-12% (Wm3gnwden) tneldgmuugieuusis 75 asamadea (duszazioan 15
dalag mmmmmmﬂ@fmmmmmu 0.8 ilanfusiafilaniuaasanluauuis

L4 aa
aUnsaluazisng
rdl =2 ae A di ul/ 901 o aa a o a o o o el/ % L% 24 v d‘
gnsninldlunsfneddune wsesiainuinaaneaiiin 100 Alanin dududaiwinudanesunldlunis
auuiy esesdasnuinfaneaiiin 2 Alanduuargaulnin drufudaihminsaatraiiaanlaeuuiuazmAimnuau
(6)deanlenniinsauuisluisiazdsanal  wiesiauaziuinguugRdviudngungiudieseuuis  1ATedn
AMEIaNdmIdnAuEanTuliasauuie  35nnsAneAdtENFuaINNsdmaAnedayaLLLLAAENsaLLT
anleilagiin ihdeyanldudinnzieanuuuuazaiaesasauuiean louuusaiiassiuuin Anmmellafianzas
Awiunisauuiatlaaleldisniaauuazlinuning wasaintiuiinimageuesassiuiutdessiu Usutlgudla



9. INgAARFINEET T7 46 a17u# 3/1 (MiAw) Fueend-su91AN 2558 Ansunaluladl 499

AzesFuLLLlURINmegeuas luNWNEARA loa UM AATTLAT UL NUNANIINAZEL  AANIIIENIUNANIT
Anwade anntiuniniswmeunsgnauinsasnaiihuinawaznaseunisldnussazann

A
= ¥ O ' = v ¥ & 4 N %3 4 a =

wisasauwiean louuusaillassiuuuitlsznaudadeasenuis 2 qa  AegaReeuLRgUN)RgIRaLIA
1.2x2.9x1.2 AT (NF19x2N9xgN) uazgadiasauuieguunRAawn 1.2x7.5x1.2 las (NF1axenaxge) ganaaniy
#Ha wasnuny 1naduiuauanaseeainan luiesgnigeiawin 0.3 wng 819 1 was duewaslndn 220
Taasl 211 1 wsadudwsiuings uasinanluiesgmniandawn 0.4 wns 819 1 wes Mduawmesliia 220 Toasd
a2 usduiusiuiids deseuuiaisassgaiiFunnuananizinenu 56.63 gnuidiiuasAaud dginsalliaaa
Fausznaudnegaviamimaia dulagniiidaufanssinaslindunuaniniougeluglaesie@aunsim waziign
o 1 o  ° 2 dl dl o a ! dl a & v IS a & s ° 3 dl a a 23
Waaufaurinqanigaiunanialusendnandaufanesin  Tnelgunsallsdausasondainuihnila-tdaufs
arauANg U RNa lukeseuwisliaed Taaninsunuadeesginsaflfussgungi (Figure 2-5)

Figure 4 Solenoid valve Figure 5 Temperature control

= a 2 & o ' = v Y £ X A=
nan1sAnEmAliansauuiuiiaanloantun  AA  wudAseeuwiIuLLLANNsnauLTIlean laaaTid
ANTUENGUW 80% (wamsgudlan) warilannaugaving 15% (uinsgudlen) Mnneluszazioan 7.5 4alua Tneld
frunnRNTieseLgUNRge 80 asAmadaa srezioan 1.5 9alus uariiasaugmuugiian 70 evAgaiios szuzinan 6
dalue arloauuianldiauning Jdnsnisldwacanulnin 3.48 giliasadalug dnsinisldidemauianssu 0.8
Alandusanlaniuanlueuuis ldussulunismuauiases 2 A TnawalulatiniseuuisnAnmauazainnsnan
sreznan lunseuuivaslinnn  WaBauieuduniseuwisngungiaes 70 asaaados  deldezazinainig
auudiaionnn 12 dalue Tnepmuninseatlaanlueuwislivnnsieiu  wseseuuiesunuuiasnansusiitlesnle
4 . .
ALLILAAS 1Y Figure 6 Wwag Figure 7



500 Anwrmalulad 7 46 R1UN 3/1 (MiA) Fuee-51491ALN 2558 9. INgAARFINEAT

Figure 6 Continuous Type Longan Dryer Figure 7 The dried longan products
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