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Drying Process of Spice and Herbal for SMEs
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Abstract

The proper drying of spices and herbs will help the SMEs to develop more choices of food products in
the market, resulting in increased sales volume. The objectives of this work reported herein were to investigate the
effects of drying air temperatures (40, 50, 60 and 70 °C) and initial weights of material being dried (100, 200, 300
and 400 g) on drying time, color values of dried products and specific energy consumption. The initial moisture
contents of fresh red chill, galangal, lemongrass and kaffir lime were 73.37, 91.01, 84.03 and 55.32 % wi/w,
respectively. Results showed that increasing drying air temperature deceased drying time. If the thin-layer
experiment absented, increasing initial mass of material being dried increased drying time. The finial moisture
contents of dried red chill, galangal, lemongrass and kaffir lime were 11.60+0.28, 11.34+0.89, 11.44+0.39 and
11.40+0.30 % w/w, respectively. Color values of dried product arranging in the thin-layer drying accounting for
100 g initial mass taken into account, drying of fresh red chill, galangal, lemongrass and kaffir lime should be used
the drying air temperatures of 40, 50, 60 and 40 °C, respectively. The appropriate drying air temperatures
aforementioned were accounted for drying times of respective 2720, 480, 740 and 510 min corresponding to
specific energy consumption used in drying of respective 2,295.59, 417.82, 738.33 and 613.23 MJ/kg moisture
evaporated. The regression model linear, quadratic and interactive components proposed were statistically fitted
well to the experimental data with the best fit corresponded to galangal, lemongrass & kaffir lime and chilli,
respectively.
Keywords: Hot air drying, Spice, Herb
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Figure 1 Schematic of a hot air drying used in the experiments
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Figure 3 Comparison of lemon grass and kaffir lime color
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Table 1 Regression coefficients of spice and herbs quadratic equations

Regression Chili Galangal Lemongrass Kaffir lime

coefficient/R”

[30 135.001 26.614 18.178 19.276

[31 -3.387 -0.690 0.096 -0.430

[32 0.064 0.052 0.020 0.054

[312 -3.0x10° -0.001 0.000 -0.001

B 0.022 0.005 10.004 0.002

B., -1.0x 10-5 2.9x10° 45x107 8.3x10°
0.962 0.988 0.987 0.987
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