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Drying of longan leather by a combination of solar and hot air driers
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Abstract

The drying of longan leather by using tunnel solar drier and solar-hot air drier combination was studied. It
was found that the drying of longan leather 2.80 mm thick in a tunnel solar drier took 21 hrs under sunlight to
achieve its final moisture content of 11.26%. For solar-hot air combination process, the longan leather were dried
in a tunnel solar drier for 8 hrs (9.00am-5.00pm) ; and continuously dried in a hot air cabinet drier. The drying
conditions in hot air drier were carried out at 60-80°C, the drying times of 5-9 hrs and air velocity of 0.2 m/s. The
colour (L*, a*, b*), texture and moisture content of dried product were used for optimization by response surface
methodology. It was found that the optimized combination process of drying longan leather was initially drying for
8 hrs in solar drier under sunlight, and finished drying at 73°C for 8 hrs in hot air drier. This process led to a
reduction in drying time and provided better colour and texture products than using solar drying only.
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Figure 1 Change of drier temperature and moisture content of longan leather during drying in tunnel solar drier
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Figure 2 Contour plot of longan leather during hot air drying
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