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The relation study between time intervals and color qualities of dried rose form heat pump dryer technique
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ABSTRACT

This research was to study the time intervals and color qualities of dried rose obtained form heat pump
dryer technique. This study was experimented with close system and air by-pass ratio of 75% at temperature
range of 40 — 45°C 45 - 50°C and 50 — 55°C. In this research three colors of rose used were white, orange and
pink. Standard reference in this research was dried by 1 week of silica gel desiccant. From heat pump dryer
experiment at the drying temperature and drying time at 50 — 55°C, 20 hr and 45 — 50°C, 25 hr was found that all of
three colors have similar moisture as the reference. Whereas the drying temperature and drying time of white rose
at 40 — 45°C, 35 hr, but rose color of vermillion and pink must using of 40 hr drying time in order to obtain the same
moisture quality as the reference. The white rose quality analysis was found at L value at 40 — 45°C as same as the
reference, b value was found that at all of three drying temperature comparable the reference. All of drying

u ”

temperature of vermillion and pink rose was found at L value compare the reference. However, the value of
vermillion and pink were statistically similar among the 3 ranges of temperature. But significantly different from
color reference.
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Figure 3 Moisture content versus time of pink rose by heat pump dryer.

Table 1 Drying Rate( g/hr) of rose at three temperature

Drying Rate( g/hr)

Rose ™ jous’c  45:50°C  5065°C silica
white 8.08 11.34 1418 1.68
vermilion 532 8.54 1067 127
pink 5.83 9.36 1169  1.39

Table 2 Color values after dried in each method for rose

Method white rose vermillion rose pink rose

L' a' b' L' a b' L' a' b'
40-45°C 69.63 a 143 b 39.97 25.27 66.07 a 25.63 ¢ 35.93 62.07 ¢ 5.30 ¢
45-50°C 65.77 b 7.30 a 41.80 27.03 68.53 a 41.07 a 33.17 59.87 a 1043 b
50-55°C 66.00 b 497 a 46.20 26.70 69.17 a 42.77 a 30.47 60.40 a 14.90 a
silica 69.23 a 6.30 a 42.67 24.27 58.23 b 30.83 b 32.13 43.20 b 13.43 ab
% CV 1.23 30.19 NS NS 2.94 5.5 NS 5.29 20.49

"Within columns means followed by same letter are not significantly different at p=0.05
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