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Effect of Temperature and Layer Thickness on Quality of Coconut Residue
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Abstract
This research studied the effects of drying temperature (40, 60 and 80°C) and layer thickness (2, 3 and 4

mm.) on dried coconut residue quality changes in terms of oil content and whiteness value. To reduce moisture
content of coconut residue in the range 60.60+1.71 to 61.58+3.39% to 10.1+0.86% (dry basis, db.) by hot air
drying, required drying time was in the range of 150 to 480 min. The higher the drying temperature and the thinner
the layer thickness, the shorter the drying time required. From the quality assessment, oil contents of dried
coconut residue samples at various temperatures were not significantly different (P=0.05). Whiteness values of
dried coconut residue were in the same range as that of the fresh residue. The best condition for tray drying of
coconut residue was drying at temperature of 40°C and using layer thickness of 2 mm. The dried coconut residue
had whiteness value of 75.71+0.72%.
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Table 1
Temperature  Drying

Time  Layer thickness CIELAB color properties and Whiteness value Oil content

(C) (min) (mm) L a b Whiteness (g /g dry matter)
430 2 75724072 021+056™"  20.30+0.46™" 7571+0.72°  20.30+0.46™"

40 480 3 73621075  -0.1610.02*" 20.20+0.30™" 7361+0.74""  20.20+0.30""
550 4 73.33+0.83"  0.18+0.05™"  20.13+0.35™" 73.31+0.83°"  20.13%+0.35™"
240 2 72.9140.92°"  -02510.05*" 21.23+150™" 72.87+0.93*"  21.23+1.50%"

60 300 3 70.774£0.32°"  -02040.07*" 20.03+0.12*" 70.74+0.33*"  20.03+0.12*"
330 4 71.88+0.90°"  0.1740.07*" 20.20%+061%" 74.85+0.89°"  20.20%+0.61*"
120 2 70.57+1.36°"  -0.1610.07*" 19.57+055*" 70.51+1.36""  18.27+0.55"°

80 150 3 71.241051°"  -0.1240.05*" 19.80+0.10™" 71.20+050™"  17.80+0.10°°
210 4 72.4610.15°"  0.2040.07*" 19.70%0.46"" 72.44%+015""  18.40+0.46"°

_abe ABC

Temperature fit effect , Layer thickness fit effect values are the mean -+ standard deviation

-Mean values followed by different script in the same column differs significantly by Duncan’s New Multiple Rang Test (P<0.05)

AR5 OHA
mseuuininuzniandicuasien Lqmﬂﬂumi@umev@mmmefmwmm@wmmammLL@‘V@mmu
@mmqmmwu TufuaennnIn mnuwwmﬂuumw'ﬂmmu 40-60 °C LL@”mwwuwm‘ﬂmm 2-4 3. Auualiin
Fas T Bunnurinunazaua1mnnndNINuEEEn Lu'awmsmm\mmmmﬂu@mm mmqmmmmummmmu
AMsaLLNINNENE 18 lALAENNTR LLILLILAN A AR mﬁ?@mm\mqmmu 60 °C Tmﬂmmmumﬂwm 2 un. 1l
AN 240 W7 NNNENF1eL A LA T 3NN nmingTuw 21.23+1.50 (g /g dry matter) LATHANAIINDNL 72.87+0.93%



9. NEIAERTIN AT T 43 a1liifl 3 (WiAw) fuseu-sU91AN 2555 BANIENUYBIQUNNE 231

ANUBLAM
unmpraAseilifludauvilieslassmAdanmmesnagadununns Tuws LAZUNANIMANA LjaYian 39
FluinAnsnssinRoyqe a19AAINsNeNg ANZARINITILATAARMNIINEAT avAnendeualld deliumu
aluayuarnmissAsemalilaimeanaRTunaznTaLL ANLARINIINATARUNITINEAS WM TANeFEuIT

LANETEN9AY

Annuu wWiARL o egsun. 2555 NNsauuNeIMswaTdaAnTanIw: mﬁ”ﬂmiﬂyuﬁmmmmmuLl,ﬁ\a. Ui druiniarivied &0,
NIUNN,

gvade SAasndud, nunn waaadeyFnt, qaums Au, Wesudl 33"\134@ wazANHA Aula. 2554, AQUNAANERINNTRLUTALEANSBULDS
WaanLRiN. ansansaNIANAAINs TN ssmalne 17(1); 27-34.

899304 TAnnigenund, [sms AsAnylyodiad, gnade drsdud uazassona yuvew. 2554. Em%wmqumuqﬁLmy:@fnwuwm%u
Jansannin nnInueninlagdsniseuuiuuuana.  dsesgadanisasnaniAnssunensidssmalyeaisn 12 dszand
2554, §u47 1 e 2554 4 Tausnandund Wnefiaein Swdagani.

AOAC. 2005. Official Methods of Analysis. 18" Edn., Association of Official Analytical Chemists, Washington, DC., USA.

Wisawasukmongchol, W. 2004. Effects of fat content and drying conditions on qualities of coconut flake. King Mongkut’'s University of
Technology Thonburi.



