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Drying of peanut pod with hot air combine microwave
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Abstract

This purpose of this research was to study the characteristics of peanut drying using a combination of
hot air and microwave. The experiment was compared with hot air drying. In this study the initial moisture content
of peanut pod at 86.95 % dry basis (db) was dried until less than 9 % db . The peanut pod was dried at various
drying temperature of 60, 70 and 80 °C. The results found that the drying rate increased and the drying time
decreased when the drying temperature increased. In addition The peanut pod was dried with a of combine
hot air and microwave at the microwave power of 450 w and 800 w drying temperature of 60, 70 and 80 °C. By
comparing at a specific drying temperature with a of combination technique. the results showed that the
combination technique had a higher drying rate and evaporation of product. the drying rate increased the drying
time decreased at a higher microwave power. There were no burn and damage found in product after drying in
all treatments . Color and water activity of product were similar. However, the compressed force of grain to test
the hardness was higher in peanut derived from a combination technique than that using only hot air drying
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Figure 1 Hot air combined with microwave dryer.
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Figure 2 Drying of peanut pot by hotair at the temperature of 60, 70 and 80°C with a fixed air velocity
of 1.2 m/s
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Figure 3 Drying of peanut pot by hot air combined with microwave at various temperatures of 60, 70 and
80°C and the microwave power of 450 w.
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Table 1 Color, Water activities and hardness of Peanut Pod after Drying

Drying Microwave Color Water Hardness;
Temperature  Power (W) . . . activities Compressed
(°C) L a . (A,) Force (N)
Before Drying 59.98+0.40 2.53+0.12 22.02+1.17 N/A N/A
0 N/A* N/A* N/A* N/A* N/A*
60 450 61.71+0.54 3.12+0.03 22.06+£0.40 0.53+0.02 21.52 +0.38
800 59.05+0.02 3.67+0.02 22.05+£0.02 0.54+ 0.01 2147+ 4.82
0 56.82+0.15 3.19+£0.11 20.52+0.13 0.50+ 0.02 19.72+ 0.98
70 450 61.05+£0.04 2.96+0.02 23.12+0.02 0.5440.02 25.90+ 0.40
800 60.19+0.03 3.07+0.04 20.90+0.04 0.55+ 0.02 2114+ 7.35
0 56.15+0.05 2.86+0.03 23.12+0.05 0.55+ 0.03 17.79+ 0.61
80 450 60.79+0.14 2.53+0.03 22.43+0.04 0.52+0.01 22.89+ 0.45
800 62.58+0.02 3.38+0.02 25.37+0.03 0.51+£ 0.01 20.681£ 2.9
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