UNANED

mAfeiiagusvasdiftervhniseoniuy auuaslssiuaussousronaTooULHILUY
anndemyuitldenudouaninduludaduedostunuuiifaundu fon1soonuuuszuuly
au¥euninuiedusing, lufln wazansdndes Aasanislugnnimsenssuenuyu vinis
Useiluanssourreaadoseunistiananuanansolunsiuiuasamn muesnan S fae
N1FOURAINARANI 2 UszianfAe 1) arsavarguealaandvsu lnemmualndnsidiunisnay
vostUaronoalmangniuviiiy 2:1 waw uaztladeivhnisAnudseneudegumniinng
DU 150, 175 uay 200°C ATULEITOUNTIVIEUTBIGNNAT 0.108, 0.226 WA 0.453 rpm 271
NANTNAGDUNUIN ANNIEITOU 0.108 rpm wazgamgdl 150°C iduanmemsiukefinnzay
Gavlatudesusiitlalaiinnslvgl wasiidUssavsnnlunsiuigeaasiiuiosas 33 2) i
uzvNNaNNealanngvsy Inefrualieangiin1seuwiasindu 150°C A31uL5958Y 0.105
rpm LAY NIIEIUNNTNAN VDI UL DR ALALANT NS 1:0.8, 1:0.7, 1:0.6 wag 1:0.5 w/w
NNHANTIAEBUNUINEATIEIL 1:0.8 w/w Luannzmsvihusteivilinansaeialedasan

NAWAR geaniviniuiesay 22,53 uaxiiAn SEC fiane 52.21 ki/ke.

o o w

AR LRI ULIIUURINETUANNFIUUBUNTILIA, NITBULIAS, UEVIUHS



Abstract

The objective of this research was to design, development, and evaluate
performance of a prototype of internal surface infrared drum dryer. The heating system
using 3 infrared bars, scraper blade and conveyor screw were installed inside the
rotational cylindrical. The performance of the dryer was evaluated in terms of drying
ability and product quality by drying two materials. 1) Maltodextrin solution, with 2:1
mixing ratio of water to maltodextrin (w/w). The study factors included the drying
temperature of 150, 175 and 200°C and the rotation speeds of 0.108, 0.226 and 0.453
rom. Results show that the rotation speed of 0.108 rpm and the drying temperature of
150°C were the appropriate drying condition because the product did not burn and this
condition provided the maximum drying efficiency of 33%. 2) Tamarind juice mixed with
maltodextrin, the drying temperature of 150°C, rotation speed of 0.105 rpm and the
mixing ratios of tamarind juice to maltodextrin at 1:0.8, 1:0.7, 1:0.6, and 1:0.5 w/w were
used in this test. The results show that the 1:8 mixing ratio of tamarind juice to
maltodextrin was the appropriate condition because it provided the highest yield of

22.53% and the lowest SEC of 52.21 kJ/ks.
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