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ABSTRACT

Drying experiments were conductcd to study encrgy requirement and quality of flowers
dried in microwave oven and heated air. Two types of flowers, hybrid tea rose and miniature rose
were the materials that were dried. Three types of dryers were employed: 1) An electric dryer
uﬁngelmicmsismmwfwmpplﬁngenwmrmheatﬂnajx, 2) a microwave oven, and 3)
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The procedures for commercial production of dried flowers used by the Royal Project
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for 16, 18 and 20 hours, while the miniature roses were dried for 12, 14 and 16 hours. In cach
drying experiment 20 heads of roses were plac&dhﬂ:ndrfér.l‘wuuvmtm:pmumufﬁ[raﬁd
70°C were used. The procedure for microwave drying included first treatment in microwave oven
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50 hours and 40 hours and the drying air temperature was about S0°C. There was only one setting



for air temperature for the heat pump drying. All experiments were replicated 3 times. Encrgy
requirement for operation of the dryers was measured by a Microvip unit.

ThndﬁedﬂowmwerehmughtmcmmgMﬁUnivmity.mquﬂﬂyofﬂwﬂmwas
assessed by a panel giving scores which were subjective. Objective methods of quality
assessment, such as color evaluation by a colorimeter and using an Instron universal testing
machine to find the force required for removing petals, were also used.

The comparison of energy consumption and moisture content indicated that electric
drying mothod with the temperature of 70°C resulted in the highest energy consumption (KWh).
For heat-pump drying, a large drying chamber consumed large amount of energy. This method
was suitable for large quantity drying but not suitable for rose drying in this study.
Understandably, drying in microwave oven for 2 minutes consumed less then drying for 4
minutes, and the savings were 37.68% and 38.84% for hybrid tea rose and miniature rose,
respectively.

The results for quality analysis showed that longer drying periods caused change in color

qnﬂﬂy.DryinghsiHcagﬁlwiﬂmemﬁminnﬁmnwavemwumﬂasamfmmm or control.
Of the drying experiments, it was found that two treatments, 1) 16 hours in electrical dryer and 2)
drying in microwave for 2 minutes resulted in color quality comparable to that of the control. The
heat pump drying method resulted in highest strength for the removal of dried petals from the
stems, whichwasahomZH.mehwmtvﬂwﬁxthﬂskmgthmemdndmmemwl
which was about 0.8 N. For Miniature rose, the color quality from 60°C electrical oven drying
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