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ABSTRACT

Drying of bird chilii using alternate hot air dryer was studied. The objectives of
the study were to find the appropriate method for drying bird chilli and the effect of
blanching in boiled water on drying process. The experiments were carried out in two
parts, In part 1 the appropriate time for turning hot air to the top and the bottom of dryer
was studied together with the effect of blanching bird chiili before drying. Splfit plot
design with 3 replications was used for the test. Tuming hot air at every 3,5 and 7 hours
were the main plot and blanching method were the sup plot. Twenty three kilograms of
fresh bird chili was used in each drying box. The depth of bird chilli in each box was
B0 cm with air velocity of 0.2 m/s. The temperature of drying was 75°C. Test results
showed that turning hot air at every 7 hours was appropriate because it reduced the
time and labor used in turning for each drying batch. However drying rate,
appearances, final moisture content and colour of dried bird chilli were not differ from
the other two turning times. Drying by turning hot air at every 7 hours took 14 hours to

reduce molsture content of bird chilli from 74.91% {wb)to 12.4_2% (wb).



Regression analysis of moisture content and drying time of bird chiili
suggestéd that turning of air before the first falling rate period was reached was
unnecessary for both blanching and non- blanching chilli. The first falling rate period of
blanching and non- blanching chilli was 2-10 hours. Moisture content of blanched bird
chilli at 10 hours was about 37.8 - 39.8 % ( wb). For non blanching, the value was
about 35,14 — 41.38 % { wb).

Blanching chilli in boiled water about 1 minute before drying improved colour
quality of dried bird chilli but it had no effect on drying rate due to uneffective blanching
method. |

In part Il , comparision was made between drying by turning hot air and drying
by turning the bag of bird chilli at every 7 hours. Both methods contained three bags of
bird chilli in each box and each bag weighed about 7.7 kilograms. Test results
indicated that drying by turning hot air could reduced moisture content faster and had
more uniform colour of dried bird chilli than turning the bags because distribution of hot

air was better by alternating the air current.



