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ABSTRACT

Diced onion with the size of 0.3 x 0.3 cm was dried in an electrical tray dryer. The depth
of the onion was 1 ¢cm. Hot air temperature of 60°C , 70°C and 80°C were employed in the
experiment. Velocity of the hot air was kept constant at 0.3 m/s. The results showed that the drying
rate and drying time were temperature dependent. High drying rate and short drying time were
found in 80°C air temperature method, It took 7 hours 15 minutes to reduce moisture content of
the fresh onion from 92.36% (w.b.) to 12% (w.b.}. The color of the dried onion was similar to that
of commercial diced onion.

The drying method using a stepwise reduction of drying air temperature from 80-70-60°C
showed no effect on total drying time when compared to using the constant 60°C drying
temperature. The total time used to reduce moisture content of fresh onion from 92.21% (w.b.) 10
12% (w.b.) was 11 hours 15 minutes for the temperature reduction method. The color of the dried
onion was lighter than that of commercial diced onion.

The alternate hot air dryer which equipped with 8 trays was studied. The experiment

consisted of 2 factors, i.e. the inlet air temperatures (60°C, 70°C and 80°C) and the onion depths



(1, 1.25 and 1.50 cm). There were 3 replications in each experiment. The constantly inlet air
velocity was 0.45-0.46 m/s for all experiments. The result showed that increased in air temperature
incrcased the drying rate. Drying rate decreased with increased of onion depth. The best method
obtained in the experiment was when exposed 1.50 cm depth diced onion to hot air at 80°C. The
color of the dried onion was similar to that of commercial diced onion but it had a higher
rehydration ratio. It took 12 hours 30 minutes to reduce moisture content of fresh onion from
93.84% (w.b.) to 12% (w.b.).

The drying process using 1.50 cm depth and 80°C air temperature could produce dried
onion with quality as good as the commercial one. The method, therefore, can be technically used
in commercial scale. The cost of dried onion made by this method was 254.39 Baht per kilogram.
It could be scld at 250 Baht per kilogram. The loss of 4.39 Baht per kilogram occurred because of
the expensive chopping cost which was 105.11 Baht per kilogram. If a dicer was employed in
place of labor for chopping onion the chopping cost would be only 9.18 Baht per kilogram. This

would give a profit of 91.61 Baht per kilogram.





