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Abstract

Field level experiments on solar drying of Pepper Mint, U.S.A Mint and Lemon thyme
using indirect solar drier developed by the Department of Food Engineering, Ago-Industry
Faculty Chiang-Mai University were studied. Sample weights of 2068 and 2585 g/m2 were
used in the experiment. Two levels of air velocity of 1.5 and 1.8 m/s were forced passing over
the samples. Colour assessment, essential oil, total plate count, yeast — fungi, coliform and
E.coli were analyzed as the quality parameters. The results showed that air velocity did not
have an effect on drying time of U.S.A Mint and Lemon Thyme. However, air velocity
significantly (P<0.05) affected drying time of Pepper Mint. Moreover air velocity also had an
effect on essential oil of all types of herbs.

Quality parameters from solar drier, tray drier and microwave vacuum rotary drum drier
were compared. Product qualities of herbs dried in the solar drier were comparable to those
dried in tray drier. Electrical energy used by solar drier, tray drier and microwave vacuum

rotary drum drier were 2.35, 83.48 and 15.54 Baht /1800 g respectively.



