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Abstract

The purpose of this research was to study the drying strategies
of onion in drying cabinet. To obtained the optimum conditicns for
drying, results obtained from experiment are considered. Criteria of the
study are qualities, drying time and specific energy consumption. From
experiment it was found that the optimum drying conditions were
drying air temperature of 50°C and specific air flow rate of 40.50 kg
dry air/h-kg dry onion. Ambient air temperature and relative humidity

were 30°C and 70% respectively.
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Description Test No.
1 2 3 4

Ambient condition

Average temperature (C) 30.7 295 298 288

Average relative humidity (%) 70.5 72.7 73.9 75.2
Condition of onicn

Average moisture before drying (% db) 1090 1424 1217 1159

Average moisture after drying (% db} 232 275 24.3 20.1
Initial weight (kg) 0435 | 0502 | 0423 | 0442
Drying air condition

Average temperature (‘C} 50,0 55.0 60.0 65.0

Specific mass flow rate 4050 | 4360 | 4572 48.35

{kg dry airrh-kg dry onion)
Specific energy consumption

Heater (MJ/kg-H,O evap.) 62.0 626 64.1 66.5

Motor  (MJ/kg-H,0 evap.) 89 8.5 8b 8.3

Total  (MI/kg-H,O evap.) 70.9 71.2 72.6 74.8
Drying time 13 13 9 6
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