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Effects of temperature and air velocity on drying kinetic of Tilapia nilotica using hot air

dszvid saves’ Usiund unfwas’ Usewudwad sudan’ use siinsing Aunyuy’

-

Prateep Toomthong Poramen Maleehuan', Prapanpong Somsila’ and Umphisak Teeboonma’

Abstract
The objective of this research was to examine the effect of drying air temperaiure and air velocity on
drying kinetic of Tilapia nilotica using hot air. Variabies used in this experiments were three levels of drying
temperatures (50, 60 and 70°C) and three air velocities levels (1.0, 1.5 and 2.0 m/s). The effects of drying
conditions on drying rate and specific energy consumption were investigated. Resuits showed that drying rate
and specific energy consumption increased with an increase in air velocity or drying lemperature.
Keywords: Drying, Hot air, Drying kinelic
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Figure 2 Variation of moisture ratio at air velocity Figure 3 Variation of moisture ratio at air velocity
of 1.0 m/s of 2.0 m/s
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Table 1 The specific energy consumption on drying of Tilapia nilotica meat

Drying conditions

Temperature Velocity Extracted water Drying time  Energy consumption SEC
(°C) (m/s) (kg) (h) (kwh) (kWhikg)

1.0 0.4 4.7 51 12.8

50 1.5 0.4 38 6.2 15.5

2.0 0.4 3.5 7.6 191

1.0 0.4 3.3 5.2 13.0

60 1.5 0.4 3.2 7.6 19.0

2.0 0.4 2.8 89 221

1.0 04 2.7 55 13.7

70 1.5 0.4 2.5 7.6 19.1

2.0 04 23 94 234
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