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Study on drying process by hot air for okra
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Abstract; In order to seek the further processing technology of Okra
after large scale planting, the drying process was researched by using
the GZ-1 hot air convection drying apparatus. The specific energy
consumption factor was presented from the formula of energy con-
sumption, as an evaluation factor of energy consumption. The effects
of different drying air temperature, wind speed and the layer number
of laying on drying rate were tested. The drying rate, energy con-
sumption, color and the change of polyphenols content were taken as
the evaluation indexes. The optimum hot air drying conditions were
temperature 80 °C, double layer laying, wind speed 1.2 m/s at first,
then reducing wind speed to 0.8 m/s when the wet basis moisture
content is less than 53%. Under these conditions, the better color in-
dex, higher flavonoids and polyphenols content and higher energy ef-
ficiency were obtained.
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Table 1 Evaluation form of color indexes
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Table 2 Physical-chemical indexes and color indexes at different temperatures
— TR RATK O/ LW/ JERES R
1 /
- fl/min  Htw/%  (mgeg ) (mgeg ) AEE W@ M4
60 230.0 17.59 9.80 11.13 9.0 9.5 9.4
70 173.0 16.71 9.77 11.46 8.5 9.0 8.9
80 155.5 7.55 9.74 11.51 8.5 9.0 8.9
90 163.0 4.54 9.78 10.79 8.0 7.5 7.7
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Figure 1 Drying curves at different temperatures
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Figure 2 Drying rate curves at different temperatures
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Figure 4 Drying curves at different wind speeds
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Table 3 Physical-chemical indexes and color indexes at different wind speeds
A3/ THEE RAEK B/ ZmW R/ JUREE R
(mes 1) f/min & X/%  (mgegH (mg+g " ShEEE VI S ISy
0.8 207.0 19.32 9.79 11.38 8.5 9.0 9.0
1.0 183.0 19.36 9.73 11.45 8.5 9.0 8.9
1.2 155.5 7.10 9.75 11.50 8.5 9.0 8.9
1.3 129.0 16.81 9.72 11.46 8.5 8.5 8.5
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Figure 6 Drying rate curves at different wind speeds Figure 7 Drying curves at different layers
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Table 4 Physical-chemical indexes and color indexes at different layers

L T 1 WA R i/ Z o JEREE R A

AR [f]/min K& X/% (mgeg (mg+g ") COE - R b ] ISy
R 117.0 17.78 9.82 11.41 9.0 9.5 9.4
Wz 155.5 7.15 9.78 11.38 8.5 9.0 8.9
=2 208.0 15.80 9.70 10.22 7.5 8.0 7.9
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