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Effect Study of Hot Air on the Drying Kinetic and Color Quality of Japanese Pumpkin Powder
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Abstract

Color is one of the key factors used to determine the quality
of dried fruits and vegetables. However, the color changes of dried
product is typically caused by improper drying conditions. Especially,
the temperature of the hot air used for drying. Since the improper drying
temperature can caused the chemical reactions that make the dried
product has been tarnished. Therefore, this research aims to study the
effect of hot air temperature on drying kinetics and the color of

Japanese pumpkin. The experiments were conducted by using 1 mm

thickness of Japanese pumpkin slices, dried with hot air at 60, 70, 80
and 90 °C until the moisture content was reduced to less than 4.0% dry
basis. The results indicated that the moisture ratio of sample which
dried at 90 °C has changed over other drying condition. As a result, the
drying rate is higher and subsequently takes a shorter drying time.
While the Japanese pumpkin dried at 70 °C shows higher lightness and
yellowness but lower redness than other condition. The suitable
condition for the production of dried Japanese pumpkin was drying at

70 °C for 300 minutes.
Keywords: drying kinetic, dried Japanese pumpkin, color
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