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SR. NO. APPLICATION PARAMETERS BEFORE DRYING AFTER DRYING
2 Dehydration of green chillies 872;:‘7’?2: :;scin 6
3 Dehydration of grapes 762;(‘;:*;?:: 7(;5;(;71_9
4 D-~hve -ation of o;o:s 83% weight loss in 4

hours at 65°C




Dehydration of oranges

87% weight loss in 6
hours at 85°C

Dehydration of papaya

87% weight loss in 9
hours at 70°C

Dehydration of pineapple

85% weight loss in 8
hours at 65°C

Dehydration of potato

82°%, weigh.lossin 7
hovrs. t65°C

Dehydraticn >f bli nched spinach

90% weight loss in 1
hour at 70°C




10

Dehydration of tomato

94% weight loss in 4
hour at 70°C

11

Dehydration of watermelon

92% weight loss
initially at 50°C for 3
hours & then at 55°C

for 6 hours

12

Air drying of instant noodles

At 70°C, steamed
noodles beacme
brittle after 6 "ot s

13

Drying of colour pigments

Completely dried
~rter 16 hours at 60°C
for 1st 6 hours and
then 65°C for
remaining time




