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Abstract: The effects of infrared and hat air drying at different temperatures (60, 70, 80, and 90 “C) on the quality of Carica Papaya Linn

(papaya) slices were discussed. Four indicators viz. drying properties, color, rehydration, and vitamin C retention were employed. The results
showed that, a the same dryingtemperature, the speed of infrared drying was faster than that of hot air drying . The effective moisture diffusion
coefficients (Deg) increased with increase in drying temperature for both drying methods. The Dy of infrared drying and hot air drying ranged
from 0.58546%10°~9,87313%102°m?k and 0.01179>107°~ 4.88646>10°'° nf/s, respectively. The activation energy was 32.13 ki/mol and 33.28
kJ/mol for the infrared and hot air drying, respectively. The papayaslices dried by infrared showed better color and rehydration properties than
those dried by hot air. However, the papaya slices dried by hot air had higher vitamin C retention. In summary, the best product was obtained
with infrared dryingat 70 °C.
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Fig.1 Drying property curves of papaya slices in med- and

short-wave infrared radiation drying
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Fig.2 Drying rate curves of papaya slices in med-and
short-wave infrared radiation drying

TEVIRHE L 8 mm. FE5ST)ZR 1575 W IR T,
HEANF TRy 60, 70, 80 90 CXIFEAINIM
HRLIRAL AN R PR SR . ] 1 FNE] 2 230 SRR
72 e A AEAN AT Jhiti B2 B R L0A T
ATz . B L AR, AR EIK 7 b bl
A6 TGN TR] P K T S LR PR i 55, Horh RS R
e TR RN (AL, KOy BRCRRR . T A P 43 i)
4 60, 70, 80. 90 CHMT, FAJNHIFHRMITA 73
%A 470, 320, 200. 140 min, Hr170. 80. 90 C
55 60 CAHELEL, P AR 4% 1 1) 32%. 57%
A 70%. I 2 AL, TR R, AN
FHOR,  HAT R R AR AE TR IR — el A, iR
JEE 7 DO BRI e R AEDOS JE AURRAES, R AS
W 72 DA SR 250K, TR b 2 3 K. At
] DR AR AN AR IR AL AT R TR 45
WS, R SR IUE 7 BBk Ll o



TR R 7R,

—
1

FRE KA (g/g)
= R " T = T ]

0 100 200 300 400 500 600 700
FIEEF ] / min
& 3 FAM AT R 2k

Fig.3 Drying property curves of papaya slices in hotair drying
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Fig4 Drying rate curves of papaya slices in hot air drying
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Fig.6 Variation curves of effective moisture diffusion coefficient

with moisture content under hot air drying
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Table 1 Effective moisture diffusion coefficients of papaya under different drying conditions
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Fig.7 Effect of different drying conditions on the color of
papaya slices
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rehydration ratio of papaya slices
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