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Investigation of the process\of color changes and drying time of thin sheet of sugar
beet in hot and freezing air dryers

Abstract o

\\

Dryingwef agricultural products is one of the most important post-harvest processes in order to increase the
shelfVife, of products. In this research, the qualitative factor of the changes is reviewed and compared(Color
changes. indicators L™, a”, b") In dry and dry air the hot and cold air flow during drying process was studied.
The,experiments were carried out in dry air in the hot air at three temperature levels (50, 70 and 90 ° C). The
flow rate was fixed at 0.4 m /s and in the freezing dryer at 50 ° C. The results showed that the passage with
time parameter L * in both drying air flow and warming up trend with two other parameters a* , b” They also
had a downward trend in both dryers. Comparison of the general changes in the color of EA in the two drying
compounds showed that the color changes in the dry matter were almost half that of the color variation in the
dry air and the hot air flow. Also, the results of drying time showed that the drying process of beet leaves in
dry matter was almost three times the drying time in the dry air stream (at the highest drying time)

Keywords: Color indexes, Freeze dried, Beet, Drying time
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