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Effect of Pretreatment and Drying Temperature on Drying Kinetics
and Selected Quality Attributes of Dried Desiccated Shredded
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Abstract

The objective of this study was to investicate the effect of pretreatments and drying
temperatures on drying kinetics of desiccated shredded coconut and selected quality attributes of dried
desiccated shredded coconut. Adding with sodium metabisulfite of 1 ¢ per 1 kg desiccated shredded

coconut and steam blanching for 5 minute were used to be pretreatment. Each pretreated sample was

dried at 80 °C and 90 °C using tray dryer. During drying process, the sample was taken out for moisture
content determination every 30 minute until its moisture was negligible. The equilibrium moisture
content and drying time for final moisture content of about 2.48 % (w.b.) of sample at each drying
condition was noted. Moreover, selected quality attributes of the dried desiccated shredded coconuts
having final moisture content of about 2.48 % (w.b.) obtained from different drying conditions were
determined to compare with a control sample in terms of water activity, bulk density, rehydration ratio
and color. The result showed that the pretreatments did not significantly affect the drying kinetics of the

desiccated shredded coconut, but significantly affected the selected quality attributes of the dried
desiccated shredded coconut (p<0.05). The drying temperatures significantly affected both the drying

kinetics and the selected quality attributes of the dried desiccated shredded coconut (p<<0.05).
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