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Resear ch paper

A Study on the changes of shape and size-related attributes of kharak thin
dlicesin a hybrid eectrohydrodynamic-convective hot air dryer equipped
with image processing system

A.Imanil, S. S. Mohtasebi® and M. K eramat-Jahr omi®

Abstract

Drying dates in the kharak stage is a common operation in date-growing areas of the country,
such as Jahrom, where the product has completely different quality conditions regarding
texture, color, smell, and taste compared to dates. The electrohydrodynamic (EHD) method is
a non-thermal drying method at ambient temperature and pressure that can preserve the
quality of the dried food product. This study used a hybrid e ectrohydrodynamic-convection
hot air dryer equipped with an image processing system to investigate the changes in size and
shape-related attributes of thin slices of kharak during the drying process. This study aimed to
investigate the rate of change in the characteristics related to shape and size, including surface
area, perimeter, diameter, elongation, and roundness of samples during the drying process by
electrohydrodynamic method (EHD in 25 and 35 °C), hot air method (HA at 60 °C), and the
hybrid drying method (EHD-HA at 60 °C). The effect of air speed and temperature on the
shape and size-related attributes was investigated using variance analysis. The results showed
that the number of changes in characteristics related to the shape and size of the product was
higher in the hot air method and less in the EHD method at a temperature of 25° C than in the
other methods. According to the results, the final product of the EHD method was of higher
quality than that of the other methods.
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