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Thesis Title : Drying Characteristics and the effect of drying

Conditions on the properties of gelatin.

Name Miss Supanee Tientanacom
Department Chemical Engineering
Thesis Advisor Assistant Professor Kroekchai Sukanjanajtee, Ph.D.
Academic Year 1979
ABSTRACT

Drying characteristics and the effect of drying conditions on

the properties of gelatin was investigated in a tray dryer.

The drying rate was independent of air flow rate of greater
than 3.86 m/sec. The drying rate increased as the air temperature
increased and the greater the thickness of sol was, the slower the drying
rate was. However, the difference in the drying rates of slabs of various
thickness was small. It was found that, only in the constant rate period,
the drying rate at low humidity of air was higher than that of high

humidity.

All of the experimental data could be normalized to give a
single characteristic drying rate curve. This result makes design cal-
culation more convenience. Equilibrium moisture content and critical

moisture content were also determined.

It was found that, Bloom strength of the dried product decreased

as the temperature of drying increased and the relationship of Bloom
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strength and the drying temperature was approximately linear in the

temperature range 30°C to 9800.

Diffusivity of water in gelatin gel at 25°C was calculated to

6

be 1,214 X 100 cn/sec.
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