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Abstract

This study was conducted to investigate the drying characteristics of fermented green tea using far infra-
red heater. The drying tests were performed by contact drying and non-contact drying methods, and
results were compared with those obtained by On-Dol drying method. The drying characteristics such
as moisture content, drying rate, and the changes in L*, a*, b* were analyzed. On the basis of final
moisture content of 7.53%(d.b) after drying, the average drying rate with On-Dol drying was 0.583%
(d.b)/min, and 0.705 %(d.b)ymin, and 1.599 %(d.b)/min with contact drying and non-contact drying,
respectively, which used far infrared heater. It showed that the drying rate with far infrared heater was
higher than that in On-Dol drying. The values of L*, a* b* were decreased in all of the dry methods.
Especially, the values of L*, a* b* in non-contact drying with far infrared heater showed the least
reduction in the values of fermented green tea before drying.
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Fig. 1. Schematic diagram of experimental Far-infrared
dryer.
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Fig. 2. Comparison of moisture ratio changes for
different drying methods with drying time.
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Fig. 3. Comparison of drying rate for different drying
methods with drying time.
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Fig. 4. Temperature and relative humidity versus drying
time by drying method.
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