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Optimization of Drying Process Condition of Chamomile (Matricaria chamomilla L.) Using Developed

Prototype Dryer on Bioactive Compound
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Abstract

Drying of chamomile using developed prototype dryer at 50°C for 4 and 5 hr was monitored and
compared with drying chamomile using original dryer. The results showed that 5% and 4.93% of moisture
content, 0.231 and 0.208 mg/100 ml of B-carotene content, 85.567 and 85.097 mg/g DW of total polyphenoal,
13.282 and 13.272 mg/100 mg of free-fatty acid content was found in 4 hr and 5 hr drying chamomile using
prototype dryer, respectively. While the results showed that 4.10% of moisture content, 0.291 mg/100 ml of (3-
carotene, 58.173 mg/g DW of polyphenol, 24.71mg/100 mg of free-fatty acid was found in dried chamomile
using original dryer. The appropriated drying condition was drying using prototype dryer at 50°C for 4 hr. The
prototype dryer was developed in order to improve the food safety of dried chamomile.
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Table 1 moisture content, B-carotene, polyphenol, and free-fatty acid of chamomile tea using developed

prototype dryer

Temperature and time of %moisture B-carotene Polyphenol Free-fatty acid
developed prototype dryer content (mg/100 ml) (mg/gDW) (mg/100 mgDW)
50 C for 4 hr 5.00 0.231096 85.567 13.282
50 C for 5 hr 4.93 0.207821 85.097 13.272
60 C for 7-8 hr 4.10 0.291240 58.173 29.726
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