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Evaluation of some qualitative properties of aloe vera gel by using
recycling hot air dryer

Esmaeili Adabi, M. '® Mousavi Seyedi, S. R. %, Kalantari, D. %, Taghizadeh, A. 3

1. Department of Physics, Shahr-e-Qods Branchpisl&zad University, Tehran, Iran.
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Sari, Iran.
3. Department of Mechanical Biosystem Engineeribgrgan University Agriculture Science and Natural
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(Received: 93/6/9 Accepted: 93/9/2)

Present study were investigated to evaluation traditgy parameters in drying of Aloe vera in three
temperatures (40, 50, 60 °C), air velocity (0.51/6 m/s) and hot air recycling (0, 50 and 75%) in
order to reduce wast&he results showed that with increasing temperatheesamples showed less
resistance to color changthe highest difference dried gel was at 70 °C s the increasing air
velocity and temperature was increased this inddso, the maximum change pH and shrink were
obtained to be 0.58 and 86.2%, at 60 °C and 1.5esfsectively in case without recycling hot air,
while its minimum value 0.3 and 70.6% were at 40af@ 0.5m/s in case with 75% recycling hot air,
respectivelyThe maximum value of rehydration water was obtatodoe 301% at 40 °C and 0.5 m/s
in case with 75% recycling hot air, while its minim value 199% were at 60 °C and 1.5m/s in case

without recycling hot air.

Keywor ds: Quality change, Recycling dryer, Aloe Vera, Drying
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