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ABSTRACT

The study was conductcd at Agricultural Engineering Laboratory and Agro Technology

park, Eastem llniversily, Sri Lanta, during Septcmber 2017 to October 2017. Oystcr

mushrooms worc used {ir drying in this slrdy. Differont sizcs ofmushrooms were used

b evaluate the ef|cts of size of the nushrooms on drying processes in natural

convection solar dryer. Effective tempcrature fbr drying mushtoom was cxamined by

&ying mushrooms in hol air oven at temperaturcs,3O 'C, 40 'C,50 'C,60 'C.

Full and halfmushrooms were dried in a natr.ral convection solar dryer unlil the samples

reached desired moisturc content of8.2ol.. Air lemperatulc insidc the drlcr and oulside

the dryer, wind velocity, relalive humidity and rnoisturc loss were measured at every 2

hous interval- Mushrooms werc kept in the oven at different temperatures such as 30.

40, 50 and 60 "C until the samples reached dcsired moisture content. The moisture joss

was mcasured at every lhour interval. The colour of raw and oven dried and solar dried

samples were compared. The effect ofdrying ail tempcrature on drying chatacteristics

ofoyster mushrooms were invesligated. Jhe experimental results show that the drying

temperature imd size of 1-he mushroom havc considenble effects on thc moisture

remo\ rl.

1

In the study, average moisture content, average drying rate, drying duation, rehydration

ratio and moisturc diffusivity values of full mushrooms were 3.?9 %, 0.2 gllirlnt,22

hours,2.4 and -10.084 * loe m2sr rcspectively. In hot ail oven, average moisture

content, average drying rate, drying duration, rehydration ratio and moistwe diffusivity

values at 50 "C were 13.44 %, 0.5 g minr, 6 hours,2.33 and -10.08 x 10e m2s1

respectively.
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