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Abstract

The objective of the food preservation by freezing or drying is to decrease the
moisture content in the food stuff to minimize microorganism growth. Generally,
drying using heat in the process can destroy some mineral, vitamin or flavor. There
are numbers of development focusing on preserving food by freeze-drying method
which required minimal heat. In freeze-drying process, food is frozen and put under
vacuum chamber. Heat then applied, ice in the food then sublimated. Using this
method, dried products such as instant coffee, fruits, as well as fruit juice powder can
be produced. This is an example of how value added applies to agriculture products.
Freeze-drying method can also be applied to produce medical or pharmaceutical
products such as serum, vitamin and food supplements.

The objective of this research project is to design and build the freeze-drying
machine. Straw mushroom is used to test the machine and to study the parameters of
drying such as temperature and drying time. This project is funded for development of
food products of the Nakronnayok province under the “One Tumbon One Product”
project. Owing to the SWOT analysis straw mushroom from Tumbon Arsa Ampua
Banna is one of the interesting product to be developed.

Sliced straw mushroom of 950 grams was frozen to the temperature of -30°C.
Its measured moisture content was 87% by weight. The mushroom then put into a
vacuum chamber to be dried. The drying temperature was about 40-45°C and the
drying time was approximately 28 hours. The finished product has the weight of 130
grams and its moisture content was approximately 5% by weight.
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