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The Study of Optimum Condition for Dehydration of Konjac Flour

by the Response Surface Experimental Design and Central Composite Design
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Abstract

This research aims to study the optimal
condition using the response surface design with a
central composite design for development the
process of konjac production. The fluidized bed
dryer was used in the experiment. The study factors
were drying temperatures (X;) of 100 - 140 °C,
drying times (X,) of 2 - 4 minutes and hot air
velocities (X;) of 2.5 - 3.5 m/s. The experimental
results showed that an interaction of drying
temperature, drying time and hot air velocity affected
on the quality of konjac flour. The optimal condition
was at drying temperature of 128.7 °C for 2.12
minutes at hot air velocity of 3 m/s. This condition
provided the response parameter of 6.29 % wet
basis moisture content of konjac flour. The quality of
konjac flour was found that lightness value (L*), red
value (a*) and yellow value (b*) were 61.67, 5.12
and 18.96, respectively. Moreover, the viscosity was
1920 cP.
Keyword: Konjac flour, glucomannan, fluidized bed

drying, response surface, central composite design
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