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Short and medium infrared radiation implementedansenergy source in drying process under
vacuum conditions. Any comparative study was notiea out between these two energy sources in
drying process of agricultural products. In thisdst, effects of short and medium wave of infrared
were evaluated and compared on drying behavioea€lp slices under vacuum condition. Drying of
the samples was implemented under both the enetgges at the absolute pressures of 20, 40 and 60
kPa and drying temperatures of 50, 60 and 70°CinDrigehavior of peach slices as well as the effect
of drying conditions on moisture loss trend, effextdiffusion coefficient, color and shrinkage of
peach slices, dried in an infrared-vacuum dryerenexamined. Effective diffusion coefficient of
peach slices under medium wave infrared at diftedeying conditions was more than short wave
infrared in the ranges of 2.6x10to 1.4x10"° m’/s. Total color difference and shrinkage of peach
slices under short wave infrared at different dgyoonditions was less than medium wave infrared in
the range of 6.6 to 8.7 and 7.8% to 9.7%, respalgtiWinimum total color difference of peach slices
under short and medium wave of infrared were obthi.2 and 14.8 and minimum shrinkage of
peach slices under short and medium wave infraexe achieved 46.7% and 55.9% respectively.

Keywords: Short wave infrared, Medium wave infrared, Vacuilnyer, Color, Shrinkage
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