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Investigation of Portulaca Olracea Drying Time with Infrared and
Convection Methods

Hamid reza khalifeh', Majid Rahnama", Rasoul Memar dastjerdi"
rahnamam2002@yahoo.com

Abstract

Purslane or portulaca olracea is a thermophilic plant and its photosynthesis path is four carbons
and tastes like spinach. Portulaca olracea is planted and consumed as a medicinal plant and a
major vegetable in south of Iran. Recently, a lot of attentions are paid into its processing and
pharmaceutical industries. This plant has high nutritional value and its leaf, stem and powder can
be used in food industry and feed. The objective of this study was the investigation of Portulaca
Olracea stem and leaf drying time in order to use its powder as feed which evaluated in infrared-
convection methods. Experiments were conducted at three levels of temperature (50, 60, 70 °C),
three levels of air flow rate (0.5, 1 and 1.5 m/s) with a thin layer. Results showed that the impact
of temperature and air flow rate on drying time is significant and maximum drying time is related
to hot air flow method and the minimum one is related to the infrared-hot air flow combined
method.
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