MINTINMINTNT Nz aswka 01 24 ST 1 0.9, - .. 2557
The Journal of KMUTNB., Vol. 24, No. 1, Jan. - Apr. 2014

nm3dszana [FmaslaloWeandialwnisnszarsamundvasiainiiy

TuiaIasnaaguuinie

aNaaa Tl uae INTWUT LINa9!

uUnAaga
mﬁ%m%ﬁﬁnmmiﬁi:ﬂqﬂ@ﬂ‘ffmaﬂw"l,snwgu
°ﬁ'3Uiuﬂﬂsni:awquﬁgﬁmaaﬁwﬁuﬁﬂum’%‘ama@
gyame lapdansianaauazinaslulowaurinan
FUAIAT LUaT 304L amwralduruguinaiizad
wailylowaufio2iudiuny 40 udiua s s
Aldaa inan PUNALFUHIUFUEINAIUAZAI NG
paIndanaagyyIniaia 50 uaz 60 LTUALNAT
ANE1GY NAFaUTANIINTEHYe I TuATIN
wianeaidlalandanme (ndairvuwna 10 Alansu)
maaummﬁqm%gﬁ 110°C audniildnagay
40 0.8 uaz 1 11§ wuinedasanedlalaven

lu%ﬁamﬂqmugﬁmaaﬁﬂﬂuﬁ“nﬁmaﬁwLauaLLaz
Indidganuuinninilylddassriameslalowon
waznsndresinmeanseufilalunaseusadna
yosndasmsiwuinenaandasirlunienaa
qryrywmwﬁﬁm&aamaﬂﬂmﬂamﬁa“ﬁ'sUﬂs:aw
qzvmgﬁmaaﬁﬂﬁuﬁ%wmwﬁmmmmn fFnaed
LRZANFWAY (L*, a*, b¥) 1ﬂ§Lﬁmﬁ’unﬁwﬁﬁﬂqn
mnﬂ'jﬂmim@ﬂa’ayﬁwiwiu%ﬁawawqtgzymmﬁ
lilsaasane sl lanan

adan: mailalowen nisnaagmyinie
nauiImMan

Rt mﬂ'immﬂiuiaﬁmsaaﬂLLUULL&:N'&@m%aﬁﬂiﬂaqmm%mwmﬁm amzinaluladuas

MITAMIGATANTIA AMINEABNITZIBUNAWIzUATM D TnewadIuyd
* fiwusiazauanu Insdwl 0-3721-7300 dia 7063 Biua: Sakultala. W@fitm.kmutnb.ac.th

ULdle 5 Unwen 2556 MLl § AaAY 2556




TMINTINMINTAUNT NS 01 24 3L 1 0.0, - .. 2557
The Journal of KMUTNB., Vol. 24, No. 1, Jan. - Apr. 2014

The Application of Thermosyphons for the Temperature Distribution of
Vegetable Oil in Vacuum Fryers

Sakultala Wannapakhe'* and Chakapan Ngaouwthong'

Abstract

This research investigated the application of
thermosyphons for the temperature distribution of
vegetable oil used in vacuum fryers. The vacuum
frying pot and thermosyphons were made from
stainless steel type 304L. The diameter and height of
the thermosyphons were 2 and 40 cm, respectively.
Distilled water was used as the working fluid. The
diameter and height of the vacuum frying pot were
50 and 60 cm, respectively. The temperature of the
vegetable oil for testing with the product (10 kg of

Namwa banana slice) was 110 °C; the vacuum pressure

testing was at 0.8 and 1 bar. It was found that the
temperature distribution of the vegetable oil in
vacuum frying pot with the thermosyphon was better
than vacuum frying pot without the thermosyphon.
Compared with ripened bananas, the color parameters
(L*, a*, b*) of the sample obtained from the vacuum
fryer equipped with the thermosyphon were more
similar to ripened bananas than those from the fryer

without the thermosyphon.

Keywords: Thermosyphon, Vacuum frying, Fried

Namwa banana
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