












Document details

 1 of 1

Evaluation  of food  drying  with air  dehumidification  system : A  short  
review (Conference Paper) (Open Access)

,  ,  ,   

Department of Chemical Engineering, Diponegoro University, Jl. Prof. H. Soedarto, SH, Tembalang, Semarang,
Indonesia

Abstract
Energy efficient drying  for food  and agriculture products resulting high quality products has been an important
issue. Currently, about ��% of total energy for postharvest treatment was used for drying . This paper presents the 
evaluation  of new approach namely air  dehumidification  system  with zeolite for food  drying . Zeolite is a

material having affinity to water in which reduced the moisture in air . With low moisture content and relative
humidity, the air  can improve driving force for drying  even at low temperature. Thus, the energy efficiency can be
potentially enhanced and the product quality can be well retained. For proving the hypothesis, the paddy and onion
have been dried using dehumidified air . As performance indicators, the drying  time, product quality, and heat
efficiency were evaluated. Results indicated that the drying  with zeolite improved the performances significantly. At
operating temperature ranging �� - ��°C, the efficiency of drying  system  can reach ��% with reasonable product
quality. © ���� Institute of Physics Publishing. All rights reserved.

SciVal Topic Prominence 

Topic: 

Prominence percentile: 35.184

Author keywords
dehumidified efficiency humidity quality zeolite

Indexed keywords

Engineering
controlled terms:

Atmospheric humidity Biodiversity Efficiency Energy efficiency Humidity control

Image quality Moisture Quality control Temperature Thermal processing (foods)

Zeolites

Engineering
uncontrolled terms

Agriculture products Air  dehumidification dehumidified Dehumidified air

High-quality products Operating temperature Performance indicators

Post-harvest treatments

◅ Back to results

 Export  Download  Print  E-mail  Save to PDF ⋆ Add to List  ▻More...

View at Publisher

IOP Conference Series: Earth and Environmental Science
Volume 102, Issue 1, 31 January 2018, Article number 012069
2nd International Symposium on Food and Agro-Biodiversity, ISFA 2017; Grand Candi
HotelSemarang; Indonesia; 26 September 2017 through 27 September 2017; Code 134394

Djaeni, M.  Utari, F.D. Sasongko, S.B. Kumoro, A.C. 

 View references (22)



Casing | Nicotiana Tabacum | Drying Apparatus



PlumX Metrics
Usage, Captures, Mentions,
Social Media and Citations
beyond Scopus.

Metrics 

1 Citation in Scopus

79th percentile

1.33 Field-Weighted

Citation Impact

Cited by 1 document

,  , 

(2020) Trends in Food Science
and Technology

Inform me when this document
is cited in Scopus:

 

Related documents

,  ,

(2015) International Journal of
Renewable Energy Development

❓  ▻View all metrics



A systematic review on the recent
advances of the energy efficiency
improvements in non-
conventional food drying
technologies

 Menon, A. Stojceska, V. Tassou,
S.A.

View details of this citation

Set citation alert ▻

 ▻Set citation feed

Energy efficient dryer with rice
husk fuel for agriculture drying

 Djaeni, M. Asiah, N.
Suherman, S.

Enhancement of energy
efficiency and food product
quality using adsorption dryer
with zeolite

Brought to you by  Universitas Diponegoro

 
 Search Sources Lists  ↗SciVal Create account Sign in

https://www.scopus.com/results/results.uri?sort=plf-f&src=s&st1=Evaluation+of+food+drying+with+air+dehumidification+system%3a+a+short+review&st2=&sid=b8a4d56f97086ce7c08041236a6d2112&sot=b&sdt=b&sl=89&s=TITLE-ABS-KEY%28Evaluation+of+food+drying+with+air+dehumidification+system%3a+a+short+review%29&offset=1&origin=recordpage
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1088%2f1755-1315%2f102%2f1%2f012069&locationID=1&categoryID=4&eid=2-s2.0-85042253342&issn=17551307&linkType=ViewAtPublisher&year=2018&origin=recordpage&dig=ccc9a1fa6699599d52119704b98b78c8&recordRank=
https://www.scopus.com/sourceid/19900195068?origin=recordpage
https://www.scopus.com/authid/detail.uri?authorId=16027817500&amp;eid=2-s2.0-85042253342
mailto:moh.djaeni@live.undip.ac.id
https://www.scopus.com/authid/detail.uri?authorId=57193915858&amp;eid=2-s2.0-85042253342
https://www.scopus.com/authid/detail.uri?authorId=55509295100&amp;eid=2-s2.0-85042253342
https://www.scopus.com/authid/detail.uri?authorId=22980375000&amp;eid=2-s2.0-85042253342
https://www.scopus.com/standard/help.uri?topic=12031
javascript:void(0)
https://www.scopus.com/record/display.uri?origin=citedby&eid=2-s2.0-85083288786&citeCnt=1&noHighlight=false&sort=plf-f&src=s&st1=Evaluation+of+food+drying+with+air+dehumidification+system%3a+a+short+review&st2=&sid=b8a4d56f97086ce7c08041236a6d2112&sot=b&sdt=b&sl=89&s=TITLE-ABS-KEY%28Evaluation+of+food+drying+with+air+dehumidification+system%3a+a+short+review%29&relpos=0
https://www.scopus.com/authid/detail.uri?origin=citedby&authorId=56668395100&zone=
https://www.scopus.com/authid/detail.uri?origin=citedby&authorId=23568761300&zone=
https://www.scopus.com/authid/detail.uri?origin=citedby&authorId=7005196787&zone=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85042253342&src=s&origin=recordpage
https://www.scopus.com/results/rss/handler.uri?citeEid=2-s2.0-85042253342
https://www.scopus.com/record/display.uri?origin=recordpage&zone=relatedDocuments&eid=2-s2.0-85042330044&citeCnt=1&noHighlight=false&sort=plf-f&src=s&st1=Evaluation+of+food+drying+with+air+dehumidification+system%3a+a+short+review&st2=&sid=b8a4d56f97086ce7c08041236a6d2112&sot=b&sdt=b&sl=89&s=TITLE-ABS-KEY%28Evaluation+of+food+drying+with+air+dehumidification+system%3a+a+short+review%29&relpos=0
https://www.scopus.com/authid/detail.uri?origin=recordpage&authorId=16027817500&zone=relatedDocuments
https://www.scopus.com/authid/detail.uri?origin=recordpage&authorId=56377712600&zone=relatedDocuments
https://www.scopus.com/authid/detail.uri?origin=recordpage&authorId=57194070495&zone=relatedDocuments
https://www.scopus.com/record/display.uri?origin=recordpage&zone=relatedDocuments&eid=2-s2.0-85047723168&citeCnt=1&noHighlight=false&sort=plf-f&src=s&st1=Evaluation+of+food+drying+with+air+dehumidification+system%3a+a+short+review&st2=&sid=b8a4d56f97086ce7c08041236a6d2112&sot=b&sdt=b&sl=89&s=TITLE-ABS-KEY%28Evaluation+of+food+drying+with+air+dehumidification+system%3a+a+short+review%29&relpos=1
http://digilib.undip.ac.id/
https://www.scopus.com/home.uri?zone=header&origin=recordpage
https://www.scopus.com/search/form.uri?zone=TopNavBar&origin=recordpage&display=basic
https://www.scopus.com/sources.uri?zone=TopNavBar&origin=recordpage
https://www.scopus.com/results/storedList.uri?listId=myDocList&origin=recordpage&zone=TopNavBar
https://www.scival.com/home
https://www.scopus.com/signin.uri?&origin=recordpage&zone=TopNavBar
https://www.scopus.com/signin.uri?origin=recordpage&zone=TopNavBar
https://www.scopus.com/signin.uri?origin=recordpage&zone=TopNavBar
mahfudin
Highlight



References (22)

Engineering main
heading:

Drying

Djaeni, M., Asiah, N., Suherman, S., Sutanto, A., Nurhasanah, A.

 (Open Access)

(2015) International Journal of Renewable Energy Development, 4 (1), pp. 20-24.  .

doi: 10.14710/ijred.4.1.20-24

Djaeni, M., Anggoro, D., Santoso, G.W., Agustina Sari, D., Asiah, N., Hii, C.L.

 (Open Access)

(2014) Advance Journal of Food Science and Technology, 6 (7), pp. 833-838.  .

doi: 10.19026/ajfst.6.120

Kudra, T.

(2004) Drying Technology, 22 (5), pp. 917-932.  .
doi: 10.1081/DRT-120038572

Gilmour, J.E., Oliver, T.N., Jay, S.
(1998) Proc. 11th Int. Drying Simposium A, pp. 573-580.  .
(Greece: Halkidiki) August 19-22

 

Osorio-Revilla, G., Gallardo-Velázquez, T., López-Cortés, S., Arellano-Cárdenas, S.

(2006) Drying Technology, 24 (8), pp. 1033-1038.  .
doi: 10.1080/07373930600776225

Djaeni, M., Van Asselt, C.J., Bartels, P.V., Sanders, J.P.M., Van Straten, G., Van Boxtel, A.J.
(2011) Int. J. Food Engineering, 7.

 

ISSN: 17551307
Source Type: Conference Proceeding
Original language: English

DOI: 10.1088/1755-1315/102/1/012069
Document Type: Conference Paper
Sponsors:
Publisher: Institute of Physics Publishing

 ▻View in search results format

     All Export  Print  E-mail  Save to PDF Create bibliography

1

Energy efficient dryer with rice husk fuel for agriculture drying

Cited 3 times
ejournal.undip.ac.id/index.php/ijred/index

View at Publisher

2

Enhancing the food product drying with air dehumidified by zeolite

Cited 14 times
http://www.maxwellsci.com/print/ajfst/v6-833-838.pdf

View at Publisher

3

Energy aspects in drying

Cited 146 times

View at Publisher

4
Cited 9 times

5

Immersion drying of wheat using Al-PILC, zeolite, clay, and sand as particulate media

Cited 17 times

View at Publisher

6

,  , 

(2013) International Journal of
Renewable Energy Development

,  ,

(2020) AIP Conference
Proceedings

 

Find more related documents in
Scopus based on:

 Djaeni, M. Sasongko, S.B. van
Boxtel, A.J.B.

Performance evaluation of paddy
drying using moving bed dryer

 Djaeni, M. Hapsariputri, V.R.A.
Utari, F.D.

View all related documents based
on references

 ▻Authors  ▻Keywords

https://www.scopus.com/search/submit/references.uri?sort=plf-f&src=r&imp=t&sid=2dcfcf31a311593a48607f8234917650&sot=rec&sdt=citedreferences&sl=23&s=EID%282-s2.0-85042253342%29&origin=recordpage&citeCnt=1&citingId=2-s2.0-85042253342
https://www.scopus.com/record/display.uri?eid=2-s2.0-85042330044&origin=reflist&sort=plf-f&src=s&st1=Evaluation+of+food+drying+with+air+dehumidification+system%3a+a+short+review&st2=&sid=b8a4d56f97086ce7c08041236a6d2112&sot=b&sdt=b&sl=89&s=TITLE-ABS-KEY%28Evaluation+of+food+drying+with+air+dehumidification+system%3a+a+short+review%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85042253342&refeid=2-s2.0-85042330044&src=s&origin=reflist&refstat=core
https://www.scopus.com/record/ejournal.undip.ac.id/index.php/ijred/index
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.14710%2fijred.4.1.20-24&locationID=3&categoryID=4&eid=2-s2.0-85042330044&issn=22524940&linkType=ViewAtPublisher&year=2015&origin=reflist&dig=e34339731a3b8bffef0b6c167aa7dd92&recordRank=
https://www.scopus.com/record/display.uri?eid=2-s2.0-84907714519&origin=reflist&sort=plf-f&src=s&st1=Evaluation+of+food+drying+with+air+dehumidification+system%3a+a+short+review&st2=&sid=b8a4d56f97086ce7c08041236a6d2112&sot=b&sdt=b&sl=89&s=TITLE-ABS-KEY%28Evaluation+of+food+drying+with+air+dehumidification+system%3a+a+short+review%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85042253342&refeid=2-s2.0-84907714519&src=s&origin=reflist&refstat=core
http://www.maxwellsci.com/print/ajfst/v6-833-838.pdf
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.19026%2fajfst.6.120&locationID=3&categoryID=4&eid=2-s2.0-84907714519&issn=20424876&linkType=ViewAtPublisher&year=2014&origin=reflist&dig=740d85db0780a7c9034ea9c9ba316ede&recordRank=
https://www.scopus.com/record/display.uri?eid=2-s2.0-3242875374&origin=reflist&sort=plf-f&src=s&st1=Evaluation+of+food+drying+with+air+dehumidification+system%3a+a+short+review&st2=&sid=b8a4d56f97086ce7c08041236a6d2112&sot=b&sdt=b&sl=89&s=TITLE-ABS-KEY%28Evaluation+of+food+drying+with+air+dehumidification+system%3a+a+short+review%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85042253342&refeid=2-s2.0-3242875374&src=s&origin=reflist&refstat=core
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1081%2fDRT-120038572&locationID=3&categoryID=4&eid=2-s2.0-3242875374&issn=07373937&linkType=ViewAtPublisher&year=2004&origin=reflist&dig=bada95a65f4adf0202f1a161eab98e62&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85042253342&refeid=2-s2.0-0002765344&src=s&origin=reflist&refstat=dummy
https://www.scopus.com/record/display.uri?eid=2-s2.0-33746487433&origin=reflist&sort=plf-f&src=s&st1=Evaluation+of+food+drying+with+air+dehumidification+system%3a+a+short+review&st2=&sid=b8a4d56f97086ce7c08041236a6d2112&sot=b&sdt=b&sl=89&s=TITLE-ABS-KEY%28Evaluation+of+food+drying+with+air+dehumidification+system%3a+a+short+review%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85042253342&refeid=2-s2.0-33746487433&src=s&origin=reflist&refstat=core
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1080%2f07373930600776225&locationID=3&categoryID=4&eid=2-s2.0-33746487433&issn=07373937&linkType=ViewAtPublisher&year=2006&origin=reflist&dig=7df406a36addaea93431285526625457&recordRank=
https://www.scopus.com/authid/detail.uri?origin=recordpage&authorId=16027817500&zone=relatedDocuments
https://www.scopus.com/authid/detail.uri?origin=recordpage&authorId=55509295100&zone=relatedDocuments
https://www.scopus.com/authid/detail.uri?origin=recordpage&authorId=6506138445&zone=relatedDocuments
https://www.scopus.com/record/display.uri?origin=recordpage&zone=relatedDocuments&eid=2-s2.0-85077845231&citeCnt=1&noHighlight=false&sort=plf-f&src=s&st1=Evaluation+of+food+drying+with+air+dehumidification+system%3a+a+short+review&st2=&sid=b8a4d56f97086ce7c08041236a6d2112&sot=b&sdt=b&sl=89&s=TITLE-ABS-KEY%28Evaluation+of+food+drying+with+air+dehumidification+system%3a+a+short+review%29&relpos=2
https://www.scopus.com/authid/detail.uri?origin=recordpage&authorId=16027817500&zone=relatedDocuments
https://www.scopus.com/authid/detail.uri?origin=recordpage&authorId=57213594289&zone=relatedDocuments
https://www.scopus.com/authid/detail.uri?origin=recordpage&authorId=57193915858&zone=relatedDocuments
https://www.scopus.com/search/submit/mlt.uri?eid=2-s2.0-85042253342&src=s&all=true&origin=recordpage&method=ref&zone=relatedDocuments
https://www.scopus.com/search/submit/mlt.uri?eid=2-s2.0-85042253342&src=s&all=true&origin=recordpage&method=aut&zone=relatedDocuments
https://www.scopus.com/search/submit/mlt.uri?eid=2-s2.0-85042253342&src=s&all=true&origin=recordpage&method=key&zone=relatedDocuments


Ratti, C.

(2001) Journal of Food Engineering, 49 (4), pp. 311-319.  .

doi: 10.1016/S0260-8774(00)00228-4

Atuonwu, J.C., Van Straten, G., Van Deventer, H.C., Van Boxtel, A.J.B.

(2011) Chemical Engineering Transactions, 25, pp. 111-116.  .

doi: 10.3303/CET1125019

Djaeni, M., Bartels, P.V., Sanders, J.P.M., van Straten, G., van Boxtel, A.J.B.

(2008) Drying Technology, 26 (4), pp. 487-502.  .
doi: 10.1080/07373930801929532

Djaeni, M., Bartels, P.V., van Asselt, C.J., Sanders, J.P.M., van Straten, G., van Boxtel, A.J.B.

(2009) Drying Technology, 27 (11), pp. 1205-1216.  .
doi: 10.1080/07373930903263210

Djaeni, M., Ayuningtyas, D., Asiah, N., Hargono, H., Ratnawati, R., Wiratno, W., Jumali, J.
(2013) Reaktor, 14 (3), pp. 173-178.  .

 

Djaeni, M., Sasongko, S.B., Prasetyaningrum, A., Jin, X., Van Boxtel, A.J.
(2012) Int. J. Food Engineering, 8.

 

Witinantakit, K., Prachayawarakorn, S., Nathakaranakule, A., Soponronnarit, S.

(2006) Drying Technology, 24 (5), pp. 609-617.  .
doi: 10.1080/07373930600626503

Taweerattanapanish, A., Soponronnarit, S., Wetchakama, S., Kongseri, N., Wongpiyachon, S.

(1999) Drying Technology, 17 (1-2), pp. 346-353.  .

doi: 10.1080/07373939908917535

7

Hot air and freeze-drying of high-value foods: A review

Cited 691 times
http://www.sciencedirect.com/science/journal/02608774

View at Publisher

8

Optimizing energy efficiency in low temperature drying by zeolite adsorption and
process integration

Cited 10 times
http://www.aidic.it/cet/11/25/019.pdf

View at Publisher

9

Computational fluid dynamics for multistage adsorption dryer design

Cited 12 times

View at Publisher

10

Assessment of a two-stage zeolite dryer for energy-efficient drying

Cited 14 times

View at Publisher

11
Cited 11 times

12

13

Paddy drying using adsorption technique: Experiments and simulation

Cited 17 times

View at Publisher

14

Effects of drying on head rice yield using fluidization technique

Cited 30 times
www.tandf.co.uk/journals/titles/07373937.asp

View at Publisher

https://www.scopus.com/record/display.uri?eid=2-s2.0-0035452841&origin=reflist&sort=plf-f&src=s&st1=Evaluation+of+food+drying+with+air+dehumidification+system%3a+a+short+review&st2=&sid=b8a4d56f97086ce7c08041236a6d2112&sot=b&sdt=b&sl=89&s=TITLE-ABS-KEY%28Evaluation+of+food+drying+with+air+dehumidification+system%3a+a+short+review%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85042253342&refeid=2-s2.0-0035452841&src=s&origin=reflist&refstat=core
http://www.sciencedirect.com/science/journal/02608774
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1016%2fS0260-8774%2800%2900228-4&locationID=3&categoryID=4&eid=2-s2.0-0035452841&issn=02608774&linkType=ViewAtPublisher&year=2001&origin=reflist&dig=b8f5bbb6398a354e8cf42d8bbc8e8f57&recordRank=
https://www.scopus.com/record/display.uri?eid=2-s2.0-79956268598&origin=reflist&sort=plf-f&src=s&st1=Evaluation+of+food+drying+with+air+dehumidification+system%3a+a+short+review&st2=&sid=b8a4d56f97086ce7c08041236a6d2112&sot=b&sdt=b&sl=89&s=TITLE-ABS-KEY%28Evaluation+of+food+drying+with+air+dehumidification+system%3a+a+short+review%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85042253342&refeid=2-s2.0-79956268598&src=s&origin=reflist&refstat=core
http://www.aidic.it/cet/11/25/019.pdf
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.3303%2fCET1125019&locationID=3&categoryID=4&eid=2-s2.0-79956268598&issn=22839216&linkType=ViewAtPublisher&year=2011&origin=reflist&dig=c43a471f2117a08debb8d0234b3f4b9d&recordRank=
https://www.scopus.com/record/display.uri?eid=2-s2.0-50049132323&origin=reflist&sort=plf-f&src=s&st1=Evaluation+of+food+drying+with+air+dehumidification+system%3a+a+short+review&st2=&sid=b8a4d56f97086ce7c08041236a6d2112&sot=b&sdt=b&sl=89&s=TITLE-ABS-KEY%28Evaluation+of+food+drying+with+air+dehumidification+system%3a+a+short+review%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85042253342&refeid=2-s2.0-50049132323&src=s&origin=reflist&refstat=core
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1080%2f07373930801929532&locationID=3&categoryID=4&eid=2-s2.0-50049132323&issn=07373937&linkType=ViewAtPublisher&year=2008&origin=reflist&dig=cc967a851412b15bb09843a509c412e0&recordRank=
https://www.scopus.com/record/display.uri?eid=2-s2.0-74849120130&origin=reflist&sort=plf-f&src=s&st1=Evaluation+of+food+drying+with+air+dehumidification+system%3a+a+short+review&st2=&sid=b8a4d56f97086ce7c08041236a6d2112&sot=b&sdt=b&sl=89&s=TITLE-ABS-KEY%28Evaluation+of+food+drying+with+air+dehumidification+system%3a+a+short+review%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85042253342&refeid=2-s2.0-74849120130&src=s&origin=reflist&refstat=core
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1080%2f07373930903263210&locationID=3&categoryID=4&eid=2-s2.0-74849120130&issn=07373937&linkType=ViewAtPublisher&year=2009&origin=reflist&dig=459c083b34ee1d507a12b1c3f0d20d40&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85042253342&refeid=2-s2.0-84984592830&src=s&origin=reflist&refstat=dummy
https://www.scopus.com/record/display.uri?eid=2-s2.0-33646118487&origin=reflist&sort=plf-f&src=s&st1=Evaluation+of+food+drying+with+air+dehumidification+system%3a+a+short+review&st2=&sid=b8a4d56f97086ce7c08041236a6d2112&sot=b&sdt=b&sl=89&s=TITLE-ABS-KEY%28Evaluation+of+food+drying+with+air+dehumidification+system%3a+a+short+review%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85042253342&refeid=2-s2.0-33646118487&src=s&origin=reflist&refstat=core
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1080%2f07373930600626503&locationID=3&categoryID=4&eid=2-s2.0-33646118487&issn=07373937&linkType=ViewAtPublisher&year=2006&origin=reflist&dig=cf2211ba189062ce4446dc08b6cec177&recordRank=
https://www.scopus.com/record/display.uri?eid=2-s2.0-0033009842&origin=reflist&sort=plf-f&src=s&st1=Evaluation+of+food+drying+with+air+dehumidification+system%3a+a+short+review&st2=&sid=b8a4d56f97086ce7c08041236a6d2112&sot=b&sdt=b&sl=89&s=TITLE-ABS-KEY%28Evaluation+of+food+drying+with+air+dehumidification+system%3a+a+short+review%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85042253342&refeid=2-s2.0-0033009842&src=s&origin=reflist&refstat=core
https://www.scopus.com/record/www.tandf.co.uk/journals/titles/07373937.asp
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1080%2f07373939908917535&locationID=3&categoryID=4&eid=2-s2.0-0033009842&issn=07373937&linkType=ViewAtPublisher&year=1999&origin=reflist&dig=ca4463cc885d61effcb9ced0fb8d63a0&recordRank=


Soponronnarit, S.
(1999) Science Asia, 25 (1), pp. 51-56.  .

 

Sarker, M.S.H., Ibrahim, M.N., Ab. Aziz, N., Mohd. Salleh, P.

(2014) Energy Conversion and Management, 77, pp. 389-395.  .
doi: 10.1016/j.enconman.2013.09.038

Asiah, N., Djaeni, M., Hii, C.L.

(2017) International Journal of Food Engineering, 13 (9), art. no. 20160401.  .

doi: 10.1515/ijfe-2016-0401

Sarsavadia, P.N.

(2007) Renewable Energy, 32 (15), pp. 2529-2547.  .
doi: 10.1016/j.renene.2006.12.019

Mota, C.L., Luciano, C., Dias, A., Barroca, M.J., Guiné, R.P.F.

(2010) Food and Bioproducts Processing, 88 (2-3), pp. 115-123.  .
doi: 10.1016/j.fbp.2009.09.004

Kaymak-Ertekin, F., Gedik, A.

(2005) Journal of Food Engineering, 68 (4), pp. 443-453.  .
doi: 10.1016/j.jfoodeng.2004.06.022

Arslan, D., Özcan, M.M.

(2010) LWT - Food Science and Technology, 43 (7), pp. 1121-1127.  .

doi: 10.1016/j.lwt.2010.02.019

15
Cited 22 times

16

Energy and rice quality aspects during drying of freshly harvested paddy with
industrial inclined bed dryer

Cited 33 times

View at Publisher

17

Moisture Transport Mechanism and Drying Kinetic of Fresh Harvested Red Onion
Bulbs under Dehumidified Air

Cited 5 times
www.degruyter.com/view/j/ijfe

View at Publisher

18

Development of a solar-assisted dryer and evaluation of energy requirement for the
drying of onion

Cited 69 times

View at Publisher

19

Convective drying of onion: Kinetics and nutritional evaluation

Cited 91 times

View at Publisher

20

Kinetic modelling of quality deterioration in onions during drying and storage

Cited 89 times

View at Publisher

21

Study the effect of sun, oven and microwave drying on quality of onion slices

Cited 153 times
http://www.sciencedirect.com

View at Publisher

https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85042253342&refeid=2-s2.0-34648870226&src=s&origin=reflist&refstat=dummy
https://www.scopus.com/record/display.uri?eid=2-s2.0-84887001482&origin=reflist&sort=plf-f&src=s&st1=Evaluation+of+food+drying+with+air+dehumidification+system%3a+a+short+review&st2=&sid=b8a4d56f97086ce7c08041236a6d2112&sot=b&sdt=b&sl=89&s=TITLE-ABS-KEY%28Evaluation+of+food+drying+with+air+dehumidification+system%3a+a+short+review%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85042253342&refeid=2-s2.0-84887001482&src=s&origin=reflist&refstat=core
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1016%2fj.enconman.2013.09.038&locationID=3&categoryID=4&eid=2-s2.0-84887001482&issn=01968904&linkType=ViewAtPublisher&year=2014&origin=reflist&dig=a662ebd4ec00b050467bc3b66a2545ad&recordRank=
https://www.scopus.com/record/display.uri?eid=2-s2.0-85030251917&origin=reflist&sort=plf-f&src=s&st1=Evaluation+of+food+drying+with+air+dehumidification+system%3a+a+short+review&st2=&sid=b8a4d56f97086ce7c08041236a6d2112&sot=b&sdt=b&sl=89&s=TITLE-ABS-KEY%28Evaluation+of+food+drying+with+air+dehumidification+system%3a+a+short+review%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85042253342&refeid=2-s2.0-85030251917&src=s&origin=reflist&refstat=core
https://www.scopus.com/record/www.degruyter.com/view/j/ijfe
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1515%2fijfe-2016-0401&locationID=3&categoryID=4&eid=2-s2.0-85030251917&issn=15563758&linkType=ViewAtPublisher&year=2017&origin=reflist&dig=606e5151b277ace9e1c394098d07ad56&recordRank=
https://www.scopus.com/record/display.uri?eid=2-s2.0-35548955493&origin=reflist&sort=plf-f&src=s&st1=Evaluation+of+food+drying+with+air+dehumidification+system%3a+a+short+review&st2=&sid=b8a4d56f97086ce7c08041236a6d2112&sot=b&sdt=b&sl=89&s=TITLE-ABS-KEY%28Evaluation+of+food+drying+with+air+dehumidification+system%3a+a+short+review%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85042253342&refeid=2-s2.0-35548955493&src=s&origin=reflist&refstat=core
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1016%2fj.renene.2006.12.019&locationID=3&categoryID=4&eid=2-s2.0-35548955493&issn=09601481&linkType=ViewAtPublisher&year=2007&origin=reflist&dig=0cb14d7f40cd24c2e0c89faa1507bf9c&recordRank=
https://www.scopus.com/record/display.uri?eid=2-s2.0-77953614109&origin=reflist&sort=plf-f&src=s&st1=Evaluation+of+food+drying+with+air+dehumidification+system%3a+a+short+review&st2=&sid=b8a4d56f97086ce7c08041236a6d2112&sot=b&sdt=b&sl=89&s=TITLE-ABS-KEY%28Evaluation+of+food+drying+with+air+dehumidification+system%3a+a+short+review%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85042253342&refeid=2-s2.0-77953614109&src=s&origin=reflist&refstat=core
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1016%2fj.fbp.2009.09.004&locationID=3&categoryID=4&eid=2-s2.0-77953614109&issn=09603085&linkType=ViewAtPublisher&year=2010&origin=reflist&dig=5665ea8eae116d15c14f32469c6b8c0f&recordRank=
https://www.scopus.com/record/display.uri?eid=2-s2.0-12344326757&origin=reflist&sort=plf-f&src=s&st1=Evaluation+of+food+drying+with+air+dehumidification+system%3a+a+short+review&st2=&sid=b8a4d56f97086ce7c08041236a6d2112&sot=b&sdt=b&sl=89&s=TITLE-ABS-KEY%28Evaluation+of+food+drying+with+air+dehumidification+system%3a+a+short+review%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85042253342&refeid=2-s2.0-12344326757&src=s&origin=reflist&refstat=core
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1016%2fj.jfoodeng.2004.06.022&locationID=3&categoryID=4&eid=2-s2.0-12344326757&issn=02608774&linkType=ViewAtPublisher&year=2005&origin=reflist&dig=b8a38fa420b3f72af9ae0bafd2fccc9c&recordRank=
https://www.scopus.com/record/display.uri?eid=2-s2.0-79955951824&origin=reflist&sort=plf-f&src=s&st1=Evaluation+of+food+drying+with+air+dehumidification+system%3a+a+short+review&st2=&sid=b8a4d56f97086ce7c08041236a6d2112&sot=b&sdt=b&sl=89&s=TITLE-ABS-KEY%28Evaluation+of+food+drying+with+air+dehumidification+system%3a+a+short+review%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85042253342&refeid=2-s2.0-79955951824&src=s&origin=reflist&refstat=core
http://www.sciencedirect.com/
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1016%2fj.lwt.2010.02.019&locationID=3&categoryID=4&eid=2-s2.0-79955951824&issn=00236438&linkType=ViewAtPublisher&year=2010&origin=reflist&dig=7d6e84746fe5b861d9d62d9b3ce762b0&recordRank=


 1 of 1

Djaeni, M., Arifin, U.F., Sasongko, S.B.

 (Open Access)

(2017) AIP Conference Proceedings, 1823, art. no. 020041.  .

ISBN: 978-073541491-4
doi: 10.1063/1.4978114

 Djaeni, M.; Department of Chemical Engineering, Diponegoro University, Jl. Prof. H. Soedarto, SH, Tembalang,
Semarang, Indonesia; email:  
© Copyright ���� Elsevier B.V., All rights reserved.

22

Physical-chemical quality of onion analyzed under drying temperature

Cited 3 times
http://scitation.aip.org/content/aip/proceeding/aipcp

View at Publisher

 
moh.djaeni@live.undip.ac.id

◅ Back to results  Top of page

About Scopus

What is Scopus

Content coverage

Scopus blog

Scopus API

Privacy matters

Language

⽇本語に切り替える
切换到简体中文

切換到繁體中文

Русский язык

Customer Service

Help

Contact us

 

Copyright © . All rights reserved. Scopus® is a registered trademark of Elsevier B.V.
We use cookies to help provide and enhance our service and tailor content. By continuing, you agree to the

.

↗Terms and conditions ↗Privacy policy 

↗Elsevier B.V 

use of cookies

 

https://www.scopus.com/record/display.uri?eid=2-s2.0-85017507763&origin=reflist&sort=plf-f&src=s&st1=Evaluation+of+food+drying+with+air+dehumidification+system%3a+a+short+review&st2=&sid=b8a4d56f97086ce7c08041236a6d2112&sot=b&sdt=b&sl=89&s=TITLE-ABS-KEY%28Evaluation+of+food+drying+with+air+dehumidification+system%3a+a+short+review%29&recordRank=
https://www.scopus.com/search/submit/citedby.uri?eid=2-s2.0-85042253342&refeid=2-s2.0-85017507763&src=s&origin=reflist&refstat=core
http://scitation.aip.org/content/aip/proceeding/aipcp
https://www.scopus.com/redirect/linking.uri?targetURL=https%3a%2f%2fdoi.org%2f10.1063%2f1.4978114&locationID=3&categoryID=4&eid=2-s2.0-85017507763&issn=15517616&linkType=ViewAtPublisher&year=2017&origin=reflist&dig=655c1fd922a5c3be177289ed5c09b0a0&recordRank=
mailto:moh.djaeni@live.undip.ac.id
https://www.scopus.com/results/results.uri?sort=plf-f&src=s&st1=Evaluation+of+food+drying+with+air+dehumidification+system%3a+a+short+review&st2=&sid=b8a4d56f97086ce7c08041236a6d2112&sot=b&sdt=b&sl=89&s=TITLE-ABS-KEY%28Evaluation+of+food+drying+with+air+dehumidification+system%3a+a+short+review%29&offset=1&origin=recordpage
https://www.elsevier.com/online-tools/scopus?dgcid=RN_AGCM_Sourced_300005030
https://www.elsevier.com/online-tools/scopus/content-overview/?dgcid=RN_AGCM_Sourced_300005030
https://blog.scopus.com/
https://dev.elsevier.com/
https://www.elsevier.com/about/our-business/policies/privacy-principles?dgcid=RN_AGCM_Sourced_300005030
https://www.scopus.com/personalization/switch/Japanese.uri?origin=recordpage&zone=footer&locale=ja_JP
https://www.scopus.com/personalization/switch/Chinese.uri?origin=recordpage&zone=footer&locale=zh_CN
https://www.scopus.com/personalization/switch/Chinese.uri?origin=recordpage&zone=footer&locale=zh_TW
https://www.scopus.com/personalization/switch/Russian.uri?origin=recordpage&zone=footer&locale=ru_RU
https://www.scopus.com/standard/contactUs.uri?pageOrigin=footer
https://www.scopus.com/standard/contactForm.uri?pageOrigin=footer
https://www.elsevier.com/?dgcid=RN_AGCM_Sourced_300005030
https://www.elsevier.com/locate/termsandconditions?dgcid=RN_AGCM_Sourced_300005030
https://www.elsevier.com/locate/privacypolicy?dgcid=RN_AGCM_Sourced_300005030
https://www.elsevier.com/?dgcid=RN_AGCM_Sourced_300005030
https://www.scopus.com/cookies/policy.uri
http://www.relx.com/


CiteScore

0.4 =

Calculated on 06 May, 2020

CiteScoreTracker 2020

0.4 =

Last updated on 09 August, 2020 • Updated monthly

Source details

IOP Conference Series: Earth and Environmental Science
Scopus coverage years: from 2010 to Present
ISSN: 1755-1307 E-ISSN: 1755-1315
Subject area: Environmental Science: General Environmental Science

Earth and Planetary Sciences: General Earth and Planetary Sciences

  View all documents ▻  Set document alert  Save to source list Journal Homepage

CiteScore 2019

0.4 

SJR 2019

0.175 

SNIP 2019

0.514 

CiteScore CiteScore rank & trend Scopus content coverage

i Improved CiteScore methodology
CiteScore ���� counts the citations received in ����-���� to articles, reviews, conference papers, book chapters and data

papers published in ����-����, and divides this by the number of publications published in ����-����.  ▻Learn more

×

2019 

11,544 Citations 2016 - 2019

32,872 Documents 2016 - 2019



16,473 Citations to date

41,805 Documents to date

CiteScore rank 2019

Category Rank Percentile

Environmental
Science

 
#176/210 16th

 

Earth and Planetary
Sciences

 
#164/187 12th

 



General
Environmental
Science

General Earth
and Planetary

 ▻View CiteScore methodology  ▻CiteScore FAQ  🔗Add CiteScore to your site

About Scopus Language Customer Service

Brought to you by  Universitas Diponegoro

 
 Search Sources Lists  ↗SciVal Create account Sign in

https://www.scopus.com/redirect/linking.uri?targetURL=http%3a%2f%2fconferenceseries.iop.org%2fees&locationID=8&categoryID=8&eid=&issn=17551307&linkType=JournalHomePage&year=&dig=06a4339224c806e967cd99ac56b86a61&recordRank=
https://www.scopus.com/standard/help.uri?topic=14880
https://www.scopus.com/source/citedby.uri?sourceId=19900195068&docType=ar,re,cp,dp,ch&citedYear=2020,2019,2018,2017&years=2020,2019,2018,2017&pubstageExclusions=aip
https://www.scopus.com/source/search/docType.uri?sourceId=19900195068&years=2020,2019,2018,2017&docType=ar,re,cp,dp,ch&pubstageExclusions=aip
https://www.scopus.com/standard/help.uri?topic=14880
http://digilib.undip.ac.id/
https://www.scopus.com/home.uri?zone=header&origin=
https://www.scopus.com/search/form.uri?zone=TopNavBar&origin=sourceinfo&display=basic
https://www.scopus.com/sources.uri?zone=TopNavBar&origin=sourceinfo
https://www.scopus.com/results/storedList.uri?listId=myDocList&origin=sourceinfo&zone=TopNavBar
https://www.scival.com/home
https://www.scopus.com/signin.uri?&origin=sourceinfo&zone=TopNavBar
https://www.scopus.com/signin.uri?origin=sourceinfo&zone=TopNavBar
https://www.scopus.com/signin.uri?origin=sourceinfo&zone=TopNavBar
mahfudin
Highlight

mahfudin
Highlight





1

Content from this work may be used under the terms of the Creative Commons Attribution 3.0 licence. Any further distribution
of this work must maintain attribution to the author(s) and the title of the work, journal citation and DOI.

Published under licence by IOP Publishing Ltd

1234567890

International Symposium on Food and Agro-biodiversity (ISFA) 2017 IOP Publishing

IOP Conf. Series: Earth and Environmental Science 102 (2018) 011001  doi :10.1088/1755-1315/102/1/011001

Preface 
 

Thanks for the supports given to The 2nd International Symposium on Food and Agro-biodiversity. The 
symposium has been held successfully on 26-27 September 2017 at Grand Candi Hotel, Semarang, 
Indonesia. It is the second symposium after the first one in 2014, and we plan to continue the ISFA as 3-
yearly program in the future. 

This year’s theme is ‘Developing Sustainable Agriculture and Food Production’. The symposium has 
been honored by the attendance of 4 keynote speakers: Prof. Hayakawa from Kagawa University, Japan; 
Prof. Cheng Neng-chan from Guangdong Institute of Eco-environmental Science and Technology (GIEST), 
China; Dr. Bessie M. Burgos from The Southeast Asian Regional Center for Graduate Study and Research 
in Agriculture (SEARCA), The Philippines; and lastly Dr. Agung P. Murdanoto from PT. Rajawali Nusantara 
Indonesia (RNI). 

The committee has seen a very big interest to the symposium and finally accepted 125 abstracts after 
careful selection, in which 105 papers have been presented in parallel session and 20 papers in the 
format of poster. There are 6 international participants, from China and Philippine, while the rest are 
from many universities, research agencies and government institutions across Indonesia.  

Selected papers from this symposium have been through rigorous review by the scientific committee 
and resulted in 101 papers submitted to IOP Conference Series: Earth and Environmental Sciences 
(EES) and form this proceeding. 

On behalf of the symposium organizers, we would like to express our sincerest gratitude to all editors, 
and all reviewers for their contributions and dedications for the development of this proceeding. We 
also thank all authors for the trust and support given to the symposium. Last but not least, we thank IOP 
publisher for their help on publishing this special work. 

Below are some interesting pictures from the symposium: 
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Whilst the proceeding is in the process of printing and to be shipped afterward, here you can download the soft copy
of cover and table of content. Download cover (book 1 and book 2) Download table of content (book 1 and book 2)
The post Cover and Table of content can now be downloaded appeared �rst […]

ISFA 2017 Proceeding is PUBLISHED!

Respected authors,   We are very glad to inform you that the long awaited proceeding is now online! You can check
the proceeding through this link.   We will immediately prepare the printed version and expedite it to your mail
address shortly.   Warmest regards, ISFA 2017 committee The post ISFA 2017 Proceeding is PUBLISHED! […]

ISFA 2017 proceeding will be published very soon

Dear Respected Authors,   A good news in a new year.   After the rigorous review, the committee has successfully
submitted the manuscripts of ISFA 2017 to the IOP Publisher. There were several manuscripts that were sent back to
committee for further revision. However, we have done the revision and the manuscripts were re-submitted.   […]

Important Announcement – REVIEW PROCESS

First of all, the committee would like to thank you for your participation at ISFA 2017. We hope that you enjoyed the
symposium. We are glad to inform you that we have contacted the international proceeding publisher, and they have
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Abstract. Energy efficient drying for food and agriculture products resulting high quality 

products has been an important issue. Currently, about 50% of total energy for postharvest 

treatment was used for drying. This paper presents the evaluation of new approach namely air 

dehumidification system with zeolite for food drying. Zeolite is a material having affinity to 

water in which reduced the moisture in air. With low moisture content and relative humidity, 

the air can improve driving force for drying even at low temperature. Thus, the energy 

efficiency can be potentially enhanced and the product quality can be well retained. For 

proving the hypothesis, the paddy and onion have been dried using dehumidified air. As 

performance indicators, the drying time, product quality, and heat efficiency were evaluated. 

Results indicated that the drying with zeolite improved the performances significantly. At 

operating temperature ranging 50 – 60°C, the efficiency of drying system can reach 75% with 

reasonable product quality. 

 

Keywords: efficiency, dehumidified, humidity, quality, zeolite 

 

1.  Introduction  

The main challenge in global food demand is how to obtain high quality dry food products in efficient 

processing. The dry food or its extract can be a good option due to the long life storage and consumer 

convenience. To realize this preference, drying process offers the major role corresponding to the 

moisture removal from wet product. In general, the agriculture and food products with high moisture 

content (vegetables, herbs, starch products) are dried at low (10°C) to moderate temperatures (50-

70°C) to conserve the valuable ingredients (protein, vitamins, enzymes, oil) as well as physical 

appearance such as color, and texture [1,2]. 

Currently, a huge amount of energy was used for food drying processes. In post harvest treatment, 

about 60 - 70% of total energy was used for drying [1,3,4]. The efficiency of energy utilization by 

food dryer ranged between 30 – 60%. It means that the total of energy used was  about 1.5 – 3.0 times 

from the theoretical load.  

Meanwhile, the modern drying technology has been widely developed with attractive results in 

the product quality aspects. However, the efficient dryer development has been scared. For example, 

the energy efficiency in freeze and low temperature dryers is lower than that of a conventional 

convective dryer. This is due to the low value of driving force for moisture transfer and higher latent 

heat of moisture evaporation. Recently, the energy usage has become an important issue with respect 
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Abstract. With the rapid growth of economy in China for more than 35 years since 

1980, the soils in China experienced severe chances featured in high input of 

chemical fertilizers indeed of organic fertilizers to pursue high yield for the 

ever-growing population and the increase of life style and in high input of a large 

amount of metals especially cadmium from manure and atmospheric deposition. The 

shift of fertilizer application pattern and the high-yield output greatly change the soil 

quality, of which soil acidification is one of the main problems. Soil acidification and 

high cadmium input not only caused pollution on the soil but also contaminated the 

food. Cadmium with high percentage based on the strict soil quality standard 

(cadmium 0.3 mg/kg for soil, 0.2 mg/kg for rice grain). This paper will elucidate the 

soil pollution process in China during this 35 years and evaluate the soil and food 

problem properly and it may give a lesson for other developing countries when they 

are pave the way of modernization.  

 

Keywords : soil, cadmium pollution, acidification, food safety, China 

 

1. Introduction 

China, a country with big population and limited land resources is highly dependent on soil 

for food production. Thanks to “green revolution”, food production in China has increased 

several folds now when compared in 1980s. However, large amount of fertilizer and pesticide 

application have greatly changed the soil properties; what is more, large amount of pollutants 

mainly from industrial emission have made the situation to worse, resulting in high rate of 

occurrence of cadmium and other metal tainted rice and pose a health threat to human in some 
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Abstract. In the Philippines, rootcrop-based food products are gaining popularity in street food 

trade. However, a number of street-vended food products in the country are reported to be 

contaminated with E. coli posing possible risk among consumers. In this study, information on 

quantitative risk assessment of E. coli in street-vended cassava-based delicacies was generated. 

The assessment started with the prevalence and concentration of E. coli at post production in 

packages of the cassava-based delicacies. Combase growth predictor was used to trace the 

microbial population of E. coli in each step of the food chain. The @Risk software package, 

version 6 (Palisade USA) was used to run the simulations. Scenarios in the post-production to 

consumption pathway were simulated. The effect was then assessed in relation to exposure to 

the defined infective dose. In the worst case scenario, a minimum and most likely 

concentration of 6.3 and 7.8 log CFU of E. coli per serving respectively were observed. The 

simulation revealed that lowering the temperature in the chain considerably decreased the E. 

coli concentration prior to consumption and subsequently decreased the percentage of exposure 

to the infective dose. Exposure to infective dose however was increased with longer lag time 

from postproduction to consumption.  

 

Keywords: quantitative risk assessment, street-vended cassava-based delicacies, E. coli  

 

1. Introduction  

The Food and Agricultural Organization defines street food as a ready-to eat food and beverage 

prepared and/or sold by vendors on the street from pushcarts, buckets, balance pole, stalls or shops 
having fewer than four permanent walls. It encompasses a wide range of ready-to-eat foods and 

beverages prepared and/or sold by mobile or stationary vendors and hawkers especially on streets and 

around public places [1-5]. Such foods feed millions of people daily with a wide variety of foods that 

are relatively cheap and easily accessible. In selling snacks, complete meals, and refreshments at 

relatively low prices, vendors provide an essential service to students, workers, shoppers, travellers, 

and people on low income [6]. People who depend on such food are often more interested in its 

convenience than in questions of its safety, quality and hygiene. However, to date, it is well known 

that majority of the reported contamination of food that contributes to food-borne disease in countries 

is associated with street-vended foods [7-8]. In developing countries, since infrastructure development 

was relatively limited, with restricted access to potable water, toilets, refrigeration and washing and 

waste disposal facilities  [9], food-borne illnesses are occurring and recurring.  
In the Philippines, increasing pace of urbanization has resulted in proliferation of street food 

vendors and hawkers as the movement of people from rural to urban areas has led to the need to feed 
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Abstract. Consumer preferences towards plant-based food have shifted significantly due to 
sustainable and healthy reasons. Dairy products consist of high Saturated Fatty Acid (SFA) and 
overconsumption of SFA could lead to cardiovascular diseases. Avocado contains high levels 
of fat dominated by Monounsaturated Fatty Acid (MUFA) and phytosterol that have the 
potential as a plant-based fat source to substitute dairy-fat in ice cream. The objective of this 
study was to analyze the physicochemical, rheological and sensorial properties of ice cream 
substituted with different concentrations of avocado paste ranging from 0%, 25%, 50%, 75% 
and 100% respectively against dairy fat to produce non-dairy fat ice cream. The 
psychochemical properties and total fat were determined. Sensorial quality and hedonic 
attributes of ice cream were investigated using 60 semi-trained panelists. There were 
significant differences (p<0.05) for overrun, melting rate, and viscosity of the ice cream 
substituted with avocado paste. The addition of avocado paste lead to the increase in viscosity 
and hardness of the ice cream significantly (p<0.05) while the sensorial properties for airiness 
and creaminess were perceived the same (p>0.05). The addition of 50% avocado paste was the 
most preferred among the panelists. Avocado could provide a potential substitution for dairy-
fat in ice cream. 
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1. Introduction 
Consumers prefer plant-based diets [1], which are more sustainable [2] and able to provide better 
health benefit. The preference towards plant-based diets has significantly increased [3], with the rise 
of millennial generation who are increasingly adopting vegan and free-lactose diets [4]. It also has 
been reported that dairy milk sales have decreased globally by 7% in 2015 due to the negative health 
perception of dairy-based product consumption. Plant-based food diets however have become more 
inclusive within personalized nutrition plans for more than 70% of consumers [5]. Several factors such 
as lactose intolerance, gastrointestinal discomfort, and allergies have become the principal reasons for 
people avoiding dairy-based products [6]. Moreover, the clean label trend has also become one of the 
major concerns that affect consumer preference towards dairy consumption [7]. Furthermore, traces of 
antibiotics and hormones potentially carried in dairy and dairy-based products can also contribute to 
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