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Abstract

Stevia (Stevia rebaudiana Bertoni.) is a sweetener and sugar substitute made from the
leaves of the plant species Stevia rebaudiana. The objective of this study was to investigate an
effect of various condition of drying (open sun drying, hot air using single-stage drying
temperature and multi~stage drying temperature) on moisture content and color change of Stevia.
The drying characteristics and drying conditions have an influence on the retention of color quality
of stevia during single-stage drying between 50 to 90°C and multi-stage drying temperature for
50°C, 80°C and 50 °C, 90°C. The drying rate required to reduce moisture content of Stevia from
523.44 to 7.52%(d.b.) was 18.91x10™" - 179.65x10™" Owater / Gary matter Of Single—stage drying
temperature and 32.91x10_4 - 76.11 x10™ Gwater / Qary matter Of Multi-stage drying temperature,
respectively. The results of multi-stage drying temperature provide that higher drying rate and
better retention than using hot air by single-stage drying temperature. It was found that the
suitable conditions for multi-stage drying temperature were 50°C for 670 min and 80°C for 50
min. The color qualities of dried Stevia for multi-stage drying temperature in CIE-L*-a*-b*
system namely [*-values, a*-values, b*-values and TCD were 31.15+1.83, -10.41£1.99,
18.97+1.47 and 5.01+0.84, respectively. In addition, the Chroma values and Hue angle were

39.19+£2.36 and 100.87+4.25.



