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>��*V  �	��

�5-���� S�e-� �O�A� 
� �� ���)1� ��
> . <��%C � ��)eC

����p��+ 0
Q ?;�A �� �� ���M5�� �+  �1��cC <&� ���

 ���&2 ��)1� S
- ��SAS �����- K��
C � ��)1� S
- �+ ��

Excel �� S�e-�.  

 

  
 
��cC1- - ��� #:��2 ���> �� ����Thymuskotschyanus  `-��� � o�512 �� =�-�]:6
e-�� �+ �
�> 
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���	 1 -  p�6 [�cU:&�� �� ,�5U& W�MC��  

Table 1. soil characteristics in three different heights. 

�
�> ����-� ���& 8Md  W�MC��2100 
5&  

Height 2100m 

 W�MC��2700 
5& 

Height 2700m 

 W�MC��3300 
5& 

Height 3300m 

 #� �d��  Sand% 64 58 62 

 �T �d��  Silt% 18 20 18 

 t� �d��  Clay% 18 22 20 

 p�6 81�+  Text. S S.L S.CL.L S.L 

�;2 #+
 �d��   O.C% 2.145 1.365 2.301 

 �;2 ���& �d��  O.M% 3.689 2.347 3.957 

W�l�� �d��   S.P% 39.52 43.29 41.68 

W�l�� < �5�����   PH%  7.21  7.51 7.35 

�]�
5];� 8����   EC×103 0.25 0.17 0.1 

 ��-�� �u76 ���& �d��  T.N.V% 1.5 1.5 0.5 

 

;<� � =�
��


X� #�9-��& �$��O& .:6 H�� � W�MC�� <+�O5& 

l�
C 
+ =�
k[� -���k��&�2 ���& `k:- �k=�  ���

 ��+k��& #�
Ck =�)l�
Ck���� [�k��
)61/55(  

�5;�#7���)17/5 (#�� �)06/1 ( W�MC�� ��2100  
5&

.:6 H�� �+  =��C �� ����
�& =�
360  [��� 

l�
Ck��� [�k��1�k# )15/16(5+  k�$�+k#;�+� )86/2(  

��7;�C����)92/4 (���� .�7�5��;�� �)68/2 ( W�MC�� ��

2700 .:6 H�� � 
5&  =��C �� ����
�& =�
900 

 [���  [�l�
C�M;2#7��
C)68/4(�5+  #�
�&)25/2(  

�M;2=��-'1)59/0 (�M;2 �#	�C)89/2 ( W�MC�� ��3300 

.:6 H�� � 
5&  ���� =�
� `�� [�l�
C#�+�� 

[����*-)22/1(��  #���)52/14(�5+  #7��)93/0(  

#M&�)54/2 (�M;2 �#7��)01/5 ( W�MC�� ��2100  � 
5&

.:6 H������ =�
  ��&�> [�l�
C#7��
C)76/10 (

�M;2 �#1��&2)28/4 ( W�MC�� ��3300  H�� � 
5&

.:6 �����6 K�O5$& ��- =�
� ��i-��+ [�l�
C 

)94/6(#��  )04/1 (#7����5;� �)30/5 ( W�MC�� ��

2100 .:6 H�� � 
5& �����6 K�O5$& ��- =�
� 

����C ?�
C)22/41 ( W�MC�� ��3300 � 
5&  H��

.:6 =��C �� ����
�& =�
900  ?�
C � [��

��
����)61/54 ( W�MC�� ��2100  H�� � 
5&

.:6 =��C �� ����
�& =�
360  [���+ �&2 8��

 ����C �+ [�Md �� �6
+ �� �2100 .:6 � �
5& 

�7j& m'56� ���� �� =�
8���- ����.  

K_��5& �+ #	�C�M;2 `-��� =�)�& #�
C )24/0(  

�M;2#7�7� )3/0(+  k5k��7�k7k#)dkMk
(5+  k��&k��
k# 

)dkMk
(M;2  k�1k-'k=�� )Mdk
(  3- 5�k-�k =�)Mdk
(  

#-���;)
Md (��C ��kMC�� ��k W�3300  H�� � �
5&

.:6k&� �+ =�
k�& ���k =��C �+ ���
360  [��

� <d��k� .5-kO�O%C f��k��� [�k 
)Parker, 1999 (

:-k ��� =�k:6 �k.�
+ =�
�kMj	 ��k �


)Petroselinumcrispum (��� �Ck5%& �+ =�k ��

Q�k+�k5k �1/0 ��� 
+k:6 =�� �k��C .k _

�&k���
k$��O& �� �k&� �+ �k� ���30  40  50  �60 

	��k&�  =�2 �k:6 =�k.k�+ �� =�
 �C ?�C
C111  

92  37  �31 +k+�
k�� 
k��� � .�M�k#�  �

�k�k =���])Sefidkon et al., 2006 ( `-��� ���
+ �+

 ��
&)Saturejiahortensis (e�5- #�� �+k��� �k �-�

k��+ � `-��� =�)�& #�
C)60/1  94/0  �87/0 

d��k� (�+H�� �+ N�+
& ?�C
C � ����  =�2 ���

��+ o�512 . =���]�� � �����)Ahmadi et al., 2008 (

6 P�O%C ��k� �� ��@+�kH�� �+ ��5U& ���k ,

.:6�� 8�M� � 8�� 
+ =�
k> `-�k ���%& <

)Rosa damascene Mill. ( `-��� � �-��� =�:-
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�
l�> �� <d�� �+ 8l$- ���� �� ��� .:6 ���

�&� �� <d�� `-��� ���30  �40 �5-�� �	����
> 

 [��MC ����� `-��� =�)�& n�%; �� o�512 H�� � =�2

�7j&- ������l   8��� [
��g& P�O%C #�� f��5- �+ �

`-��� �� ����$+:6 ���� ��&� �� ��k ����� .

��+W�MC�� �� =�)�& #�
C H
+ �-��+ ,�5U& ���

����C �w
�8�� W�w�& #�� ��7�� =�:- ��.  ��

�j;�@&�� � _��C �&���� )(Kasumov, 1996 

-�k �� S�e
Ck?�� ���k `-��� ���T.kotschyanus  

��Ck�� )5/35 d��k�(#��������   )7/17 �d��(  

��
����)7/11 �d��(�M;2   #7��)8/8 �d�� (�M;2 � 

 ��i7��
C)5/6 �d�� (�� H��)> . �;�9�+ �����

)1378 ( ���� �e�5- #�� �+ #:��2 `-��� �j;�@& �+

���� �`-��� #(�� ��)	� #�
C  ��
����)2/61- 

7/40 d��k�(����C  )9/26- 5/7 �d��(�&�>  #7��
C-

)2/8- 7/3 �d��(����  #���)7/6- 3/3 /�d�� ( �

��i-��+)5/4 - 3/1 �d�� (8�� . =���]�� � 
C��

(Satter et al., 1991) �� �� `-��� ���
+ �+v�C 

T.leucostomusvar.leucostomus  �e�5- #�� �+

�� .� � �-�������� ����� v�C��
 )59/21 

���d(����  #���)80/17 �d�� (����C � )10/14 

�d�� (�� ��M;2 �	�� 
9�� v�C [�5�� <�7��
C

)80/23 �d��( ��i-��+  )85/12 �d��( ��;�7�;  

)67/13 �d�� (����C �)31/11 �d�� (�-��+ .�7(  �

�)�)� )1388 (�7j& [��MC � �751���� #�+ ����

=�2 �� ��� .:6 �-��- `-��� ����+C°30  
��� �+

H��.:6 �����	� =�
���� .T�+ ����C =�)�& #�
C

�-��- `-��� ��=�2 �� ��� .:6 ���C°30  �

C°40 �7j& m'56� � 8��� ��	� H�� �� �+ ����

��� =�:- 
9��  P�O%C #�� �� <d�� f��5- �+ �

���� 8O+�@& .  

=���]�� � �� (Que et al., 2008)  �75��� ��*z�

� �.:6 ��&� ���)1 =�)�& 
+ ��*& 
�X�C =�


?�
C���� ��71 ��� .�7+ 
r- 
+=�OO%& #��  <�]:C

?�
CT�+ ��&� �� ��71 ��� )90 �5-�� �	����
> (

�+ 8�� #]�&��� =��+ t
5�� �� <�;���� ���

?�
C
�( [T��lC �+ ��
�� ��71 ��� #�� #�+ ���)-2

��];�&���+ �� )(Dewanto et al., 2002 .  

1�k�5-2 8�;�j1 �� ���)�$�k�+ �-��l-�k ����C ��

�� =�� ���2 �+  ���&�k?�
C �-��71 ���k�+ �����k �

� ��k���� Kk;��� ��)	� �>�k�]:C � �k?�
C < ���

	k��k6 �+ �k5-2 ���k�$� �k ���� 8l$- T�+ �-��

�&��� )Tomaino et al., 2005 .(m
Q �� #�7��� 

9��k6 ��� 
k5-2 ���k��$�kk =�)�& � �-��

?�
C�71 ���k�-��- �����C 8%C ����> ��� ���


+ ���& �� ���&
>6k�> �k�+ =���l� ����k [�e�)

>k� H��)k(� � �k�k-2 ��� �+ ?kK�) ��C
&klk _

8�� )Ismail et al., 2004 �Toor and Savage, 2006 �

Roy et al., 2007 �Lim & Murtijaya, 2007 .( � =�V

���]�� =(Chan et al., 2009) H�� 
X� ,�5U& ���

.:6 ����
�& _��C =�
)800 [��(   =�2)50 

	��k-�� �k5k�>k��
( 512 �kc6 
+ �� o�k�d�k [�

�5-2 �
+ �;�71 ���& =�)�& � �-���$���*V  �� ���>

 ��� ���� � �-��� ��
A ���
+ ���& <�le-� ����-�6

?�
C #�� �����-��- �� �� �� ��� .:6 ���

�+ �;� �-�� ���C �
+ �+ �$��O&��Q��+ �� #�
C

?�
C #�� ��� =�)�&o�512 ����C �+ N�+
& �� 

.:6 K ���+ ����
�& ����C �+ N�+
& ��� #�
C .

=�OO%& #�� ��C�.:6 =�&� =��+ xM� 8�� �� =��

?�
C�5-2 ��� �� �-���$��-�
 
s =����> #�� . ��

�5-2 8�;�j1 ���)1� 
9�� m
Q 
X� �� �-���$�

.:6�	�> =����> �� =�
[�s  �9-
1#�
��-

)Dewanto et al., 2002(��C �� ������ ���A   

Lentinusedodes )Choi et al., 2006 ( ���> �:�� �

#�	}7�� Panax ginseng )Kang et al., 2006 (

 H��)>���
> . =���]�� � �
��r&)1385 ( =�:-

 W�MC�� �� #:��2 �� ��� ��;�C `-��� �d�� � �-���

1800  ���� h@� �� �
5&)56/2 (��+ m'56� � #�
C

�7j& [���MC�� 
9�� �+ 8l$- =2��+ ���  #�� f��5-

`-��� �� �6
+ �� � ��� =�:- [�O�O%C [���MC�� ��
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�+ T)3300 &
5 (� �6
+ �� �`-��� � #���� [���MC�� ��

 8��)2100 
5& (T�+�+ �� `-��� =�)�& #�
C 8��

�-���2.  =���]�� � ���:�	)1385 ( 
X� ���
+ �+

 #�� �+ ��� #:��2 ���> `-��� =�)�& ��� 
+ W�MC��

e�5-k�+ � �-���� �k� #�+ `-��� �d�� #�
C

95/0 - 87/1  =2 ����+ � �d��23/1  W�MC�� �� �d��

2400 &����+ j7d �� `-��� T�+ =�)�& #�� �k 8

���� 8���� )y�� ���$+ ����8�� . =���]�� � �
��r&

)1385 (�75��� ='�� ��+ ��+ `-��� ���O& #�
C 

�j5& #:��2 �� ��&2 8��kMC�� �+ Pk W�1800  �
5&

)56/2 (K � W�MC�� �+ N�+
& =2 #�
C2800  �
5&

)31/1 (&� ���+.  ���:�	 =���]�� �)1385 ( =�:-

 W�MC�� �� 
� �� � �-���2400  2600  �2800   
5&

*&kK
C�# &k ���&�Xk�
 :��2k����  #k ��
)82/60- 

05/82 d��k� (C �k�k�k ��)56/1- 94/13 d��k� (

&����+ . =���]�� � �
��r&)1385 (='�� �-���-  �

��+�+ N�+
& #:��2 `-��� [�l�
C ���O& #�
C 

 W�MC��2800  �
5&);�7�;k ��45 (%K � �+ =2 #�
C

1800  
5&)7�;k ��;�9/1 (%8��� P�jC  P�O%C #�� ��

H�� 8�� W�MC�� 
+ ��'�.:6 ��� ���$+ =�


 W�MC�� � ��� =�:- f��5- ��+ 8���� )y��3300  
5&

7j& � 8lu& [�
X�k�Md �� �6
+ 
+ ����k � 8��� [�

56�k�7j& m' ���� W�MC�� �+2100  #�� � 8���- 
5&

.:6 H�� �� `-��� �6
+ �d�� =�)�& � ��+ =�


�+ ��� 
��gCK � ���Q`-��� =�)�& #�
C ���

_��5& �+ #	�C�M;2)24/0(�M;2  #7�7�)3/0(�5+  #7�7� 

)
Md(�5+   #��
�&)
Md(�M;2  =��-'1)
Md(  3- 

 =�-�5�)
Md(#-���;  )
Md (�C �� W�MC�� ���3300 

.:6 H�� � �
5& =��C �+ ���
�& ���&� �+ =�
360 

�� <d�� [�� .�& LA�� �� H�� � ���- =��+ =��C

.:6T�+ 8���� �� =�
 �+ 8l$- P�O%C #�� �� �
C

8�� �����6
+ W�MC�� .
> f��5- �+ �+��5�� ��
+ �V

P�A���+ [�:��&�2 �+ ���- 
C7& #�� �� �
CkQ�k P

�& ���+  
 

 

  

 ���	2-  
X� `-����� ��)eC<&��� #:��2 ���> `-��� [�l�
C 
+ �:��&�2  
Table 2. Analysis of variance due to experimental factors on plant essential oil compound sthyme 

[�j+
& #�9-��&              M.S  

 �	��

����2 

df 

 L+�7&


��gC 

S.O.V 

����C ��i-��+  �M;2

#;�7��
C 

 `��

 #7�+��

[����� 

 �&�>

#7��
C 

P 

#��� 

  

#-���; 3-

=�-�5� 

 �M;2

#7��
C 

 �M;2

=��-'1 

 �5+

#�
�& 

�5+ 

#7�� 

#M&� �M;2 

 #7�� 

 �M;2

#	�C 

0.16 * 0.02 ns 0.00 ns 0.02 ns 0.04 ns 0.04 ns 0.00 ns 0.01 ns 0.01 * 0.00 ns 0.00 ns 0.00 ns 0.04 ns 0.02 ns 0.02 ns  2 ��
]C 

Rep 

29.46** 15.46** 0.75** 0.37** 102.42** 135.08** 0.50** 0.71** 10.55** 0.22** 3.65** 0.68** 2.46** 10.35** 6.76** 3 =�
 .:6 H�� 

drying  

37.47**  32.57**  1.47**  1.14**  14.30**  17.28**  0.33**  0.16**  0.27**  0.00** 0.73**  0.34**  1.76**  5.51** 0.61** 2 W�MC�� Height  

23.70** 5.81** 0.37** 0.22** 18.90** 19.94** 0.12** 0.07** 2.56** 0.08** 1.13** 0.14** 0.36** 2.16** 0.70** 6 W�MC�� * H��

=�
 .:6 AB 

0.03 0.01 0.01 0.01 0.02 0.04 0.0001 0.01 0.01 0.01 0.01 0.01 0.01 0.01 0.01 22 �@6 

Error 

1.31 4.54 11.02 13.78 2.42 2.77 12.01 10.58 4.24 14.61 11.09 13.45 11.28 7.79 9.91 - CV(%) 


 &ns: =�:-�7j& ��7���7j  ٭٭ *�( � �d�� .�  �d�� f7� h@� �� ������.  

*, ** and ns: Significant at 5 and 1% Level and No significant of Probability, Respectively.  
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� ���	 �&��2-  
X� `-����� ��)eC ���	<&��� #:��2 ���> `-��� [�l�
C 
+ �:��&�2  
Continue Table 2. Analysis of variance due to experimental factors on plant essential oil compound sthyme 

[�j+
& #�9-��& M.S  �	��

����2 

df 


��gC L+�7& 

S.O.V 
��5�1  .�7�5��;��

���� 

 �M;2

��7��� 

#��  #��1����

��$� 

��7;�C����  �M;2 `��

#;�+�$�+ 

 �5;�

#7��� 

 �&�>

#7��� 

 �5+

#;�+�$�+ 

 =
�&�^

D 

 �M;2

#1��&2 

��-��� #��1���� ��
���� 

0.00 ns 0.00 ns 0.00 ns 0.00 ns 0.07 ns 0.02 ns 0.07 * 0.01 ns 0.00 ns 0.00 ns 0.01 ns 0.00 ns 0.04 ** 0.02 ns 0.11 ns 2 ��
]C 

Rep 

3.70** 1.30** 0.41** 0.12** 24.47** 5.06** 6.94** 2.37** 4.89** 0.77** 12.90** 7.91** 0.19** 79.75** 574.03** 3 =�
 .:6 H�� 

 drying  

1.31**  1.16** 4.32**  0.92**  44.80**  0.77**  1.03**  16.79**  2.77**  1.43**  4.10**  5.13**  1.67**  16.19**  1144.89** 2 W�MC�� 

 Height  

3.94 1.22** 0.39** 0.06** 4.92** 5.38** 3.55** 11.06** 2.61** 2.06** 2.28** 4.57** 0.82** 54.09** 450.21** 6 W�MC�� * .:6 H��

=�
 

AB 

0.02 0.01 0.043 0.088 0.02 0.01 0.10 0.01 0.01 0.01 0.01 0.006 0.008 0.03 0.10 22 �@6 

Error 

7.60 8.57 8.16 9.42 3.99 3.72 5.31 4.11 5.52 4.91 5.20 0.92  7.34 1.82 1.11 -  CV (%) 


 &ns: �7j& ��7�� =�:-�7j  ٭٭ *�( � �d�� .�  �d�� f7� h@� �� ������.  

*, ** and ns: Significant at 5 and 1% Level and No significant of Probability, Respectively.  
 

 ���	3-  W�MC�� <+�O5& 
X� #�9-��& �$��O&×  =�
 .:6 H��)<&�� AB (���&�2 ���& `-��� ?�
C 
+  
Table 3. Compare the average interaction drying* height factor (AB) on oil mixtures tested  
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2.18a 6.94a 0.46dc 0.53bcd 6.72e 5.81g 0.25de 0.28ef 1.96d 0.30de 0.72d 0.41c 1.06b 1.79c 1.03cd 
.:6 =�
1  

sunlight  
 W�MC��

2100  


5&  

Height 

2100 

m 

4.01f 4.06c 1.40ab 1.22a 7.23d 14.52a 0.67b 0.55d 3.38b 0.23e 1.71b 0.93a 2.54a 5.01a 2.64a 
.:6 =�
2  

shade  

5.15e 1.96f 0.58cs 1.29a 4.04g 6.91e 0.93a 0.87a 1.92de 0.45bc 1.92b 0.98a 1.22b 1.27d 0.87d 
.:6 =�
3  

900w 

microwave  

2.54h 1.58g 0.61cd 0.36cde 3.05h 3.68h 0.44c 0.21ef 1.66e 0.20e 0.17e 0.19d 0.62c 0.72e 0.36e 
.:6 =�
4 

360w 

microwave  

3.67fg 4.70b 1.50a 0.34de 8.34c 11.52c 0.26de 0.32e 3.32b 0.29de 0.72d 0.44c 1.08b 1.29d 1.02d 
.:6 =�
1  

sunlight  

 W�MC��

2700
5& 

Height 

2700 

m  

5.14e 2.40e 1.20b 0.69b 6.92de 10.48d 0.64b 0.71bc 2.88c 0.37cd 0.85cd 0.51c 1.14b 1.36d 1.32bc 
.:6 =�
2  

shade  

3.30g 0.69h 0.45de 0.80b 2.93h 6.09fg 0.67b 0.76ab 1.33f 0.55ab 0.98cd 0.41c 0.56c 0.67e 0.44e 
.:6 =�
3 

900w 

microwave  

3.96f 3.55d 1.42ab 0.65bc 4.89f 6.47ef 0.00f 0.00g 2.61c 0.00f 0.00e 0.00e 0.61c 0.71e 0.54e 

.:6 =�
4 

360w 

microwave 

34.22b 0.54h 0.78c 0.23de 10.76a 6.28fg 0.27d 0.17f 3.35b 0.32cde 1.12c 0.46c 0.74c 1.32d 1.47b 
.:6 =�
1  

sunlight  

 W�MC��

3300
5& 

Height 

3300 

m  

31.53c 0.62h 0.54cde 0.35cde 4.16gf 13.71b 0.57bc 0.60cd 4.68a 0.59a 2.25a 0.75b 1.31b 2.37b 2.89a 
  .:6 =�
2  

shade  

41.22a 0.12i 0.11f 0.12e 1.54i 1.55i 0.13ef 0.30ef 0.51h 0.20e 0.12e 0.10d 0.17d 0.17f 0.25e 
.:6 =�
3 

900w 

microwave  

30.59d 0.59h 0.33ef 0.26de 2.96h 3.50h 0.00f 0.00g 0.99g 0.00f 0.00e 0.00e 0.22d 0.30f 0.24e 
.:6 =�
4 

360w 

microwave  

 h@� �� #]-�� =�&�2 �+ �75$� �+�:& m�
� ����� � �����C 0�@� 8Md 
�f7� �-��� ��
A �*+�:& ���&2 ��
> �� �d��. 

Means with the same letter in each column have not statistically significant difference  
�� ��*V.:6 H=�
 :1-  �����6 K�O5$& ��- ��2- 
�( ��- ���� �� K�O5$&3 -  =��C �+ ����
�&900  � [��4- =��C �+ ����
�&360 [��  

four different drying method (direct sunlight, shade, 900 and 360 watt microwave)  



����� ��	 
�� ����� �� ����� ���11  �����4���   1393  

275 

 

 ���	 �&���3-  W�MC�� <+�O5& 
X� #�9-��& �$��O&× 6 H�� =�
 .:)<&�� AB (���&�2 ���& `-��� ?�
C 
+  
Continue Table 3. Compare the average interaction drying height ×factor (AB) on oil mixtures tested  
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0.55de 0.88cd 0.64d 1.04a 8.46a 3.42b  2.30cde  5.30a  3.74a  1.46f  0.81f  4.00b  0.49d  9.46e  26.65f  .:6 =�
1  

sunlight  

 W�MC��

2100  


5&  

Height 

2100 

m 

0.30fgh  0.42fg  0.60d  0.77bc  5.30c  1.73f  1.90ef  4.68b  0.47hi  1.79e  0.70fg  2.54c  0.87c  6.35g  21.00g  .:6 =�
2  

shade 

1.12c 1.13b 0.55d 1.08a 6.24b 2.90c  4.94a  0.90f  1.20f  2.12d  0.93f  1.93d 0.86c  14.27b  29.16e  .:6 =�
3  

900w 

microwave  
0.35fg 0.51ef 0.51d 1.06a 2.10f 2.66cd  2.34cde  5.17a  2.38c  1.00g  1.39e  1.18e  1.39b  6.80fg  54.16a  .:6 =�
4 

360w 

microwave  
0.42ef 0.81cd 0.99c 0.66cd 6.18b 2.95c  2.23de  1.73d  2.31c  1.59ef  0.31h  0.89f  2.09a  7.29f  30.39d  .:6 =�
1  

sunlight  

 W�MC��

2700
5& 

Height 

2700 

m  

0.22gh 0.91c 2.62a 0.44ef 3.90d 2.15e  1.06f  0.84f  1.51e  1.54ef  0.35h  0.54g  0.96c  5.26h  41.28b  .:6 =�
2  

shade  
2.22b 2.68a 0.96c 0.83b 4.16d 4.92a  3.24bc  4.52b  2.74b  2.86a  2.87c  0.55g  0.80c  16.15a  29.71de  .:6 =�
3 

900w 

microwave  
0.38efg 0.43fg 1.51b 0.50de 2.04f 2.39de  2.61cde  0.88f  0.40i  2.68ab  4.22a  2.53c  0.53d  12.20c  41.09b  .:6 =�
4 

360w 

microwave  
0.32fgh 0.67de 0.23e 0.56de 2.86e 3.23b  3.15cd  2.64c  1.78d  2.50bc  1.38e 4.28a  0.40def  10.31d  3.32j  .:6 =�
1  

sunlight  

 W�MC��

3300
5& 

Height 

3300 

m  

0.14h 0.29g 0.19e 0.30f 1.61g 1.22g  1.20f  1.33e  0.79g  0.68h  0.53gh  0.58g  0.30f  3.26j  10.42i    .:6 =�
2  

shade  
0.73d 0.40fg 0.15e 0.31f 0.51h 1.18g  1.78ef  1.04ef  0.67gh  0.77gh  2.72d  0.41g  0.33f  4.23i 38.30c .:6 =�
3 

900w 

microwave  
3.74a 1.12b 0.50d 0.64cd 1.81fg 4.88a  4.13ab  2.75c  0.88g  2.24cd  3.82b  0.93f  0.47e  13.83b  17.91h  .:6 =�
4 

360w 

microwave  

 h@� �� #]-�� =�&�2 �+ �75$� �+�:& m�
� ����� � �����C 0�@� 8Md 
�5 �-��� ��
A �*+�:& ���&2 ��
> �� �d��. 

Means with the same letter in each column have not statistically significant difference. 

.:6 H�� ��*V=�
 :1-  �����6 K�O5$& ��- ��2- 
�( ��- ���� �� K�O5$&3 -  =��C �+ ����
�&900  � [��4- =��C �+ ����
�&360 [��  

Four different drying method (direct sunlight, shade, 900 and 360 watt microwave)  
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