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Cinnamon is one of the major spices important in export economy. Improper drying of 

the cinnamon quills may cause to microbial and insect infestations on packed cinnamon 

quills and it causes quality deterioration of final product. This study was conducted to 

identify most suitable dryer condition to maintain the export quality of the cinnamon quills 

before packaging. The prepared cinnamon quills were dried at different temperatures (35, 

40, 45 and 50ºC) for different time periods (2, 3, 4, 5 and 6 hours) in dryer. The experiment 

was conducted as triplicate using 21 treatments with control (shade dried under room 

temperature, 24 hours). Moisture percentage (Dean and Stark method), oil yield 

(Clevenger arm method), water activity, microbial count (CFU), pest count per 100 g, 

cinnamaldehyde content (GCMS) and color (Munsell colour chart) of the cinnamon quills 

were measured before and after drying. Mean values of moisture contents under different 

treatments were less than 15% (Standard value).Mean values of oil contents under (35, 40 

and 45ºC ) and (2, 3, and 4 hours) were greater than 1% but values (P > 0.05).Water 

activity of all treatments were less than 0.75 and 35ºC, 2 hours treatment was significantly 

differed from all other treatments except 35ºC, 3 hours (P < 0.05).Treatments under 35ºC, 

3 hours and 35ºC, 2 hours conditions were resulted microbial growth but other treatments 

were not (P < 0.05). Zero pest count was in sample dried at 35ºC for 6 hours and 

temperatures higher than 35 ºC (P < 0.05). Mean values of cinnamaldehyde content were 

greater than 50% in all treatments. Colour did not vary changed significantly among 

different treatments. Temperature in between 40 – 45ºC for 2, 3, 4 hours were not 

adversely affected to the quality of cinnamon quills based on oil content, insect count and 

microbial count. Considering high oil content, microbial and pest count it can conclude 

that 40ºC, 3 hours is the optimum dryer condition to keep the export quality.   
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