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 Drying is one of the crucial processes in agricultural production, especially 

in grain processing. The drying process can improve grain quality and affect 

the grain content. However, maintaining the temperature is a challenge in the 
drying process. Because it can influence the drying performance and 

produce a low-efficiency reduction of water content, in this study, the hybrid 

drying system is proposed to improve the performance of the forced 

convection dryer system. The proposed system used a proportional integral 
and derivative (PID) control system to obtain the optimal temperature. The 

proposed system was compared with natural drying and forced convection 

methods. The experimental result showed that the proposed system 

performed excellently for three performance evaluations. The average 
temperature was obtained as the highest of the other methods, with 54.68 °C 

and 54.55 °C for coffee and cocoa beans. The water content can be reduced 

by an average of 27.38% and 42.67% for coffee and cocoa beans. Then, the 

proposed system also had the highest reduction efficiency of water content 
than the other methods, with 62.71% and 36.94% reductions for coffee and 

cocoa beans, respectively. The results indicate that the proposed hybrid 

system performs better than the other methods. 

Keywords: 

Drying control 

Food industry 

Forced convection 

Hybrid system 

Solar dryer 

This is an open access article under the CC BY-SA license. 

 

Corresponding Author: 

Brahmantya Aji Pramudita 

Electrical Engineering, School of Electrical Engineering, Telkom University 

Gedung Deli, Telekomunikasi Street, Terusan Buah Batu, Bandung, 40257, Indonesia 

Email: brahmantyaajip@telkomuniversity.ac.id 

 

 

1. INTRODUCTION 

The drying process is an important step in grain processing. Grain contains a high moisture level 

and water, leading to faster decomposition. Therefore, removing the moisture level is needed to make the 

grain stored in long-term condition and easy for shipping [1]. Reducing grain moisture levels can improve 

grain quality and influence the formation of grain contains, flavor, color, acidity, and chemical content  

[1]–[6]. Furthermore, the drying process is also used on many agricultural products, such as ginger [7], 

soybean [8], coffee bean [9], cocoa bean [10], pumpkin seeds [11], sunflower seeds [12], and many more. 

Many drying systems is proposed or used to dry the dried material. However, the conventional 

method is still prevalent. The conventional drying method uses sunlight to dry the dried material, so it can be 

called sun-drying. This method needs a more expansive open area in which it is directly exposed to the 

sunlight. Furthermore, sun-drying has an excellent performance in which the dried material can be dried very 

well and improves the quality. However, this method has many disadvantages. Besides, the temperature 

cannot be controlled and depends on the weather. Sun-drying causes the dried material to spread in the open 

https://creativecommons.org/licenses/by-sa/4.0/
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air, so it uncovers from animal attacks [10]. Despite many disadvantages, sun-drying can produce high heat, 

low cost, and is easy to apply [13]. Moreover, the drying process takes much time so it can obstruct 

production. Thus, this advantage can be used to dry the grain using a greenhouse system as a dryer. The 

greenhouse drying system absorbs and collects the heat and transfers it into the greenhouse room. This 

system utilizes the fan to control and stream the temperature [14]. Moreover, the greenhouse system covers 

the grain and minimizes the risk of animal attack. The convective dryer is another dryer that utilizes a hot gas 

stream to dry the dried material [15]. This gas stream is obtained from solar energy, which is spread by fans 

to the dryer chamber. Many convective dryer types have various chamber and heating methods, such as 

rotary drum dryers, tunnel dryers, belt dryers, fluidized dryers, spouted bed dryers, pneumatic dryers, cabinet 

tray dryers, chamber dryers, and bin dryers. However, those dryers have a disadvantage because they require 

massive energy to dry the dried material [1], [9], [16]. Regarding those methods, heat transfer can be 

differentiated into natural and forced convection [17]. Those types have different performances. Force 

convection performs better than natural convection because this method is designed to distribute the heat 

evenly [7], [18]. Then, the drying process can be done by direct and indirect [13], [19], [20]. The drying 

process has several complexities that must be considered to obtain the optimal drying process, especially for 

the temperature. Nonetheless, several systems have no temperature controller. Thus, there needs to be 

optimization and adaptability in the drying process. 

The temperature is the main parameter that takes effect for the drying process. The temperature has 

to be controlled and manipulated in the drying process because it can affect the process, such as the drying 

rate [21]. Controlling the temperature is a main issue in several drying process studies. Internal model control 

(IMC) is proposed to control internal processes in the drying system [22]. The control model is designed as 

with the original process. However, using inaccurate models in IMC can lead to inaccuracy and increase the 

noise. Thus, it can take affect the robustness of the system. The automatic drying system is another solution 

to control the temperature during drying [23]. The system uses programmable logic controller (PLC) to 

control temperature, which is used as a control parameter to control the drying and fermentation process. 

PLC uses an on-off control method to control the process. The method is an open-loop system, so there is no 

feedback to the system. Moreover, the method will switch around the setpoint, so it has a significant 

deviation from the setpoint when the hysteresis is incorrect. The fuzzy logic method is the improvement of 

the on-off control system. The fuzzy logic model uses if-then rules that have a linear relationship between the 

input and output of the system through fuzzy membership functions to obtain the linear model  

[21], [24]–[26]. This method uses rules that are determined by several factors. However, the rules need a 

correct relationship to decide the control area [27]. 

Based on several proposed systems, drying and controlling systems can be combined to obtain and 

maximize the drying performance. The drying system with forced convection relies on sunlight and weather, 

so the obtained temperature will vary and be unstable to dry the dried material. The unstable condition 

influences the dry performance. Besides, it can also interfere the production. Hence, a drying system that can 

maintain the temperature without depending on the environment is needed. In this study, the hybrid drying 

system is proposed to improve the performance of the forced convection dryer system. Thus, the proposed 

system can dry the dried material at optimal temperature and have a high-efficiency reduction of water 

content. 

 

 

2. METHOD 

2.1.   Control system 

The chamber temperature of the dryer is an important parameter that needs to control. The 

temperature comes from the sunlight, collected by a solar collector and streamed into the drying chamber. 

Besides, the temperature in the drying chamber also comes from the heater. This heater is an additional 

device that produces heat. A microcontroller controls the heater temperature to maximize the drying process. 

The temperature is used as the set-point value in the drying chamber, so desired water content in the grain 

can be achieved. In the proposed system, there are also the intake and exhaust fans which are controlled by 

relays with feedback data in the form of reading the temperature value in the device. Meanwhile, the resistive 

seeds water content sensor will read the water content level of the dried product. The value of this sensor will 

be used as a benchmark to stop the system from working if the dried material has reached the desired 

moisture level, according to the predetermined set-point value.  

The proposed system utilizes a proportional integral and derivative (PID) controller as a temperature 

controller. PID controller has several proportional, integral, and derivative parameters, as seen in Figure 1 

[28]–[32]. From Figure 1, 𝑅(𝑠) is the system input/setpoint, 𝐶(𝑠) is the system output, 𝐺(𝑠) is the system 

being controlled, that is the positive temperature coefficient (PTC) heater, and 𝐻(𝑠) is the system feedback, 

the AHT10 sensor. Meanwhile, (1) shows that 𝑢𝑃 is a proportional controller that minimizes errors between 
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system outputs and reference/feedback values without eliminating the errors [33]. 𝑢I is an integral controller 

that functions to eliminate errors so that these errors become zero [34]. Then, 𝑢𝐷 is a derivative controller 

that comes from derivation errors. This controller will be the most active when there is a rapid error change 

in the system [35]. A derivative controller can reduce oscillations in system output [28]. 

 

u = 𝑢𝑃 + 𝑢𝐼 +  𝑢𝐷 =  𝐾𝑝𝑒(𝑡) +  𝐾𝐼 ∫ 𝑒(𝑡) 𝑑(𝑡)
t

0
+  𝐾𝐷

𝑑 𝑒(𝑡)

𝑑𝑡
  (1) 

 

In (1), 𝐾𝑃, 𝐾I, 𝐾𝐷 are the parameters of the proportional, integral, and derivative control, and 𝑒(𝑡) is the error 

between the input and output of the system. This study used the trial-and-error method to conduct the PID 

controller tuning process. This method is one of the easiest PID tuning methods and does not require 

mathematical processing. However, there is no guarantee that the value issued by this method is the most 

optimal [36]. 

 

2.2.  Hardware system 

The hardware in the proposed system, as shown in Figure 2, consists of a microcontroller as a device 

controller, an AHT10 sensor used to sense the temperature and humidity values, and two fans inside the 

device. The fans in the proposed system have two functions. The first function is an intake channel for 

getting air into the device. The second function is an exhaust channel that removes hot air while cooling the 

device if the temperature exceeds the 2% setpoint. Moreover, the proposed system has a PTC heater to heat 

the air that enters the device. Liquid crystal display (LCD) and keypad are used as an interface between the 

user and the device, power supply unit serves to supply and convert alternating current (AC) into direct 

current (DC). Last, the step-down converter reduced the power to match the specifications other components 

require. 

 

 

 
 

Figure 1. Control system block diagram 

 

 

 
 

Figure 2. Electronic system design 
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In this study, the mechanical device is designed to be three main parts: solar collector, drying 

chamber, and panel box, as shown in Figure 3. The proposed system is also designed as a hybrid system. 

When the hybrid drying function is turned on, the solar collector is activated to collect solar heat. Inside the 

solar collector, an intake fan circulated the air into the drying chamber. The drying chamber has a solar 

window so sunlight can enter the device to help the drying process. In the drying chamber, a PTC heater 

functions as an electrical heat generator if needed. The panel box is placed to contain other supporting 

instruments. The mechanical design and dimensions of the solar collector, drying chamber, and panel box can 

be seen in Figure 3. 

 

 

 
 

Figure 3. Mechanical design and dimensions of solar collector, drying chamber, and panel box 

 

 

2.3.  Experimental procedures 

In this study, the experiment has been done on three drying methods carried out by the device. PID 

controller is used to regulate the temperature inside the device. The media used in this experiment are honey-

processed coffee beans and wet cocoa beans. These two seeds have previously been separated from the fruit's 

skin and will be tested as a medium for the experiment of the three drying methods.  

The optimal drying temperature of coffee beans is around 50 °C. However, the temperature used as 

the drying setpoint in this experiment is 60 °C. This temperature is still within safe limits without too much 

damaging the chemical content of the coffee beans [9]. Then for cocoa beans, the drying temperature is 

60 °C. The drying temperature above 60 °C might increase bitterness and retention of the acetic acid [10]. 

According to Indonesia National Standard (SNI) regulation number 01-2907-2008, the maximum water 

content for coffee beans is 12.5%. According to SNI number 2323-2008, the maximum water content for 

cocoa beans is 7.4%. SNI itself is a standard set by the Indonesian government for various products. 

Unfortunately, this device's resistive seeds moisture sensor can only sense water content up to 16.60%. 

Because of this, the final setpoint of water content is 16.60%, and a drying temperature setpoint is 60 °C for 

coffee beans and cocoa beans. At the end of the experiments, the performance of all the drying methods is 

evaluated. The final water content of the seeds from all three drying methods was measured and compared to 

find out the performance. The experimental procedures for each drying method are as follows: 

a. Natural drying 

The experiment was carried out for this method during peak sun hour (PSH). PSH is a parameter 

that indicates the maximum sunlight time in one day. PSH for Bandung City, where the experiment was 

conducted, is ± 4 hours, around 10 AM to 2 PM. In this method, the seeds are dried in direct sunlight. The 

drying process is carried out without the help of any drying device. 

b. Forced convection 

The drying process in this method is carried out entirely by the device at night without the help of 

the sun's heat. The temperature setpoint in this experiment is 60 °C. It was done to determine how effective 

the device is at drying the seeds in a condition without any sun's heat. The experiment was carried out for 4 

hours to match the duration of the experiment on the other two methods. 
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c. Hybrid drying 

Similar to natural drying, the experimental procedure for this method is carried out for 4 hours at 

PSH time in Bandung City. The difference is that the drying device is activated to assist the drying process. 

So, for 4 hours, the seeds are dried by the sun's heat-assisted and drying device combination. In this 

experiment, the temperature setpoint is set at 60 °C. 

 

 

3. RESULTS AND DISCUSSION 

3.1.   Device visualization 

Figure 4 shows the realization of the device that has been made. The device comprises a solar 

collector, a drying chamber, and a panel box. The solar collector collects solar heat when the device activates 

the hybrid drying function. Inside the solar collector, an intake fan channels the air into the drying chamber. 

The drying chamber has a solar window to enable sunlight to help the drying process. A PTC heater is placed 

in the drying chamber as a heat generator. Lastly, there is a panel box that contains other supporting 

instruments. 

 

 

 
 

Figure 4. Device visualization 

 

 

3.2.  Tuning and testing of the system with PID controller 

The PID controller was tuning by six times with random options of PID parameters to obtain the 

best value, as shown in Table 1. Each tuning was carried out for 25 minutes in the room with an average 

temperature of 27 °C and an average humidity of 65% RH. The result of the temperature response for each 

PID parameter value shows in Table 2. The temperature response takes quite a long time to reach the 

threshold value and steady state. A constant variant with the fastest response to reach 100% set-point and 

settling point within the threshold area is needed in this study. Therefore, the parameters, such as rise time 

(𝑇𝑟), peak time (𝑇𝑝), settling time (𝑇𝑠), and steady-state error (Offset), were compared to obtain the 

performance of each parameter. The set-point for this comparison is set at ±2%. It is because seeds are very 

sensitive to heat change. Suppose the drying temperature exceeds a specific value. In that case, it can damage 

the chemical compounds of the seed, which can be essential, especially in terms of the taste and the aroma 

released by these seeds. 

 

 

Table 1. Options of the PID parameter value 
Option 𝑲𝒑 𝑲𝒊 𝑲𝒊 

1 7,400 0 0 

2 3,700 0 0 

3 3,700 0 1.35 

4 3,700 3.6 1.35 

5 3,700 7.2 1.35 

6 3,700 7.2 0 

 

 

According to Table 2, the best gain value for applying the PID parameters in the system is option 5 

with 𝐾𝑝=3,700, 𝐾𝑖=7.2, and 𝐾𝑑=1.35. These parameter values were embedded in the microcontroller and 

were used as the proposed system parameters because they had the fastest response among the other options. 

The response times were 𝑇𝑟 at the 15th minute, 𝑇𝑝 at the 17th minute, and 𝑇𝑠 at the 12th minute. Additionally, 

the offset percentage for this variant is the smallest at 0.57%. 
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Table 2. The result of PID parameter tuning 
Option Measurement time (minutes) Offset percentage (%) 

𝑇𝑟 𝑇𝑝 𝑇𝑠 

1 - - 22 2.00 

2 - - - 2.53 

3 - - - 3.35 

4 21 25 13 0.78 

5 15 17 12 0.57 

6 - - 14 1.58 

 

 

3.3.  Performance evaluation 

This section describes the examination result of the proposed system by following the experimental 

procedures described in section 2.1 to find the performance system. Figure 5 shows the performance system 

in maintaining the coffee as shown in Figure 5(a) and cocoa bean temperature as shown in Figure 5(b). The 

proposed system, or hybrid drying system, has better performance than the other two drying systems for 

coffee and cocoa drying. The hybrid system can maintain the temperature in the drying chamber and has a 

higher temperature than the others, with an average temperature of 54.68 °C for coffee bean drying and 

54.55 °C for cocoa bean drying. Although, the hybrid system produces an average temperature below the 

desired temperature of 60 °C. The controller not only tries to maintain the temperature still on high 

temperature, around 50 °C to 60 °C, but also controls the temperature not to exceed 60 °C as shown in  

Figures 5(a) and 5(b). Thus, the hybrid system can decrease the bean's water content faster and more 

effectively. 

 

 

  
(a) (b) 

 

Figure 5. Performance comparison to maintain the temperature (a) coffee bean and (b) cocoa bean 

 

 

The water content decreasing value of the drying process is shown in Figure 6 with Figure 6(a) for 

coffee bean and Figure 6(b) for cocoa bean. The proposed system performance was also evaluated based on 

the water content value after drying. Then, it was compared with the other methods. The result shows that the 

proposed system or hybrid drying performs better, with the water content value having the lowest value than 

the other methods. Moreover, the obtained average value of the proposed system is 27.38% and 42.67% for 

coffee and cocoa beans, respectively. 

Based on the obtained result, the proposed system performs better than the other methods. Although, 

the result does not accord with the Indonesia National Standard (SNI) regulation. Still, the proposed system 

can show excellent performance in 4 hours. The outside temperature of the drying chamber can also affect 

the performance. Nevertheless, the proposed system manages the temperature inside the drying chamber by 

activating the fans so that the temperature stays at 60 °C. 

 

𝑅𝑒𝑑𝑢𝑐𝑡𝑖𝑜𝑛 (%) =  (
𝑋−𝑌

𝑋
) × 100% (2) 
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Moreover, the reduction efficiency of bean water content was measured by (2). The reduction efficiency 

measures the ratio difference of bean water content before (𝑋) and after (𝑌). The result shows that the 

proposed system produces the highest efficiency than other methods, as shown in Table 3, with 62.71% and 

36.94% for coffee and cocoa beans, respectively. 

 

 

  
(a) (b) 

 

Figure 6. Performance comparison in reducing the water content (a) coffee bean and (b) cocoa bean 

 

 

Table 3. The reduction efficiency of water content in beans 
Method Coffee bean Cocoa bean 

X (%) Y (%) Reduction (%) X (%) Y (%) Reduction (%) 

Natural drying 41.27 37.15 10.42 50.00 41.53 16.94 

Forced convection 41.83 38.11 8.89 48.71 45.02 7.57 

Hybrid drying (proposed system) 41.30 15.40 62.71 49.27 31.07 36.94 

 

 

4. CONCLUSION 

A drying system with a hybrid system was proposed in this study. The experiments examined the 

proposed system performance of two bean types, coffee and cocoa beans. Moreover, the proposed system 

was also compared with natural drying and forced convection methods. The experimental result showed that 

the proposed system performed excellently for three performance evaluations. The average temperature was 

obtained as the highest of the other methods, with 54.68 °C and 54.55 °C for coffee and cocoa beans. The 

water content can be reduced by an average of 27.38% and 42.67% for coffee and cocoa beans. Then, the 

proposed system also had the highest reduction efficiency of water content than the other methods, with 

62.71% and 36.94% reductions for coffee and cocoa beans, respectively. The results indicate that the 

proposed hybrid system provides an advantage to the drying process, especially for obtaining and 

maintaining the temperature stays on a higher temperature and the desired heat. Thus, the water content 

during the drying process can be reduced and has the highest efficiency. However, the proposed system has 

to be improved to a heat distribution system to allow heat distribution evenly and accelerate the drying 

process. 

 

 

ACKNOWLEDGEMENTS 

The authors thank Telkom University for funding and support for this Hybrid Forced Convection 

Solar Dryer research. 

 

 

REFERENCES 
[1] T. M. Kieu Tran, T. Kirkman, M. Nguyen, and Q. Van Vuong, “Effects of drying on physical properties, phenolic compounds and 

antioxidant capacity of Robusta wet coffee pulp (Coffea canephora),” Heliyon, vol. 6, no. 7, Jul. 2020, doi: 

10.1016/j.heliyon.2020.e04498. 

[2] Y. G. Keneni and J. M. Marchetti, “Temperature and pretreatment effects on the drying of different collections of Jatropha curcas 

L. seeds,” SN Applied Sciences, vol. 1, no. 8, Aug. 2019, doi: 10.1007/s42452-019-0969-3. 



                ISSN: 2088-8708 

Int J Elec & Comp Eng, Vol. 14, No. 1, February 2024: 239-247 

246 

[3] V. L. Deus et al., “Influence of drying methods on cocoa (Theobroma cacao L.): antioxidant activity and presence of ochratoxin 

A,” Food Science and Technology (Brazil), vol. 38, pp. 278–285, Dec. 2018, doi: 10.1590/fst.09917. 

[4] E. Ackah and E. Dompey, “Effects of fermentation and drying durations on the quality of cocoa (Theobroma cacao L.) beans 

during the rainy season in the Juaboso District of the Western-North Region, Ghana,” Bulletin of the National Research Centre, 

vol. 45, no. 1, Oct. 2021, doi: 10.1186/s42269-021-00634-7. 

[5] B. B. Kenanoğlu and Z. Monemizadeh, “Comparison of the effects of different drying chemicals and temperatures on onion 

(Allium cepa L.) Seed Vigour,” International Journal of Agriculture and Forestry, vol. 12, no. 2, pp. 55–63, 2022. 

[6] Y. Huang, W. Wu, W. Zou, H. Wu, and D. Cao, “Drying temperature affects rice seed vigor via gibberellin, abscisic acid, and 

antioxidant enzyme metabolism,” Journal of Zhejiang University-SCIENCE B, vol. 21, no. 10, pp. 796–810, Oct. 2020, doi: 

10.1631/jzus.B2000297. 

[7] H. P. Bhavsar and C. M. Patel, “Performance investigation of natural and forced convection cabinet solar dryer for ginger drying,” 

Materials Today: Proceedings, vol. 47, pp. 6128–6133, 2021, doi: 10.1016/j.matpr.2021.05.050. 

[8] B. Susilo, M. B. Hermanto, R. Damayanti, and E. D. E. Putri, “Performance of dehumidifier drying machine for soybean seeds 

drying,” IOP Conference Series: Earth and Environmental Science, vol. 1059, no. 1, Jul. 2022, doi: 10.1088/1755-

1315/1059/1/012020. 

[9] B. Soeswanto, N. L. E. Wahyuni, and G. Prihandini, “The development of coffee bean drying process technology – a review,” in 

Proceedings of the 2nd International Seminar of Science and Applied Technology (ISSAT 2021), 2021, vol. 207, doi: 

10.2991/aer.k.211106.026. 

[10] M. Simo-Tagne, H. D. T. Etala, A. T. Tagne, M. C. Ndukwu, and M. El Marouani, “Energy, environmental and economic 

analyses of an indirect cocoa bean solar dryer: a comparison between natural and forced convections,” Renewable Energy,  

vol. 187, pp. 1154–1172, Mar. 2022, doi: 10.1016/j.renene.2022.02.015. 

[11] M. J. Ortiz-Jerez, A. F. Sánchez, and J. E. Z. Montoya, “Drying kinetics and sensory characteristics of dehydrated pumpkin seeds 

(Cucurbita moschata) obtained by refractance window drying,” Heliyon, vol. 8, no. 10, Oct. 2022, doi: 

10.1016/j.heliyon.2022.e10947. 

[12] Y. Huang, M. Lu, H. Wu, T. Zhao, P. Wu, and D. Cao, “High drying temperature accelerates sunflower seed deterioration by 

regulating the fatty acid metabolis, Glycometabolism, and Abscisic Acid/Gibberellin balance,” Frontiers in Plant Science, vol. 12, 

May 2021, doi: 10.3389/fpls.2021.628251. 

[13] H. Krabch, R. Tadili, and A. Idrissi, “Design, realization and comparison of three passive solar dryers. Orange drying application 

for the Rabat site (Morocco),” Results in Engineering, vol. 15, Sep. 2022, doi: 10.1016/j.rineng.2022.100532. 

[14] B. S. Aprillia, B. A. Pramudita, and P. Megantoro, “Temperature control system on greenhouse effect gaplek dryer,” JURNAL 

INFOTEL, vol. 14, no. 1, pp. 50–56, Feb. 2022, doi: 10.20895/infotel.v14i1.736. 

[15] M. Wae-hayee, K. Yeranee, W. Suksuwan, A. Alimalbari, S. Sae-ung, and C. Nuntadusit, “Heat transfer enhancement in rotary 

drum dryer by incorporating jet impingement to accelerate drying rate,” Drying Technology, vol. 39, no. 10, pp. 1314–1324, Mar. 

2021, doi: 10.1080/07373937.2020.1742150. 

[16] K. Chojnacka et al., “Improvements in drying technologies - efficient solutions for cleaner production with higher energy 

efficiency and reduced emission,” Journal of Cleaner Production, vol. 320, Oct. 2021, doi: 10.1016/j.jclepro.2021.128706. 

[17] R. Patil and R. Gawande, “Comparative analysis of cabinet solar dryer in natural and forced convection mode for tomatoe,” 

International Journal of Research and Scientific Innovation (IJRSI), vol. III, no. VII, pp. 49–52, 2016. 

[18] A. Gupta, A. Biswas, B. Das, and B. V. Reddy, “Development and testing of novel photovoltaic-thermal collector-based 

solar dryer for green tea drying application,” Solar Energy, vol. 231, pp. 1072–1091, Jan. 2022, 

doi: 10.1016/j.solener.2021.12.030. 

[19] L. F. Hidalgo, M. N. Candido, K. Nishioka, J. T. Freire, and G. N. A. Vieira, “Natural and forced air convection operation in a 

direct solar dryer assisted by photovoltaic module for drying of green onion,” Solar Energy, vol. 220, pp. 24–34, May 2021, doi: 

10.1016/j.solener.2021.02.061. 

[20] M. C. Gilago and V. P. Chandramohan, “Performance evaluation of natural and forced convection indirect type solar dryers 

during drying ivy gourd: an experimental study,” Renewable Energy, vol. 182, pp. 934–945, Jan. 2022, doi: 

10.1016/j.renene.2021.11.038. 

[21] A. Zoukit, H. El Ferouali, I. Salhi, S. Doubabi, and N. Abdenouri, “Takagi Sugeno fuzzy modeling applied to an indirect solar 

dryer operated in both natural and forced convection,” Renewable Energy, vol. 133, pp. 849–860, Apr. 2019, doi: 

10.1016/j.renene.2018.10.082. 

[22] P. Wolszczak and W. Samociuk, “The control system of the yeast drying process,” MATEC Web of Conferences, vol. 241, 2018, 

doi: 10.1051/matecconf/201824101022. 

[23] J. Veira, E. Cuaycuan, and N. Espana, “Automatic fermentation and drying cocoa process,” in 2019 IEEE 4th Colombian 

Conference on Automatic Control (CCAC), Oct. 2019, pp. 1–6, doi: 10.1109/CCAC.2019.8921378. 

[24] N. Vafamand, M. M. Arefi, and A. Khayatian, “Nonlinear system identification based on Takagi-Sugeno fuzzy modeling and 

unscented Kalman filter,” ISA Transactions, vol. 74, pp. 134–143, Mar. 2018, doi: 10.1016/j.isatra.2018.02.005. 

[25] S. H. Tsai and Y. W. Chen, “A novel identification method for Takagi–Sugeno fuzzy model,” Fuzzy Sets and Systems, vol. 338, 

pp. 117–135, May 2018, doi: 10.1016/j.fss.2017.10.012. 

[26] A. M. Baniyounes, Y. Y. Ghadi, E. Radwan, and K. S. Al-Olimat, “Functions of fuzzy logic based controllers used in smart 

building,” International Journal of Electrical and Computer Engineering (IJECE), vol. 12, no. 3, pp. 3061–3071, Jun. 2022, doi: 

10.11591/ijece.v12i3.pp3061-3071. 

[27] D. S. Zhu, D. D. Shi, and Y. Dang, “Study on corn ear drying system based on fuzzy control,” in 2022 IEEE 5th International 

Conference on Electronics Technology (ICET), May 2022, pp. 601–605, doi: 10.1109/ICET55676.2022.9824911. 

[28] A. Ma’arif, I. Suwarno, W. Rahmaniar, H. Maghfiroh, N. M. Raharja, and A. A. Nuryono, “Liquid tank level control with 

proportional integral derivative (PID) and full state feedback (FSB),” in 2022 IEEE International Conference on Cybernetics and 

Computational Intelligence (CyberneticsCom), Jun. 2022, pp. 121–125, doi: 10.1109/CyberneticsCom55287.2022.9865666. 

[29] M. O. Onibonoje and A. O. Ojo, “A multipart distributed modelling approach for an automated protection system in open-air 

cloth drying,” International Journal of Electrical and Computer Engineering (IJECE), vol. 12, no. 3, pp. 2432–2440, Jun. 2022, 

doi: 10.11591/ijece.v12i3.pp2432-2440. 

[30] M. A. Mhawesh, “Performance comparison between variants PID controllers and unity feedback control system for the response 

of the angular position of the DC motor,” International Journal of Electrical and Computer Engineering (IJECE), vol. 11, no. 1, 

pp. 802–814, Feb. 2021, doi: 10.11591/ijece.v11i1.pp802-814. 

[31] Y. D. Mfoumboulou, “Design of a model reference adaptive PID control algorithm for a tank system,” International Journal of 

Electrical and Computer Engineering (IJECE), vol. 11, no. 1, pp. 300–318, Feb. 2021, doi: 10.11591/ijece.v11i1.pp300-318. 



Int J Elec & Comp Eng  ISSN: 2088-8708  

 

Controlling temperature using proportional integral and derivative control … (Mohammad Aldrin Arifin) 

247 

[32] L. H. Abood, N. N. Kadhim, and Y. A. Mohammed, “Dual stage cascade controller for temperature control in greenhouse,” 

Bulletin of Electrical Engineering and Informatics, vol. 12, no. 1, pp. 51–58, Feb. 2023, doi: 10.11591/eei.v12i1.4328. 

[33] D. Lastomo, H. Setiadi, and M. R. Djalal, “Optimization pitch angle controller of rocket system using improved differential 

evolution algorithm,” International Journal of Advances in Intelligent Informatics, vol. 3, no. 1, pp. 27–34, Mar. 2017, doi: 

10.26555/ijain.v3i1.83. 

[34] M. Saad, A. H. Amhedb, and M. Al Sharqawi, “Real time DC motor position control using PID controller in LabVIEW,” Journal 

of Robotics and Control (JRC), vol. 2, no. 5, pp. 342–348, 2021, doi: 10.18196/jrc.25104. 

[35] R. P. Borase, D. K. Maghade, S. Y. Sondkar, and S. N. Pawar, “A review of PID control, tuning methods and applications,” 

International Journal of Dynamics and Control, vol. 9, no. 2, pp. 818–827, Jun. 2021, doi: 10.1007/s40435-020-00665-4. 

[36] A. Ma’arif and N. R. Setiawan, “Control of DC motor using integral state feedback and comparison with PID: simulation and 

Arduino implementation,” Journal of Robotics and Control (JRC), vol. 2, no. 5, pp. 456–461, 2021, doi: 10.18196/jrc.25122. 

 

 

BIOGRAPHIES OF AUTHORS 

 

 

Mohammad Aldrin Arifin     received his bachelor’s degree in electrical 

engineering from Telkom University, Bandung, Indonesia, in 2022. His research interests are 

in mechatronics and control systems. He has been actively involved in various robotic and 

mechatronics projects. Currently, he is employed in the solar photovoltaics industry. He can be 
contacted at email: aldrinarifin1@gmail.com. 

  

 

Porman Pangaribuan     has been a lecturer at electrical engineering, School of 

Electrical Engineering, Telkom University, since 1991. He received bachelor’s and master’s 
degrees from Institut Teknologi Bandung, Bandung, Indonesia, in 1988 and 1996, 

respectively. His research interests include electronics and control systems. He can be 

contacted at email: porman@telkomuniversity.ac.id. 

  

 

Brahmantya Aji Pramudita     received a B.Sc. in electronics and instrumentation 

from Universitas Gadjah Mada in 2015. He also received an M.Eng. in electrical engineering 

from Universitas Gadjah Mada in 2018. He has been a lecturer and researcher at electrical 

engineering, Telkom University, since 2020. His research interests are in electronics, 
instrumentation, and digital signal processing. He can be contacted at email: 

brahmantyaajip@telkomuniversity.ac.id. 

  

 

Prisma Megantoro     has been a lecturer at electrical engineering, at the Faculty 

of Advanced Technology and Multidiscipline, Universitas Airlangga since 2020. He 
received his bachelor degree and master’s degree from Universitas Gadjah Mada, 

Yogyakarta, Indonesia in 2014 and 2018. His current research is focused on solar 

photovoltaic technology, embedded system, and the internet of things. He can be contacted 

at email: prisma.megantoro@ftmm.unair.ac.id. 

 

https://orcid.org/0000-0001-5724-9446
https://www.webofscience.com/wos/author/record/IVJ-0694-2023
https://orcid.org/0000-0003-2478-7525
https://scholar.google.com/citations?user=J54legwAAAAJ&hl=en
https://www.scopus.com/authid/detail.uri?authorId=57203960883
https://www.webofscience.com/wos/author/record/2841289
https://orcid.org/0000-0001-8338-0181
https://scholar.google.com/citations?user=VazPVqwAAAAJ&hl=en
https://www.scopus.com/authid/detail.uri?authorId=57203147629
https://www.webofscience.com/wos/author/record/2184923
https://orcid.org/0000-0001-5898-4522
https://scholar.google.com/citations?hl=id&user=oRCY0x0AAAAJ
https://www.scopus.com/authid/detail.uri?authorId=57201736900
https://www.webofscience.com/wos/author/record/2243202

