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Abstract

Among the native Iranian produce, pistachio has the first place in agricultural
export and second place in non-petroleum export. Given the importance of pistachio
processing as an exportable product, thermal diffusivity of nut and kernels of two
varieties of Iranian pistachio (Kalle-Ghochi and Badami) was investigated in this study.
This property was measured using Dickerson method at four levels of moisture content
(initial moisture content, 15%, 25% and 40% w.b.) and three levels of temperature (40,
50 and 60°C). For ‘this purpose, Dickerson set up was made in Department of
Biosystems Engineering, Ferdowsi University of Mashhad. With increasing moisture
content, thermal diffusivity of nut and kernels in both varieties varied nonlinearly in the
range of 0.0217-0.0539 10°m?/s. However, this parameter varied with temperature with
different trends. In both varieties, the differences among the data were significant at 1%
level of probability; however, the effect of moisture content was greater than that of
temperature. Based on observations, in both varieties the thermal diffusivity of nuts was
significantly greater than that of kernels but there was no difference between the
varieties. Finally, regression models with high R? values were developed to predict the
thermal diffusivity of pistachio varieties as a function of moisture content and

temperature.
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