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ABSTRACT

AN
In this study, tmn\layer drying of tarragon medicine plant was investigated in infrared- convection dryer. Product
drying was conducted at three temperatures of 40, 55 and 70 °C and one air velocities of 1 m/s and three infrared
powers of 500;*1000 and 1500 W. To select a suitable drying curve, four thin-layer drying models were fitted to the
experimental’data. Among the applied mathematical models, Logestic model was the best model to describe the thin

layer d\rying behavior of tarragon with the high value for R? and the low value for ;(2 and RMSE. Results showed that

the.effective moisture diffusivity for thin layer drying of tarragon was the highest at infrared power of 1500 W and air
temperature of 70 °C. The highest value of specific energy consumption (70.90 Mj/kg) at infrared power of 500 W was
obtained.

Keywords: Tarragon, Drying, Infrared, Combined dryer, Specific energy consumption
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