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Drying characteristics of mulberry using infrared dryer — convection dryer

Mohammad Kaveh'’, Reza Amiri Chayjan® and Sasan Khayati'

1. MSc Student, Department of Biosystems Enginering, Bu-Ali Sina University, Hamedan
2. Associate Professor, Department of Biosystems Enginering, Bu-Ali Sina University, Hamedan

In this study, thin layer drying of mulberry drying in an infrared- dryer was investigated
experimentally. Product drying temperatures of 40, 55 and 70 °C and at a air velocity of 0.4 m/s
and infrared power 500 and 1000 W will do. To select a suitable drying curve, experimental
data were fitted to four models of thin layer drying. Among the mathematical models

investigated, the model Midilli et al. The best model describing the thin layer drying behavior of
berries with the highest correlation coefficient (R*) and lowest value chi-square ( ;(2 ) and root

mean square error (RMSE) was selected. Effective moisture diffusivity of trials for thin layer

drying of mulberry also showed that the air temperature 70°C and infrared power 1000 W most

effective moisture diffusivi

Keyword: Mulberry, Dryi frared dryer, hin layer model, moisture diffusivity
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