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ABSTRACT

This study obtains intermittent as well as continuous thin layer drying experimental data for
pistachio nut from computer controlled laboratory dryer's tests. The experiment was
conducted based on a statistical model which includes 36 intermittent drying treatments in
triplicate, with four levels of air temperatures 50, 60, 70 and 80°c, three levels of drying time
intervals 10, 15 and 20 minutes, and three levels of tempering time intervals 40, 60 and 80
minutes. To compare with, continuous drying of Pistachio nut was performed with same four
levels of air temperatures too. In each treatment pistachio nut was dried from 36 to 10 percent
(w.b.) in dryer, drying curves of all treatments were drawn and compared. The results showed
that at constant air velocity of 1.2 meters per second, ambient air humidity of 39 percent and
air temperature of 80°c , minimum drying time is 193 minutes for continuous and 102
minutes for intermittent drying with drying time interval of 10 minutes and tempering time
interval of 80 minutes.. It also showed that at a specified drying temperature, a shorter drying
time interval and a longer tempering time interval, reduces the drying time for intermittent
drying process. It is concluded that drying time in intermittent drying as compared with
continuous drying is reduced by 47 to 63 percent, related to drying air temperatures, drying
time intervals and tempering time intervals in this study.
Keywords: Intermittent drying, Drying, Pistachio nut drying, Pistachio nut
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Pistachio Nut Drying Curwes
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Pistachio Nut Drying Curwes

Continuous:
Intermittent:

100 150 200 250 300
Time(Min.)

350 400 450

~ o 50°C o  60°C - -a-- 70°C
= 50 e  60°% —a— 70°%

80°C

(A) T1=10 min, (B) T1=15 min, (C) T1=20 min, T2= 80 Min



Pistachio Nut Intermittent Drying Curwes
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(B) Air temp. =60°% Time(Min)
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