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: 82.2R2ȤRMSE " %0,5+ L % /  
: 50# = / - +8 # 60# = / - +8 # 70# = / - +8 # 

2R2ȤRMSE 2R2ȤRMSE 2R2ȤRMSE 
Z 0 W ˹̄̂̂̀˽ ˾-˺˹×˿̄̂˺ ˹̄˹˺̀̀ ˹̄̂̀˽˽ ˼-˺˹×˾̄̂ ˹̄˹˾́˽ ˹̄̂́˽ ˼-˺˹×˺̄˹˹ ˹̄˹˼̂˼ 

M N ˹̄̂̂́ ˾-˺˹×˺̄˺̀ ˹̄˹˺˺˽́ ˹̄̂ ˽-˺˹×˺̄̂˾ ˹̄˹ ˹̄̂̂̀˽ ˾-˺˹×˻̄́ ˹̄˹˺˿˻ 

Z % N * - $ ˹̄̂̂́˾ ˾-˺˹×˻̄˿˽ ˹̄˹˺˽˹ ˹̄̂́˼ ˼-˺˹×˻̄˽ ˹̄˹˽̀˼ ˹̄̂́̀́ ˽-˺˹×˿̄˺̀ ˹̄˹˼˾˻ 

) =W/ ˹̄̂̂́˾ ˾-˺˹×˻̄̀˾ ˹̄˹˺˽˹ ˹̄̂́˼̂ ˼-˺˹×˻̄˾˾ ˹̄˹˽̀˼ ˹̄̂́̀́ ˽-˺˹×˿̄˾˺ ˹̄˹˼˾˻ 

) R  *h 5)# ˹̄̂̂̀́ ˾-˺˹×˾̄˻ ˹̄˹˺˿́ ˹̄̂̂˹˼ ˽-˺˹×̂̄˻̂ ˹̄˹˼̀˿ ˹̄̂̂ ˽-˺˹×˻̄˿˽ ˹̄˹˻́̂ 
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2R2ȤRMSE 2R2ȤRMSE 2R2ȤRMSE 
Z 0 W ˹̄̂́́˾ ˾-˺˹×˿̄̂˺ ˹̄˹˺̀̀ ˹̄̂̂˹˼ ˽-˺˹×́̄˾̀ ˹̄˹˼˼́ ˹̄̂ ˼-˺˹×˿̄˽̀ ˹̄˹˾̂́ 

M N ˹̄̂̂˾˹ ˾-˺˹×̀̄˽̀ ˹̄˹˻˻˽˿ ˹̄̂̂˾ ˽-˺˹×˺̄̀ ˹̄˹˻˻̂ ˹̄̂ ˾-˺˹×̀̄̀˽ ˹̄˹˺̂˼ 

Z % N * - $ ˹̄̂̂˹˿ ˾-˺˹×˻̄̀ ˹̄˹˼˽˽ ˹̄̂ ˼-˺˹×˾̄˽˿ ˹̄˹˼˹˾ ˹̄̂́˺ ˼-˺˹×˼̄˹̀ ˹̄˹˾˹˻ 

/) =W ˹̄̂̂˹˿ ˾-˺˹×˻̄̀́ ˹̄˹˼˽˽ ˹̄̂̂˻ ˽-˺˹×˾̄̀ ˹̄˹˼˹˾ ˹̄̂́ ˼-˺˹×˼̄˻˼ ˹̄˹˾˹˻ 

) R  *h 5)# ˹̄̂́́˽ ˾-˺˹×˽̄˺˽ ˹̄˹˼́˽ ˹̄̂̂˻ ˽-˺˹×˿̄˹ ˹̄˹˼˺̀ ˹̄̂̀˻˹ ˼-˺˹×̀̄˺˻ ˹̄˹˿˾̀ 
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2R2ȤRMSE 2R2ȤRMSE 2R2ȤRMSE 
Z 0 W ˹̄̂́́˽ ˼-˺˹×˽̄˺ ˹̄˹˼˿̂ ˹̄̂́˼˿ ˼-˺˹×˻̄˾̂ ˹̄˹˽˽̀ ˹̄̂̀́ ˼-˺˹×˼̄̀ ˹̄˹˽́̂ 

M N ˹̄̂̂˾́ ˽-˺˹×˾̄˼́ ˹̄˹˻˻˻ ˹̄̂̂˾˾ ˽-˺˹×˺̄̂ ˹̄˹˻˼˿ ˹̄̂̂̀˼ ˾-˺˹×˾̄˼ ˹̄˹˺̀˺ 

Z % N * - $ ˹̄̂́̂˾ ˼-˺˹×˼̄˾ ˹̄˹˼˾˾ ˹̄̂́́ ˼-˺˹×˺̄˼́ ˹̄˹˼́˿ ˹̄̂ ˼-˺˹×˺̄̀ ˹̄˹˽˺˹ 

/) =W ˹̄̂́̂˾ ˼-˺˹×˼̄˿˹ ˹̄˹˼˾˾ ˹̄̂ ˼-˺˹×˺̄˽˽ ˹̄˹˼́˿ ˹̄̂́˾ ˼-˺˹×˺̄́˽ ˹̄˹˽˺˹ 

) R  *h 5)# ˹̄̂́́˽ ˼-˺˹×˽̄˼˿ ˹̄˹˼̀̀ ˹̄̂́̀˼ ˼-˺˹×˺̄˿̀ ˹̄˹˽˹́ ˹̄̂ ˼-˺˹×˽̄˹˾ ˹̄˹˾˺˹ 
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0,0334-0,0114, # ^ .
: 85.'  " % M N :  " /% Li /;  C 7) 

, - 0,5+ L % /  1+ L % /  2+ L % / 
# knknkn

50# = / - +8 # 0,1944 1,079 0,0650 1,100 0,0372 1,209 

60# = / - +8 # 0,7231 1,160 0,4038 1,162 0,2328 1,265 

70# = / - +8 # 2,1750 1,285 1,1630 1,301 1,0540 1,328 
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ABSTRACT  

Barberry is known as a medicinal and ornamental plant throughout the world. 
Edible fruit from the barberry is used in medicine to treat liver, neck and stomach 
cancer, for purification of the blood and for breath freshness. In order to assess and 
select a suitable form of the drying curve, six different semi-theoretical and/or empirical 
models were fitted to the experimental data. Experiments were performed at air 
temperatures of 50, 60 and 70°C. At each temperature, three air velocity values were 
selected: 0.5, 1 and 2 m/s. Consequently, of all the drying models, the Page model was 
selected as the best mathematical model according to R2, Ȥ2 and RMSE parameters. 
Constants related to the Page model are reported and regressed against air condition 
using multiple regression analysis. 

 


