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Abstract

In this study, the drying behavior and the impact of different drying conditions (4 levels of
microwave power 360, 600, 840 and 1200 watts and 4 absolute pressure level 200, 400, 600 and
800 mba modified) by microwave dryers - vacuum the tendency drying rate, Effective diffusion
coefficient and activation energy values cherry fruits were analyzed. According to findings
published this review factor cherry fruit effective moisture diffusion between 3.21x10” to
20.005x10” m?/s respectively. Activation energy using a relationship based on View arhineus year
was calculated. Activation energy obtained in microwave dryers - vacuum for cherry fruit in the
power and vacuum levels in three different methods was very close to each other.

Keyword: drying rate, Effective diffusion, energy activation, vacuum-microwave, cherry



