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Modulus of elasticity (E) and total soluble solids (TSS) effect on drying characteristics of two

apricot varieties

Abstract

In this study, the of inference of modulus of elasticity and total soluble solids on drying time and effective
moisture diffusion in drying of apricot varieties ( Ghavami and Nasiry) was evaluated. Experiments were carried
out under five air temperatures of 40, 50, 60, 70 and 80°C and air velocity of 1.5 m/s. Results indicated that there
were no significant difference in physical characteristic( initial moisture content, surface area and thickness of
pomace) between tow apricot varieties, while there were significant difference in modulus of elasticity and total
soluble solids. The individual and combined effects of the variables (variety and air temperature) were analyzed
on drying time and moisture diffusion coefficient of apricot drying based on the factorial experiments (two factor
completely randomized design (5%2)) using SPSS, 15 program. Bases on the results, elasticity modulus and
total soluble solids play a major role in moisture diffusion by limiting water movement within the material
subjected to drying.

Key words: Apricot, Modulus of elasticity, Total soluble solids, Effective moisture diffusivity, Drying time



