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Abstract

Asian pear is one of the oldest varieties of pear that interesting to grow its breeding varieties
has been increased, in the last decades. In this study pear slices were dried in microwave at
three different thicknesses and microwave power levels being 2, 4 and 6 mm and 200, 300
and 400W, respectively. The resulted data were used to represent moisture ratio versus time.
The mathematical drying models were compared according to R?, SSE and RMSE criteria.
The result showed that for the microwave drying power of 200 and 300 W, Logarithmic
model and for the power of 100 W, Logarithmic and Approximation of diffusion were the
best models to simulate drying process.

Keywords: Microwave; Asian pear; Drying; Mathematical model
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