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Drylng characteristics of eggplant using microwaveeonvection dryer

Abstract

In this study, thin layer drying of eggplant wasdiéd in microwave- convection dryer. Drying expeghts
were conducted at three temperatures of 40, 55@rfeC and one air velocities of 1.1 m/s and thre@owave
powers of 270, 450 and 630 W. To select a suitdbfimg curve, four thin-layer drying models wertiefd to the
experimental data. Among the applied mathematicalets, Midili et al. model was the best to descthmethin
layer drying behavior of eggplant with maximum alior R and minimum values foy> and RMSE. Results
showed that the effective moisture diffusivity fitnin layer drying of eggplant was the highest atrovave
power of 630 W and air temperature of 70 °C. Thghést value of activation energy (13.93 kJ/mol) at
microwave power of 630 W was obtained.

Keywords: eggplant, drying, microwave- convection dryer,\zion energy, effective moisture diffusivity



