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Study the drying Kkinetic, effective moisture diffusivity and activation energy for
hazelnut drying process of hazelnut

Abstract

The goal of this research was study the Drying kinetic of shellded hazelnut at temperatures 40, 50 and 60 °C that
Effective moisture diffusivity, Activation energy, Total energy consumption and Specific energy consumption were
determined for drying shellded hazelnut in addition to the drying curves in different temperature. Results showed that
drying time at 40 and 50 °C 52.5 and 25% was more than that of 60 °C. Effective moisture diffusivity of dried sampels
in different temperature changes between 1.26373x10° and 1.50064x10° m2/s. Activation energy for hazelnut in
temperature range 40 to 60 °C, was 29.622 KJ/kg.mol and effective moisture constant was 1.1x107.

Keywords: hazelnut, drying kinetic and effective moisture diffusivity



