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Investigation of Drying Kinetics of Eucalyptus Leaves (Eucalyptus camadulensis
Dehnh) in Microwave Oven

Abstract

Eucalyptus with scientific name of (Eucalyptus camadulensis Dehnh) is one of huge and fast-growing tree of Pacific
which its leaves have a lot of medicinal properties. In this research the drying behavior, effective thermal diffusivity and
activation energy were studied using microwave oven. In this method, the microwave power levels of (200, 300 400 and
500 W) were used for drying of eucalyptus leaves. The microwave power levels were affected on the effective thermal
diffusivity and drying time, so the drying time was obtained as 5.75 min and 21.5 min for power levels of 500 and 200
watt, respectively. Also, the drying time has showed reduction of 73.26 % from power level of 200 to 500 watt. The
highest and lowest value of effective thermal diffusivity was obtained as 2.83x10-6 and 6.65x107 n?/s for power levels
of 500 and 200 watt, respectively. The activation energy and the effective thermal diffusion constant in the drying of
eucalyptus leaves based on an exponential relationship were as 9.952 W/g and 8x10-6 m?/s, respectively. The special
consumption energy is reduced with increasing in power so that the least amount was obtained for power of 500 watts
as 0.9583 kWh/kg.

Keywords: Microwave, Drying Kinetics, Activation Energy, Effective Thermal Diffusivity, Eucalyptus Leaves



