
2382

  [  ]J  ‰ d   )520(
C  1O R  B   "# $  2

' () 
" ( 8 " % # 2  &7  : 6  )  / ) % " #  4 # ž ^ , 5  ~5  c  a  ' .?$ 2  2<  +2%

 : 6  C 3) O&7  .#' % ?) V_  *#  &7  4 #.# % " O *#  &7  "' W  ? 2N K 2( 2W 2 %
 :  • ;/-  ž ^ @'  +)A .  &7   $<  )  " % 9-  " % .@'  +)A *#  &7  p R  )  #

 + # ž ^ "' W  " ." # fU- +- # ?) ')c°65 55 45($ * ) 8 , - fU- # )m\s 7/04/1(&7  
38  Y  .#+  ?) '  % $+ W  ,% 4  3  ' 3% $ )# ( &7  *  ' .# 5/-  % * .2% +2)A ,2% 4

 +  *#  *' )# ( " ( .'  *#  &7  ) _ 4 $ .5.# # % # /-  O )  :  2  .# # B' 2% 72) '  " $
 9) O / N +- 9  %  B' % , 5 3)2r("  r%  )2F(.# # " U  r%  P- /  +7) 2$)RMSE ( # 2

 ,_ ( ^ Q  +)V .: C  ]  " $ ' Z) W )L(3M N)P(4Z ) N * - $)HP(5/) 2=W)L(6: 2
 ZY _ +/_ ) a)SF(7.: : 2  Q  # W  / # % #  W ^ Q% ^ M) /  $ M 2N : 2  ) 2- +2% , 2  M) 2/  2$

&)#V +%.# #, # ?) '  " $.

,'* +:+ # ž ^ @'  +)A *#  &7  O )  "' W  * - (  :  ".

1--  " 7 #  & Y  . (   , %  . =7 # "' 7  " $Amirnejat@modares.ac.ir 
2-( 7 #  & Y  .  , %  . =7 # "' 7  " $Khoshtag@modares.ac.ir 

3 - Lewis 
4 - Page 
5 - Henderson & Pabis 
6 - Logaritmic 
7 - Simplified Ficks diffusion 
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1 - Lewis, 1921 
2 - Page, 1949 
3 - Modified Plate Drying 
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0017598/0 014327/0 99898/0 9297/0 02289/0 7/0 45 

0013234/0 002879/0 9999/0 9045/0 03575/0 4/1 45 

0010707/0 0084489/0 99913/0 8964/0 03116/0 7/0 55 
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0047209/0 014327/0 99726/0 01691/0 7/0 45 
003699/0 014751/0 99729/0 02464/0 4/1 45 

0059302/0 019252/0 9952/0 02045/0 7/0 55 

0025137/0 012534/0 99812/0 02666/0 4/1 55 

003491/0 01781/0 9969/0 3443/0 7/0 65 
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0030485/0 011771/0 99823/0 9712/0 01641/0 7/0 45 

0024717/0 012429/0 99819/0 9719/0 02391/0 4/1 45 

0046921/0 017686/0 9962/0 9733/0 01987/0 7/0 55 

0020529/0 011699/0 99847/0 9826/0 02621/0 4/1 55 

003478/0 01865/0 9969/0 003/1 03453/0 7/0 65 

002535/0 01678/0 9975/0 002/1 03585/0 4/1 65 
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T M5-T  P( = A / U (! V  5H+( B & X%  # A ) ( M Q  ! X @?  9/ 

2F RMSE 2R C A K (m\s)A Q (C!)
0030458/0 012043/0 99823/0 0009157/0 9708/0 016460/0 7/0 45 

0015799/0 010263/0 099884/0 01434/0 9648/0 010263/0 4/1 45 

00024081/0 0041474/0 99981/0 4655/0 9486/0 02307/0 7/0 55 

0020529/0 011699/0 99847/0 10-E979/1 9826/0 02621/0 4/1 55 

03478/0 01865/0 9969/0 10-E559/1 003/1 03453/0 7/0 65 

002535/0 01678/0 9973/0 13-E147/9 002/1 03585/0 4/1 65 

T M6-T  P( = A / U (! V  W@ 2 9+2 ( ; & X%  # A ) ( M Q  ! X @?  9/ 

2F RMSE 2R L A K (m\s)A Q (C!)
0030483/0 012048/0 99823/0 013/3 9712/0 1489/0 7/0 45 

0024717/0 012837/0 99819/0 514/4 9719/0 4870/0 4/1 45 

0046921/0 0183070/0 9962/0 071/3 9732/0 1874/0 7/0 55 

0020529/0 012109/0 99847/0 012/3 9826/0 2378/0 4/1 55 

003478/0 01966/0 9969/0 014/3 003/1 3136/0 7/0 65 

002535/0 0178/0 9975/0 013/3 002/1 3254/0 4/1 65 
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