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Abstract N

In this research, the effectyof'velocity and temperature of air entering the fluid bed dryer on the drying time
of pumpkin seeds has beeninvestigated. The Samples of pumpkin seed in three speeds 3,5 and 7 m/s and in
three air temperatures 45:%5 and 65 ° C were dried by the fluidized bed dryer. Also, prediction and evaluation
of the obtained datawere performed by artificial neural network. The results indicated that the lowest dry time
of seeds was at 7 m¥ s and the air temperature was 55 ° C. Also, the results of the analysis of the neural network
generated the R2wvalue for the drying time of pumpkin seeds 0.864750305 which is hidden in a network with 7
neurons in thélayer. For the input air temperature, the highest sensitivity coefficient in the number of 7 neurons
in the hidden layer is observed for education. For input air velocity, the highest susceptibility test was hidden for
a netwark with 3 neurons in the layer. In general, the use of this kind of neural network has been shown to be
suitalle/for predicting and evaluating the drying time of pumpkin seeds.

Keywords: pumpkin seeds, neural network, drying time, inlet air velocity, inlet air temperature
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Figurel..Dryer used in the experiment
A: Dryer compartment B: Thermal control C: Fan D: Heaters
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MSE = ZLIM 4 " " (Azadbakht et al., 2017)
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RMSE = ?_1M P Vs (Khoshnevisan et al., 2013)
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MAE = ZEal"=0d 5 (Azadbakht et al., 2017)
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1 Levenberg Hyperbolic tangent 3 15% 10% 75%
Marquardt

NS Levenberg Hyperbolic tangent 5 15% 10% 75%
Marquardt

1 Levenberg Hyperbolic tangent 7 15% 10% 75%
Marquardt

Epoch’

Back propagation error '

Root mean squared error(RMSE) "
, (MSE) Mean Square Error *

(MAE)Mean Absolute Error °
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Figure2. Effect of velocity and temperature of air entering on the drying time of pumpkin seeds
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