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ABSTRACT

In this study, the&ffect of different conditions on drying time, effective moisture diffusivity, activation energy and
specific energy “capsumption required for drying of parboiled wheat using a hot air dryer were investigated. The
experiments were carried out at three levels air temperature 50, 60 and 70 ° C, and three levels of steaming time of 5, 10
and 15 minutes, and 60 °C temperature soaking. The results showed that the highest amount of effective moisture
diffusivity'was used for drying of parboiled wheat to 12.1 x 10 -° at air temperature 70 ° C and 15 minutes application
steamwtime. Also, the highest activation energy was calculated (67.66 kJ/mol). The highest amount of energy
consumption was obtained at a rate of 110 MJ/kg in air temperature of 40 ° C and a 5 minute application steam time.

Keywords: Parboiled wheat, Drying, Effective moisture diffusivity, Specific energy consumption
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