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ABSTRACT

Inithissstudy, the kinetic of drying of dill in a hot air dryer was evaluated and an image processing algorithm
was.developed for calculating the shrinkage. The thin layer of dill was dried at 50, 60 and 70°C. During the
drying, images were taken from the samples every 5 minutes. The results showed that the drying time of
samples decreased with increasing temperature. Also a linear relationship between shrinkage and moisture
ratio with correlation coefficient of 0.9393 was obtained. This study demonstrated that machine vison is a
promising tool for measuring the moisture content of product during the drying process.

Keywords: Image processing, Modeling, Shrinkage.
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Figure 1. Image segmentation.
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Figure 2. The effect of time on moisture ratio loss of dill.
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Figure 3. The effect of time on surface shrinkage increase of dill.
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Figure 4. The effect of moisture ratio on surface shrinkage increase of dill.
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Figure 5. The effect of predicted moisture ratio on surface shrinkage
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