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The effect of ultrasonic pretreatment on drying Kinetics, effective moisture
diffusivity and color of apricot slices
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Abstract

Iran is the second largest producer of apricots in the world and study of drying methods of this fruit is necessary to
reduce the corruptibility. In this study, the effect of ultrasonic pretreatment and thickness of apricot slices on drying
kinetics in a hot air dryer was investigated. The effect of ultrasonic pretreatment at three levels of 10, 20 and 30 min and
thickness at three levels of 3, 5and 10 mm on drying time, effective moisture diffusivity and color changes during apricot
drying process was investigated. The results showed that increasing the duration of pretreatment and decreasing the
sample thickness increased the drying rate and decreased its duration. Effective moisture diffusivity coefficient for
apricots ranged from 2.62 x 10 7 t0 2.99 x 10 m?2 /s, which increased with increasing pretreatment duration and sample
thickness. Ultrasound did not affect the color change of the samples due to the physical nature of these waves and the
darkening of the samples after drying was due to the high temperature effect of chemical changes.
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