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ABSTRACT S

The main purpose of the drying process is to separate the water from the food, increase the it’s shelf-life and
prevent its decay. In this study; 4, 8 and 12 mm thick coconut thin films were dried on a laboratory scale oven at
a temperature range,0f.55) 65 and 75 ° C. The various models were used for modeling kinetic drying. These
models were comipared based on the determination coefficient (R®), mean relative percentage deviation
(MRPD), root\of agean square error (RMSE) and chi-square (X?). The results showed that the two- term model
was the best model for verification and data fitting with an average of 0.999523 for the determination
coefficient, @4008952 for the root of mean square error, 0.000104 for the chi-square and 16.2825 for the mean
relativézpercentage deviation. The effective penetration coefficient of humidity varied between 1.98E-9 and
2.6E-9«n”.s-*, which increased with increasing the temperature and the thickness.

Keywords: Coconut, Thin layer, Drying kinetics, Effective penetration coefficient.
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Table 1iThin layer drying models used to model the drying coconut slices.
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Figure 1-a: drying curve at different temperatures in constant thickness of 4 mm
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Figure 1-b: drying curve at different thicknesses in constant temperature of 75 °C.
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Table 2: Statistical results obtained from different drying models at 55 °C.
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Table 3: Statistical results obtained from different drying models at 65 °C.
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Table 4: Statistical results obtained from different drying models at 75 °C.
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Figure 2-1: The drying curves of the two-term model for different thiMes with a constant temperature of 75 °C
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Fig{ “The drying curves of the two-term model for different temperatures with a constant thickness of 4 mm.
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Table 4: Drying parameters for the two-term model.
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Table 5: The values of moisture diffusion coefficient (mz/si at different drying temperatures and thicknesses.
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