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ABSTRACT

The production of apricots'in the world, Iran is second and studying the drying methods of this fruit is
essential. In this studyy drying kinetic modeling of apricot in an infrared dryer was investigated. The effect of
radiation lamp power at three levels 150, 250 and 375 W and distance of lamp from sample at three levels 5,
7.5 and 10 c¢m, 0N drying time, and moisture diffusion coefficients during drying process of apricot were
evaluated. Stahdard models were fitted to experimental data to study the drying kinetics and fitting quality of
them was.analyzed. The results showed that the effect of radiation lamp power and distance on the drying
process, 0ffapricot is significant. With increase in infrared lamp power from 150 to 375 W drying time of
aphicot -78.6% reduced. Decreasing in distance of lamp from sample from 10 to 5 cm reduced 43.9% of
drying time. Effect of infrared heat power and distance of sample from lamp on effective diffusivity
coefficient of apricot was investigated and the results showed that the effective diffusivity coefficient was
increased with increasing heat source power and decreasing of distance. Moisture effective diffusivity
coefficient of apricot was between 1.00x10° to 8.42x10° m?/s. In modeling of apricot drying process, the
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Page model, compared to other models, with the biggest R? and the smallest error, had closer results to the
experimental data.

Keywords: Apricot, Effective diffusion coefficient, Kinetics, Page Model.
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