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Drying

condition R’ RMSE SSE X a b K :

P2TIVI 09993 0006235 0000972  (gooossss 09983  -6.934e-005 002894 0.5918
P2TIV2 09984 0009877 0002341  g7popos 1005 -2513e005 00303  0.613
P2TIV3 09993 000685 0001032  4go00p.05 1002 55846005 003402  0.7586
P2T2V1 09958 001602  0.005906  ooopse7g 1005 -0.0001504 0.03239  0.5741
P2T2V2 09968 0015 0004722  goooz2ag6 09911  -0.000143L  0.04586  0.6914
P2T2V3 0.9871  -7.138e-5 0.004258 0.0002129 0.9871 -7.138e-005 0.04689 0.7639
P2T3V1 0.9966 0.01541 0.004989 0.00023757 0.9906 -0.0002002 0.05009 0.6562
P2T3V?2 0.9992  0.007626 0.001105 5.8158E-05 0.997 -0.0001639 0.05239 0.6491
P2T3V3 0.9983 0.01136 0.002323 0.00012906 0.9925  -4.439e-005 0.05358 0.7711
P2TAV1 0999 0008786 0001467 7701105 0994  -6.655e-005 005913 0.7435
P2T4V2 09994 000686 0000847  ,470sge.05 09999  -0.0001222 005952  0.7054
P2T4V3 09991 000799 0001022  g3g7sE.g5 09977  -7.34e005 006198 0.7817
P2TSV1 09981 0012 000245  oooraare 09985 -9.226e005 0.06345 0.7352
P2T5V2 0999 0008949 0001281  gogge.o5 09976 2201005 0.06568 0.8512
P2T5V3 0.9994 0.007437  0.0007743 5.5307E-05 0.996 0.0001138 0.07742 0.9587
P2T6V1 0.9998  0.004791 0.0003214 2 2057E-05 0.998 0.0001233 0.08964 0.9866
P2T6V2 09988 001087 0001536  (goor1sls 09919  5.543e-005 0.09128  0.9789
P2T6V3 0991 000949 0001081  ggg3c.o5 09947 00001157 009605 1016
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8=0.0030833T 4,s+0.002958V

_-0.03374T +0.7473V
b=€ abs

k= e0.02088Tabs— 0.071944vV

Nn=0.00363T 4s+0.06558V

R?=. /a4 @)

R%=. v )
R%=. /v ()
R?=. /a4 v

M) ?57(;!'-— QQ():J:49390§0833T333 +0002958V] X exp[_eO.UZUBBI abs  0.071944V Xt OAUUdbdlabs+0A06558V] + [ e o
Sy Ve OIS L sl e i (0
a= 0.003148T 4,s+0.034957V R’=. /a4 )
b: e»0A02959Tabsr0A5342V R2:~ /A8 (10)
k: e-0.01291Tabs‘0A4399V R2: Y )
Nn=0.00211841T 4¢+0.190233V R?=./aA %
M R(T,V):[ 0.0031. 48Tab5 +0. 034957\/] % exp[- e—0.01291Tab§).4399V t 0.00211841Tabs+0.190233V] OA)
+[ e-0.02959Tabs-0.5342V t]
Sl Yo U5 L s Sl sles o (2
a=0.003008T ,s+0.001746V R%=. 4 0D
b: e—0.02721Taber.4165V RZ: /a4 (‘, . )
k: e—0.00793Tabs—0.01764V RZ: Y (V)
N=0.0020991T 4+0.11261V R?=./aA (Xv)
M R(T,V):[ 0 003008Tab5 +0‘ 0017 46V] % exp[- e—O.UU/95 Tabs-0.01764V t O.UUZUWLTabs+0.11261V] +[ e—0.02721Tabs— o)

0.4165Vt ]
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Effect of microwave pretreatment on drying time of
pomegranate arils and Simulation model coefficients
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Ten semi-theoretical and empirical models were fitted to the experimental data to evaluate and
select the best model for thin-layer drying of pomegranate arils. Experiments were conducted at
six temperature levels of 45, 50, 55, 60, 65 and 70 °C and three levels of air velocity (0.5, 1 and
1.5 m/s). Microwave pretreatments were used for samples and the results were compared to those
of control (no pretreatments). Regression analysis of mathematical models showed that the
Midilli et al. model fitted best to the measured data. Midilli et al. model coefficients increased
with increasing temperature and air velocity. Also, the results of statistical analyses showed that
pretreatment of pomegranate arils significantly reduces drying time.
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