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Optimum Model for Drying of Heart-Leaved Moonseed by Hot Air
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Abstract

The aim of this work is to obtain the optimum
hot air drying model. Heart-leaved moonseed was
dried under drying temperatures of 50-70°C and air
velocities of 1.0-2.0 m/s. Empirical models (EM)

were applied to predict the drying moisture ratio and

the prediction result of EM was compared with the
experimental data by using " and RMSE as the
criterion for this comparison. The results showed
that EM can predict the moisture ratio effectively.
Page model is the best fit to experimental results
with  maximum  r'=0.98634 and  minimum
RMSE=0.03463
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