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Drying kinetics of apricot halves in a

microwave-hot air hybrid oven
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4 Conclusions

In this study, drying behavior of hybrid (microwave-con-
vective) dried apricot halves were firstly investigated dur-
ing the whole drying process. The drying time of apricot
halves decreased and drying rate increased with increasing
in microwave power and hot air temperature. Constant rate
period was not observed and drying carried on in falling
rate period. The ten thin layer drying models and modi-
fied Logistic Model were used to describe drying kinetics
of the fruit and it was realized that the modified Logistic
Model best fitted our experimental data. The model has
never been used in food drying areas up to now. However,
in the current study it can be concluded that this model can
be used for describing of drying kinetics of fruits and veg-
etables according to the statistical analysis. The effective

moisture and thermal diffusivities varied from 6.75 x 10710
to 2.56 x 107 and 3.64 x 107'% to 1.34 x 107 m?s,
respectively at various drying conditions. The diffusivities
increased with increase in microwave power and hot air
temperature. The activation energies of dried apricots were
found for whole system that 35.88, 33.21 and 28.23 kJ/mol
by use of effective moisture diffusivity, thermal diffusiv-
ity and drying rate constant values in Arrhenius equation,
respectively.
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