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In this study, the drying parameters and kinetics of sliced orange (Thomson variety) were investigated
in a refractance window dryer at temperatures (60, 75, and 90 degrees Celsius) and slice thicknesses (4, 6,
and 8 mm). Analysis of variance was used to determine the effects of temperature and thickness on the
parameters of color change, shrinkage, and resorption intensity. Five mathematical models were selected
to describe and compare the drying kinetics of orange slices, and the coefficient of determination (R?), chi-
square (x2), and root mean square error (RMSE) were used for evaluation. Also, the moisture transfer from
orange slices was described by fitting the Fick diffusion model. The results showed that drying temperature
and slice thickness had a significant effect on the drying behavior of orange slices. Drying time decreased
with increasing temperature and decreasing thickness. Temperature and thickness had little effect on the
total color changes, shrinkage rate, and resorption intensity of dried orange slices. Among the mathematical
models, the modified Page model had the best fit with the lowest error and the highest coefficient of
determination. The effective diffusion coefficient (Defr) increased with increasing drying temperature and
was found to be in the range 0f 39.6x 1071° - 42.5x 10-1° m?/s. The temperature dependence of the effective
diffusion was described by the Arrhenius equation and the activation energy for moisture diffusion in
orange slices was determined to be 27.5 kJ/mol..

Introduction

Iran ranks seventh in the world in terms of citrus production. The country's annual citrus production is
about six million tons, of which three million tons are oranges. A significant portion of the oranges
produced, after consumption as fresh fruit and export, can be used in various processing and complementary
industries, including fruit juice and dried fruit. Since fruit drying can be done on a small and home scale,
the development of suitable dryers with high energy efficiency is very important. Refractance Window,
known as the fourth generation of dryers, is a moisture removal system for producing high-quality dried or
concentrated foods. Refractance window dryers can produce dried products with relatively low energy
consumption, in a short time, and with minimal thermal damage. In the refracting system, the thermal
energy of hot water is transferred to the fruit slices placed on the film through a polymer film. The moisture
removal process in this system is fast, under atmospheric pressure, self-regulating, and at a temperature
lower than the temperature of the hot water used, so thermal damage to the material being dried is
minimized. The resulting water vapor is removed from the dryer chamber by a fan (Ortez-Jeres, 2015).
Researchers have used various methods in the field of drying agricultural products and cut fruits. Given the
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extensive research conducted on these methods, this study attempts to address the research conducted on
the refractivity window dryer system.

Materials and Methods

Thomson variety of oranges were obtained from orchards in the city of Jooybar, Mazandaran province.
First, the oranges were washed in water and after drying, they were sliced into 4, 6, and 8 mm thick slices
using a slicer. All samples were weighed before drying. The weight of the samples was measured using a
digital scale (AND-EK-600G) with an accuracy of £0.01. A refractance window dryer was used to dry the
samples. The refractance window device used in the experiments is located at the Mashhad Agricultural
Jihad Research and Development Center, which uses hot water circulation as a heat source with a boiling
temperature at atmospheric pressure, which can be changed with the water temperature controller due to
the elements inside the tank. Hot water in the hot water bath is circulated through a heating unit to maintain
a constant water temperature and increase thermal efficiency. A valve is installed between the hot water
bath and the water heating tank to pump water until the water temperature is lower than the desired value.
A pump is provided to pump hot water from the hot water tank to the bath. The heat energy from heating
the water is transferred to the product through a Mylar polyester plastic sheet. For drying, the predetermined
samples are spread on a transparent plastic sheet (Mylar) and its bottom is placed in contact with hot water
from a shallow container. The Mylar sheets pass the pure energy from the hot water through conduction
and radiation, causing the product to dry. Also, two fans are located at the top of the Mylar sheet to remove
the moisture created in the chamber. Orange slices with a thickness of 4 mm were placed in a single layer
on the drying chamber tray, and experimental treatments for drying thin slices of apple were performed,
including drying temperatures from 30 to 70 degrees Celsius, with an increase of 10 degrees Celsius, and
air speeds from 1 to 2 meters per second, with an increase of 0.5 meters per second. After turning on the
heat pump dryer, the temperature and air speed were adjusted to the desired treatment, and then the drying
process began. Drying continued until the weight of the thin slices of apple was approximately constant,
and the collected data were recorded every ten minutes. A factorial experimental design based on a
completely randomized design with three replications was used for data analysis.

Results and Discussion

The drying intensity decreased continuously with drying time. As can be seen, increasing the drying
temperature resulted in an increase in the drying rate and consequently a decrease in the drying time. With
increasing drying temperature and due to the intensification of the heat transfer rate, water molecules moved
faster and accelerated the water transfer from the product. The higher drying rate occurred during the initial
drying period, which was due to lower external resistance and greater water migration into the product. As
the thickness of the samples decreased, the time to reach the end point decreased from 190 minutes for 8
mm thickness to 140 minutes for 4 mm thickness. Also, the moisture removal rate was higher in the initial
stage of drying, which then decreased. It is obvious that the time to reach the end point of drying of orange
slices changes with the thickness of the sample. This indicates that the thickness of the sample affects the
drying time. It can be seen that among these equations, the three mathematical models of modified Page,
logarithmic and Medley et al. with a coefficient of determination higher than 0.99 can well describe the law
of moisture change. Among them, the modified Page model has the highest R? and the lowest > and RMSE.
It can be concluded that the modified Page model is the best model for describing the drying of sliced
orange slices in a refractance window dryer. It was found that its range of variation changed from 39.6x
10710 to 42.5% 1071 m?/s. As expected, the Derr values increased with increasing air temperature during
the drying process, which was due to the increase in vapor pressure inside the samples, which led to
molecular motion and rapid movement of water at high temperatures. Also, with increasing thickness, the
mass transfer rate increased, which led to an increase in the effective diffusion coefficient. The highest and
lowest activation energies were 28.38 and 21.94 kJ/mol, respectively, for treatments at 90°C and 8 mm
thickness and 60°C and 4 mm thickness.

Conclusion

The use of refractivity window for drying orange slices was tested and the best model was presented
using mathematical models to fit the experimental data and predict the drying behavior. Increasing the
temperature and decreasing the thickness of the orange slices both accelerate the drying process. Among
them, the modified Page model has the highest R? and the lowest ¥?> and RMSE. It can be concluded that
the modified Page model is the best model to describe the drying of orange slices in the refractivity window
dryer. The Defr values increased with increasing drying temperature, which is due to the increase in vapor
pressure inside the samples, which leads to rapid movement of water at high temperatures. The activation
energy for moisture diffusion was obtained from the Arrhenius equation as 27.5 kJ/mol.
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Fig. 1. A view of orange slices drying in a refractance window dryer.
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Table 1. Mathematical models of thin layer drying

& aJoles Jowe o los
Reference Equation Model No.
Meng et al. (2023) MR=exp(-kt) Newton 1
Shi et al. (2013) MR=exp(-kt)n Modified Page 2
Henderson and Pabis (1961) MR=aexp(-kt) Henderson & Pabis 3
Togrul and Pehlivan (2002) MR=aexp(-kt)+c Logarithmic 4
Midilli et al (2002) MR=aexp(-ktn)+bt Middilli et al. 5
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Table 2. Analysis of variance of temperature and orange slice thickness for different refractance window drying parameters
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Activation energy  Moisture diffusion coefficient Reabsorption Color change  Shrinkage df Variable
89.4 ** 264.8 ** 157.6 ** 237.2 ** 145.4 ** 2 los
Temperature(A)
67.2** 198.7 ** 117.2 ** 6.8™ 23 2 Culis
Thickness(B)
41.6 ** 107.3 ** 37.4 ** 124.2 ** 88.9 ** 4 Colteoxles
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Fig. 2. Drying rate vs. moisture content of orange slices at
different temperatures (Thickness 6 mm)
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Fig. 4. Moisture ratio vs. drying time of orange slices at
different slice thickness (Temperature 75 C)
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Fig. 5. Drying rate vs. moisture content of orange slices at
different slice thickness (Temperature 75 C)

Casb) 5l ol Ol 1) 5,8 Sis 75 Sl O S8

i alS b s Lt e s oS il s oo oS
S EP S latulind o CiF e oo pRIBl 455
al> o 550,00 olpen 4 JiS sloghy gl o 1) (5500 2
S b g Sl 0lj S sl Ay Cugh ()05 SiS a4yl
RS Al 50 g Jgaze s jl Casb, JUil e Sl
Sgubigh Pty A S Ly Azl 3 5 00 iz e
—eilSo 0y Jlosal 4y oo Lzl aS vws so lis s
oSy b 0,8 SiS (e )0 Cagh, S > @S (b

s (Doymaz, 2012) ole,5 ois Sis gl sl gl
al> o o cewl oands 5135 Seremet et al. (2016) lol> ga8

az 0w les olidl bcal ralS oo, 71V sg0>
Sl .l 2alS YE Sgas s S sl e mgpd—
3 oley aely 5o Cugh ) Cod 18l g ot SiS Sy
s> !, Tabatabaeekoloor et al. (2022) oli, a5
Zotarlli et al. 3 o) co—w sl Meng et al. (2023) (0,8

sl 00l 5,155 4l 6l (2015)

Moisture ratio

0 1 1 1 1 1 1 1 1 | .
0 20 40 60 80 100 120 140 160 180 200
Drying time (min)

Gad,g o SUis gloj Jilio j0 Cugh) Comud -F S
(o oo & Canlind) cilizeo glalos yo JUi 5

Fig. 3. Moisture ratio vs. drying time of orange slices at
different temperatures (Thickness 6 mm)

ad ;g cwls Wil -Y-Y
Calbs 3l o Jyame Had St le) 5 Cs
) oot S (poue S8 10,05 o0 58 00,93 (o slaads
Olese T U3 5lams o () lois diged il slacwl s o
aats 4 aiged ydumw, loj dddigel Cwlbus ol L oS cély o
Ve o e A sl (gl aiBa VA0 515 28l ials SLL
Caghy Bix (i cmized iy oo T luls (ol 4k
8l 2alS T 5l ey 45 35 5t 00,5 St adgl als e o
Seid adgl Jolpe 0 489 (e ladsY jl e JUiSl Cee
Oy al 5S Jo—amme Culd 4z 52 5 Sl S 95
5ot i plas 4 3550 5l Cashe, b w55 o Job 550055
S o)y diges Cuoles 4 w2 o LS ol ol 0ed St
O3 S b et S ey rals o )l3S oo 156 o
5 (Azizi et al., 2017) Laws c5:5 03,55 Loy cloddyg cualieo
o (Castoldi et al., 2015) La_wg 5,8 az S slo i sl



odliiwl Cugb) oS i—ogh Sln (255 4 Ol (o0 e (nl )]

2,5

0.8 A Experimental values

=@==Predicted values

Moisture ratio

0 20 40 60 80 100 120 140 160 180
Drying time (min)

ool Mol g Juo il —F Sl
Fig. 6 Confirmation of modified Page model

P90 Cugb, )Lassl-Y-F

Ao ez JEsl(Joys €5 b (ad S—is 095 Job 5o
OIS S e 3 Susb; JUES g 9,05 (o0 planil (S Caeglis
S pgs (gl )50 Gl )3 9B e Sy (Sl el by
Ot polie g b ool wl Cusb, Jge 3585 (3 (sl Wil oo
O Jgoz o 0,8 S lalyd plad gl e Cugh, jlasl oads
FIYA V7" 51T Ol s dsels a5 0 (astive ol 0dd o155
Ll a8 pslilan 5,5 o5 awils s pupeyie Vo /FYx Vo s
00,8 Sz anl B o lee sles iol8I L Der polie (B, o0
U5l oy s ildl s ay yal ol a5 cls iyl s,
O g 5 o 5 J5Sse itz ol 4 i oS 005 aaised
P JES Ol Seldes Gl L iz en 0580 Yo slos 5o
A e S9ki o po Gl e a5 L Al

S0 985 09,5 S22 sl cagh, il e 5 Gl
ovgemds a2 3 Y B Fe Lo odgazms )0 £l glen S SCis
(Serenmet et al., el oo 5,155 VIFx Vo7 BY/Fx Y.
0 @l Cagh il oy (6,508 anlllas yo (izen 2016)
Ve BNV Y g axpa A B Sled s3gase 4o
.(Mujumdar, 2000) ¢l oods (5,155 4l o ye o A/Fx
sloslo b, sl> aallae yo odel o 45 Detr polie oy
(Kamal et s ls Slsseon ol alax>de 4l oz G S0 ladse
laosglasal., 2020; Meng et al., 2023; Taseri et al., 2018).
3 Cagb 3988 B as o il coadly ool Judo il (S
G g Ngh e Cgmie (s Slgo a5 (65,9L8S DY gazme

@l gcwlbrs o ol SLis iy (0,5 SiS guw
olo GalS 1) bdiged Cuolses g so (nl pliy (oS cad (g0b) s
97480 al>ye (nl o laan e o 5wl als (55l Byae b
. 09.,.::

byl CodsS a8y Culid g (195 S sles 136
@l 5 9ad ()2 (RR 5 SR AE) Jlis yy ooy Sis glaad g
s9h a4l 4 jghailen el oo 03,51 ¥ Jgiz 0 ]
Fowbsbont Sis digei 4y by o (S5 Slyed (530S
Iy (glos Ll b il o msmals a2 8 5+ slad 5 o Lue
Ol 0,8 oy iali8l 50 AE el g 0ol o, adigad
09,0 0l S sl iy gl oo awle SO, &l s
gl 42,0 A (1P slos )3 gaing S 3, O S
polde el Cewd 4 YANT g VWY QO Ll ply sy o
Solosime Dlyss Glie sl jlas o Qa5 (S-S
Sl e b,y b 0,5 Sis oS ol plis il cpl aasla
& ol SYgams (sl g ol Sl g8 e T8 S
el cnlin &l >

0955 St gla e il T
Ca—wd gloosls 5l sl 0,5 Sas ol Jow zy
3 1 ‘szoLB.o A oolaiul Al slacwlrs g lales jo Cosb,
e Syl gy 40,5 Sis calies Lol gl,s RMSE
oo lice Q‘yLSA sl 00 A.‘a‘)‘ A de} L aS Wb u..\...u 6]49)..&
w0dd Mol 2l Jow aw SYolee ol o o a5 oS
@9 4 [R5 YL el oo b e 5 (Jove 5 (e,
E Joe Ol (nl 5o S g | gy s (55 Wil e
u‘};u’_;a sl RMSE 9 X2 u.v).om.s 9 R2 u..).‘YL. 6‘)‘0 03 C)La‘
Gpmogs 6 Joe i 00 Mol g e A 85 A
201, 0eSh sl p ot Slis S Reis et al L(2012)
2Rl ey ML (S e & e (S S2S
T Jow 4 sl e Sk ay (S S is @B sl Jos (g9,
(e ol Bl oz gleesls LIy Gllay o ey oo sl
Sl s @ 7,88 g lasls ¢ s (e jam sl ol gl
Artnaseaw et al., 2010; Meng et al., 2023; Singh et al., )
2012

L o2 lade ool Aol gy Jow (o liel jolais 4
Yo sl ‘Si%LA)‘T Lyl 8 0 gl ol aslie o0l uyien lade

ol oals uL..H.:;' LJ&M)\)).A&&AA; WL"*’?J’?‘-**L*’ a0

!'Yacon



S a2 oy ookl b #slS 5l e s (s5lulas VY

el glaie Lo oo

@a3b g 9 SS9, (SO, et G asll p JW 5 b 48,9 Culis g Lo 36 -Y Jgua
Table 3. Effect of temperature and thickness on color change, shrinkage and resorption intensity of orange slices

ol # S %55 > Shrinkage (%) Ky 5 ol s Thickness cwlxs Loo
Resorption Color change (mm) Temperature C)
4.63+£0.7 a 772114 a 14.98+0.9 a 4

445+.09a 77.56£1.3 a 15.42+1.2 ab 6 60
5.12+¢1.0a 78.42+1.6 a 15.68+1.0 ab 8

4.89+0.7 a 79.16+1.5 ab 16.21£1.1b 4

4.944+0.8 a 79.23+1.8 ab 16.54£1.2 b 6 75
4.65t1.0 a 79.34+£1.6 ab 16.84£1.1b 8

4.88+0.7 a 79.95+1.9 ab 17.32+1.3 ¢ 4

4.49+£09 a 80.81+1.8b 17.59+1.2 ¢ 6 90
4.76+0.7 a 80.27+1.6 b 17.83+1.3 ¢ 8
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Table 4. Statistical results of thin layer drying parameters of orange in refractance window

Model Drying Constants R? ¥’ RMSE
condition

Newton 35°C-1.5m/s k=0.026 0.986 0.00054 0.0294

45°C-1.5 m/s k=0.032 0.976 0.00031 0.0267

55°C-1.5m/s k=0.037 0.989 0.00064 0.0179

65°C-1.5m/s k=0.029 0.990 0.00081 0.0325

55°C-0.5 m/s k=0.049 0.986 0.00073 0.0225

55°C-2.5 m/s k=0.031 0.978 0.00045 0.0208

Modified page 35°C-1.5m/s k=0.019; n=0.989 0.999 0.00008 0.0141

45°C-1.5 m/s k=0.023: n=1.009 1.000 0.00003 0.0211

55°C-1.5m/s k=0.035;n=1.111 0.998 0.00009 0.0164

65°C-1.5m/s k=0.027;n=1.163 0.999 0.00010 0.0218

55°C-0.5 m/s k=0.041;n=1.168 0.998 0.00007 0.0208

55°C-2.5 m/s k=0.025; n=1.192 0.999 0.00006 0.0197

Henderson &  35°C-1.5 m/s a=0.991; k=0.037 0.972 0.00075 0.0329

Pabis 45°C-1.5 m/s a=0.987: k=0.035 0.988 0.00046 0.0329

55°C-1.5m/s a=1.003; k=0.039 0.966 0.00062 0.0459

65°C-1.5 m/s a=1.006; k=0.051 0.991 0.00044 0.0373

55°C-0.5 m/s a=1.029; k=0.026 0.986 0.00041 0.0238

55°C-2.5m/s a=1.034; k= 0.036 0.991 0.00050 0.0331

Logarithmic 35°C-1.5m/s a=1.095; k=0.151; c=-0.017 0.992 0.00014 0.0347

45°C-1.5 m/s a=1.043: k= 0.234; ¢=-0.009 0.996 0.00011 0.0359

55°C-1.5 m/s a=1.052; k= 0.242; ¢c=-0.007 0.999 0.00064 0.0201

65°C-1.5 m/s a=1.089; k= 0.357; c=-0.024 0.997 0.00081 0.0377

55°C-0.5 m/s a=1.054; k=0.185; ¢=-0.053 0.996 0.00013 0.0265

55°C-2.5m/s a=1.032; k= 0.244; c= -0.026 0.998 0.00015 0.0224

Midilli et al. 35°C-1.5m/s a=0.991; k= 0.035; n=0.678; b= 0.005 0.999 0.00043 0.0361

45°C-1.5m/s a=0.986: k= 0.036; n=1.084; b= 0.004 0.995 0.00076 0.0332

55°C-1.5m/s a=1.004; k= 0.042; n=1.138; b=0.008 0.996 0.00054 0.0181

65°C-1.5m/s a=1.006; k= 0.051; n~=1.197; b= 0.006 0.999 0.00039 0.0346

55°C-0.5 m/s a=1.029; k= 0.028; n=1.245; b= 0.007 0.997 0.00029 0.0251

55°C-2.5 m/s a=1.031; k= 0.036; n=1.186; b= 0.003 0.996 0.00063 0.0201
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Table 5. Effective moisture diffusion coefficient at different drying conditions of orange slices in refractance window

R Sy sl
Effective

diffusion (m?/s)
0.997 6.39x1071°
0.998 7.27x10°1°
0.994 7.62x10710
0.998 8.94x1010
0.989 8.27x10°10
0.994 8.34x1010
0.996 9.83x10°1°
0.998 10.18x101°
0.990 10.42x10°1°

s Las
Thickness  Temperature
(mm) {®)
4
6 60
8
4
6 75
8
4
6 90
8
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Table 6. Activation energy at different drying conditions of
orange slices in refractance window

R Sldled (5, Sl les
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