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Fig.1: Schematic diagram of the convectional drying equipment (1) Air inlet; (2) Fan; (3) Heaters; (4) Temperature and air
flow velocity controlling; (5) Perforated tray; (6) Digital balance; (7) Relative humidity sensor and thermocouple to data
logger; (8) Digital anemometer; (9) Air outlet.
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Table 1.Non-linear empirical models for describe shrinkage of food materials
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Fig 2.Shrinkage changes of garlic slice vs. drying time at the different air temperature and slices thicknesses
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Fig3.Shrinkage changes of garlic slice vs. moisture content of samples at the different air temperature and slices thicknesses
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Table 2.The analysis of variance for the effect of air temperature, slices thicknesses and moisture content on shrinkage of
dried garlic slices

Slaye Sk &3l a2y Oyt il
Mean squares  Degree of freedom Source of variation
20.483" 2 -
Temperature
10.375"™ 2 el
Thicknesses
12.493™ 4 —
' Temperature x Thicknesses
5.881 18 e
Error
" (Cabes x L) o
373.990 27 Moisture (Temperature x Thicknesses)
4.773 54 e
Error
%3.54 et oy
CV
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= Significant at 1% probability level
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Table 3. Result of statistical analysis on three garlic thin-layer shrinkage models

Jo Coolbuss Iga lod
Model Thicknesses Air temperature
(mm) 50-C 60-C 70-C
R? RMSE  SSE R? RMSE  SSE R? RMSE  SSE
1) 2 0.9994 0.7987 1.2467 0.9996 0.7645 1.2267 0.9996 0.7643 1.2557
3 0.9995 0.8001 1.2333 0.9995 0.7921 1.2311 0.9996 0.7566 1.2407
4 0.9996 0.7825 1.2240 0.9997 0.7269 1.2154 0.9995 0.7839 1.3067
2 2 0.9998 0.3211 0.0921 0.9999 0.2900 0.0826 0.9999 0.2890 0.0847
3 0.9999 0.2911 0.0844 0.9998 0.3034 0.0885 0.9998 0.2949 0.0932
4 0.9999 0.2833 0.0795 0.9999 0.2937 0.0854 0.9999 0.2882 0.0814
@) 2 0.9999 0.0001 0.0080 1.0000 0.0000 0.0052 1.0000 0.0000 0.0047
3 1.0000 0.0001 0.0032 0.9999 0.0001 0.0009 0.9999 0.0002 0.0061
4 0.9999 0.0002 0.0051 0.9999 0.0001 0.0025 0.9999 0.0000 0.0058
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