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Drying Behaviour and Mathematical Modeling of Mistletoe
(Viscum Album L.) in UV Combined Convective Drier
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Abstract: The thin layer drying behavior o¥iscum albumL. (mistletoe) leaves was
investigated in UV combined convective drier. Dryiair temperatures and velocities were
selected as 60-70 and T, and 0.5-1 and 1.5m/s respectively. Drying cumiesined by
using experimental data were fitted to the six ni®deported in the literature. Comparing the
determination of coefficient (R), reduced chi- sgu&f) values of six models, it was obtained
that the Modified Page model represents the biisicfi
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Material and Methods
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Drying procedure
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Modified Page
Henderson & Pabis

MR = exp[-(kt)]
MR=a exp(-kt)

Models Equations References
Newton MR=exp(-kt) Mujumdar(1987) Erenturk et al. (2004)
Page MR=exp(-kf) Diamante and Munro (1993kpinar (2006)

Yaldiz and Ertekin (2001)
Henderson and Pabis (1961)

Logarithmic MR=a exp(-kt)+c | Yagcioglu et al. (1999)
Midilli et al. MR=aexp(-kB)+bt | Midilli et al.(2002)
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M odd

V(g
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O X
0.5 0.9933 | 0.00793
60 1 0.9905 | 0.005954
15 0.9849 | 0.009083
0.5 0.9917 | 0.004039
70 1 0.9906 | 0.004377
Newton 15 0.9925 | 0.003069
0.5 0.9892 | 0.004069
80 1 0.9898 | 0.003179
15 0.9936 | 0.00165
0.5 0.9989 | 0.001719
60 1 0.9939 | 0.002731
15 0.9707 | 0.016193
0.5 0.998 | 0.001573
70 1 0.9994 | 0.00023
Page 15 0.9985 | 0.000438
0.5 0.9922 | 0.004608
80 1 0.9993 | 0.000194
15 0.9994 | 0.000311
0.5 0.999 | 0.001518
60 1 0.998 | 0.000604
15 0.989 | 0.005669
0.5 0.9991 | 0.000265
70 1 0.9993 | 0.000249
M odedPage 15 0.9987 | 0.000665
80 0.5 0.9994 | 0.000148
1 0.9996 | 0.000105
15 0.9999 | 0.000065
0.5 0.9914 | 0.005771
60 1 0.9868 | 0.004145
15 0.9791 | 0.007519
0.5 0.9895 | 0.002967
70 1 0.9899 | 0.003371
Henderson & Pals 15 0.9927 | 0.002648
0.5 0.9882 | 0.00329
80 1 0.9892 | 0.00271
15 0.9933 | 0.001467
0.5 0.9936 | 0.001956
60 1 0.9926 | 0.003791
15 0.9893 | 0.011565
0.5 0.9923 | 0.002121
70 1 0.9794 | 0.018244
Logathmic 15 0.992 | 0.002336
0.5 0.9893 | 0.002835
80 1 0.9899 | 0.002383
15 0.9936 | 0.001426
0.5 0.9975 | 0.001692
60 1 0.9963 | 0.002405
15 0.9755 | 0.016067
0.5 0.9961 | 0.002354
70 1 0.5559 | 0.156692
Mid etal. 1.5 0.9987 | 0.00043
0.5 0.9897 | 0.005692
80 1 0.9994 | 0.00016
15 0.9989 | 0.000547
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