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A Thin Layer Drying Model of Catimor Coffee Cherry
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This research is a study of thin-layer drying model for Catimor coffee cherry. Initial moisture of Catimor coffee
cherry was 238-248% dry basis. Considering the drying kinetics, the coffee cherry was thin-layer by inlet drying air
temperature of 50, 60 and 70 °C with a constant air velocity of 1.0 m/s. The experimental result indicates that a moisture
ratio is effected by inlet drying air temperature. The moisture ratio also exponentially decreases with the increasing of
drying time. Thin-layer drying models of Lewis, Henderson and Pabis, Logarithmic, Page, Wang and Singh was used
evaluated by considering a coefficient of determination (R?), a reduced chi-square (Xz) and a root means square error
(RMSE). The Page model is found to be a best model for describing the characteristics of coffee cherry for the
temperatures of 50, 60 and 70 °C. A diffusion coefficient of drying is described by Fick’s equation according from
3.15 x 10° to 7.85 x 10° m’/s. Alsothe physical properties of coffee cherry, which as moisture of coffee cherry to
depend on size, volume, apparent density, percentage of void and specific heat capacity and relate with a polynomial
equation form.

Keywords : thin drying layer, model, physical properties, catimor coffee cherry.
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