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Drying Kinetics of Mulberry Leaves
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Abstract

Drying characteristic of Mulberry leaves (Moraceae) including
equilibrium moisture content and the thin layer drying was
investigated. Equilibrium moisture contents at temperature
between 35-65°C and relative humidity between 10-90% were
determine. The result found that equilibrium moisture contents
were decreased with the temperature but increased with the
relative humidity. Halsey’s equation which provided best fit were
used to represent the experimental data. The thin layer drying
experiments were conducted with a constant air velocity at 40, 50

and 60°C. If found that the drying rate was increase with the

temperature and the page’s equation were suitable used to

predict the drying rate of mulberry leaves.
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