Metadata, citation and similar papers at core.ac.uk

Provided by Scholarship@Western

Western University

Scholarship@Western

Mechanical and Materials Engineering Mechanical and Materials Engineering
Publications Department
2016

A conjugate fluid-porous approach to convective heat and mass
transfer with application to produce drying

Furgan A. Khan
The University of Western Ontario

Anthony G. Straatman
uwo, agstraat@uwo.ca

Follow this and additional works at: https://ir.lib.uwo.ca/mechanicalpub

0 Part of the Materials Science and Engineering Commons, and the Mechanical Engineering Commons

Citation of this paper:

Khan, Furgan A. and Straatman, Anthony G., "A conjugate fluid-porous approach to convective heat and
mass transfer with application to produce drying" (2016). Mechanical and Materials Engineering
Publications. 14.

https://ir.lib.uwo.ca/mechanicalpub/14


https://core.ac.uk/display/344778607?utm_source=pdf&utm_medium=banner&utm_campaign=pdf-decoration-v1
https://ir.lib.uwo.ca/
https://ir.lib.uwo.ca/mechanicalpub
https://ir.lib.uwo.ca/mechanicalpub
https://ir.lib.uwo.ca/mechanical
https://ir.lib.uwo.ca/mechanical
https://ir.lib.uwo.ca/mechanicalpub?utm_source=ir.lib.uwo.ca%2Fmechanicalpub%2F14&utm_medium=PDF&utm_campaign=PDFCoverPages
http://network.bepress.com/hgg/discipline/285?utm_source=ir.lib.uwo.ca%2Fmechanicalpub%2F14&utm_medium=PDF&utm_campaign=PDFCoverPages
http://network.bepress.com/hgg/discipline/293?utm_source=ir.lib.uwo.ca%2Fmechanicalpub%2F14&utm_medium=PDF&utm_campaign=PDFCoverPages
https://ir.lib.uwo.ca/mechanicalpub/14?utm_source=ir.lib.uwo.ca%2Fmechanicalpub%2F14&utm_medium=PDF&utm_campaign=PDFCoverPages

Journal of Food Engineering 179 (2016) 55—67

journal homepage: www.elsevier.com/locate/jfoodeng

journal of
food engineering

Contents lists available at ScienceDirect

Journal of Food Engineering

A conjugate fluid-porous approach to convective heat and mass
transfer with application to produce drying

CrossMark

@

Furgan Ahmad Khan', Anthony Gerald Straatman

Department of Mechanical & Materials Engineering, Western University, London, Ontario, N6A 5B9, Canada

ARTICLE INFO

ABSTRACT

Article history:

Received 31 July 2015

Received in revised form

25 January 2016

Accepted 31 January 2016
Available online 3 February 2016

Keywords:

Computational fluid dynamics (CFD)
Heat transfer

Mass transfer

Convective drying

Porous material

A computational model capable of simulating heat and mass transfer in conjugate fluid-porous domains
is utilized to simulate forced convective drying. The material to be dried is considered as the porous
region, which is coupled through interfaces to the surrounding pure fluid region. The computational
model solves transport equations for mass and momentum, energy, and moisture in all regions simul-
taneously. The model includes non-equilibrium heat and moisture transport in the porous region such
that the fluid and solid constituents, and the exchanges between them, are captured. The interfacial
moisture transfer condition between phases in the porous region, and between the porous and pure fluid
regions, is developed to show the level of detail required for modeling. The study considers the drying of
apple flesh to validate the developed drying model against available experimental data. The results show
accurate prediction of moisture content as a function of drying time for different airflow velocities, and
correctly capture the influences of temperature, relative humidity and initial moisture content on the
drying rate. Thus, the model is considered viable for taking steps towards implicit dynamic coupling of

Conjugate modeling

the constituents in the porous region.

© 2016 Elsevier Ltd. All rights reserved.

1. Introduction

Convective drying of porous materials is of interest due to its
applicability in engineering applications such as building materials
production, processing and dehydration of foods, paper production,
among others (Defraeye et al., 2012a). The porous materials to be
dried in such applications range from bricks, concrete and wood to
fruits, vegetables, and grains. Such materials can be classified based
on their hygroscopic nature. For example, potato, carrot, wood, etc.
are hygroscopic materials (Srikiatden and Roberts, 2005; Stanish
et al., 1986), while, sand, ceramic, etc. are considered to be non-
hygroscopic (Stanish et al., 1986).

In convective drying of porous materials, air with low relative
humidity is forced across (and through) a wet porous media.
Because of its capacity to hold fluids in their vapour state, the air
absorbs moisture as it flows across the porous material, which re-
sults in drying or dehydration. The capacity of the airstream to take
on moisture increases with increasing temperature (and vice-
versa), and has its upper threshold for a given temperature at the
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dew-point, which is defined by 100% relative humidity. The porous
material to be dried consists of a solid structure (or solid matrix),
water, and void space (Sereno et al., 2007). The moist air —
comprised of dry air and water vapour — occupies the void space
(Sereno et al., 2007), and the liquid water can be considered to be
held inside the microstructure of the solid component of the porous
material. As such, moisture transport in the form of water vapour
and liquid water occurs inside the porous materials (Defraeye et al.,
2012b; Murugesan et al., 2001; Suresh et al,, 2001; Younsi et al.,
2008). Thus, complete modeling of a drying process requires the
consideration of (moist) air passing across the material to be dried
with dynamic coupling between the constituents to enable ex-
changes of heat and moisture to evolve based on local conditions
(i.e. temperature, water activity, etc.)

Numerical modeling has been widely used to simulate convec-
tive drying. Previous numerical models can be broadly classified
into categories based on their level of sophistication. In this respect,
the most basic are drying curve models (see, for example Akpinar
et al, 2003; Demir et al., 2007; Menges and Ertekin, 2006;
Seiiedlou et al., 2010), which utilize a single moisture equation to
evaluate moisture loss from a porous material as a function of
temperature and other parameters. These models provide overall
drying rates, however, they are not capable of accounting for the
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local variations of different quantities inside the porous domain.

The next category of models use differential energy and mois-
ture transport equations to model the drying process inside the
porous domain (see, for example Barati and Esfahani, 2011a, 2011b,
2013; Golestani et al., 2013; Kumar et al., 2012; Perussello et al.,
2014; Srikiatden and Roberts, 2008; Younsi et al., 2006). As a
result, these models predict the local variations of temperature and
moisture content inside the drying material by solving a single
equation for each of energy and moisture transport. The transport
equations employed, in general, contain only unsteady and diffu-
sion terms, and Fourier and Fick's Laws are used to model diffusion
in the energy and moisture equations, respectively. In such models,
convective boundary conditions are imposed at the surface of the
material to be dried. In this respect, convective heat and mass
transfer coefficients are evaluated using empirical correlations
based on Nu=f(Re,Pr) and Sh=f(Re,Sc), which means that the
simulation results are dependent upon the empirical correlations
used.

The third category of models enables improvement in the
evaluation of convective heat and mass transfer inside the porous
domain. Such models (see, for example Ateeque et al., 2014;
Esfahani et al., 2014; Kaya et al.,, 2006; Mohan and Talukdar,
2010; Tzempelikos et al., 2015) solve single energy and moisture
transport equations inside the drying material, but also consider
the fluid region surrounding the material, although not in a direct-
coupled, conjugate manner. The surrounding airflow is first
resolved by solving the mass and momentum transport equations
along with the transport equation of energy to calculate the heat
transfer coefficient at the surface of the material. The thermal and
concentration boundary layer analogy is then used to compute the
surface mass transfer coefficient. The evaluated coefficients are
then utilized to impose convective boundary conditions at the
material's surface to obtain a solution inside the drying material.
The term “non-conjugate approach” is often used to refer to this
category of models (Defraeye et al., 2012a).

While the non-conjugate approach considers one domain at a
time, a conjugate approach involves simultaneous modeling of both
the drying material and the surrounding airflow region. These
models introduce mathematical conditions to enforce continuity of
heat and mass transfer at the fluid-porous interface, which elimi-
nates the requirement for imposing convective heat and mass
transfer coefficients between regions of the domain. The conjugate
models proposed by Lamnatou et al. (2010) and Sabarez (2012) use
single energy and moisture transport equations for each region to
model energy and mass transfer. In this respect, it is the effective
heat and moisture transport that is solved for, and the temperature
and mass fraction characterize the local conditions. This approach
is suitable for predicting temperature and moisture distributions in
the porous region, but local transport between the phases of the
porous media are not provided.

When the material subjected to drying is comprised of a
micro-porous solid structure and void space, which is generally
the case for biologically derived systems, moisture transport
occurs mainly due to capillary forces, pressure gradients, and
temperature gradients (Suresh et al., 2001; Younsi et al., 2008). In
such cases, it becomes important to account for both the vapour
and liquid transport inside the porous material. In this respect,
several studies (Defraeye et al., 2012b; Erriguible et al., 2006;
Murugesan et al.,, 2001; Steeman et al., 2009; Suresh et al,
2001; Younsi et al., 2008) focused on convective drying of
porous materials using a conjugate approach, except that mois-
ture transfer inside the drying material was modeled by
combining the vapour and water transport into a single moisture
transport equation. The work of De Bonis and Ruocco (2008) took
a non-equilibrium approach to mass transport by employing

separate vapour and water transport equations inside the drying
material, but they did not consider advection or thermal non-
equilibrium inside the porous material. Defraeye et al. (2012b),
Younsi et al. (2008), Erriguible et al. (2006), and Perré and
Turner (1999) have utilized volume-averaged energy and mois-
ture transport equations. In addition, Erriguible et al. (2006), and
Perré and Turner (1999) considered the advection term in the
energy and moisture transport equations, and used Darcy's Law
to calculate the flow velocity inside porous material.

The literature survey reveals that a majority of the most
advanced prior work models heat and mass transport inside the
porous materials or porous solids (Defraeye et al., 2012b;
Murugesan et al., 2001; Suresh et al., 2001; Younsi et al., 2008)
using single energy and moisture transport equations. In other
words, the fluid and solid-constituents in a given cell inside the
porous media are generally characterized using single tempera-
ture and fluid mass-fraction values. This approach is found to
provide reasonable results for temperature and moisture distri-
butions and for overall drying times, provided the effective
transport coefficients for heat and mass are carefully calibrated.
However, such an approach is not capable of predicting local
exchanges of energy and moisture between constituents inside a
cell. The main objective of the present work is to demonstrate
the capability of the proposed formulation to accurately simulate
the convective drying process of porous materials. Moreover, the
proposed framework is generic and can be applied to wide range
of porous materials. In this respect, the present work utilizes a
conjugate domain approach, wherein mass, momentum, energy,
and moisture transport equations are solved in the fluid and
porous region. The model also accounts for thermal and mass
non-equilibrium in the porous region such that both the vapour
and water exchanges between the constituents are considered. In
this respect, we further demonstrate that a conjugate, non-
equilibrium model can provide information necessary to make
the next important step towards direct, dynamic coupling of the
phases.

Modeling of the porous material at this level of detail requires
thermophysical properties of both the fluid and solid constitu-
ents, as well as quantification of the key geometric parameters of
the porous material. To the best of authors' knowledge, no study,
as yet, has provided such a level of detail of the porous material
even though such characterization is essential for modeling the
different mechanisms of heat and moisture transport inside the
porous region and at the fluid-porous interface. The present
study models the interfacial moisture transfer using a circuit
analogy, which accounts for all interfacial exchanges, and addi-
tional parameters required to achieve the physical moisture
thresholds observed in the convective drying process. The per-
formance of the complete model is assessed by application to the
drying of apple flesh. In this respect, the results of Veli¢ et al.
(2004) are used as a reference.

2. Formulation

As described earlier, the airflow surrounding the porous mate-
rial plays a crucial role in the convective drying process. From the
numerical modeling perspective, moist air can be considered as a
mixture of dry air (comprised of all the gaseous components) and
water vapour. The vapour content of the moist airflow is evaluated
by solving a transport equation in the form of vapour mass fraction
(Yy). The moist air is then treated as a mixture of dry air and water
vapour, and its flow is evaluated by solving the conventional mass-
momentum transport equations. The moist air density (py) used in
the transport equations is continuously updated to account for the
moisture gain/loss of the air by the expression
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where, P, is the partial pressure of dry air, P, is the vapour partial
pressure, R, and R, are the air and vapour gas constants, respec-
tively. The moist air temperature (T) is obtained by solving the
energy transport equation. Complete details on the calculation of pf
can be found in Khan et al. (2015).

Since the present study models the convective drying using a
conjugate approach, we present the transport equations required in
both the fluid and porous regions along with the fluid-porous
interface conditions.

2.1. Fluid region

In the fluid region, the mass and momentum conservation
equations for the air—water vapour mixture are expressed as

s o) o »
a(gft‘,) TV (hW> = —VP + upV2v + pff (3)

The transport equation for the mass fraction of water vapour is
expressed as (Bird et al., 2007)

o)
o)

The energy transport equation of the air—water vapour mixture
takes a form to account for the latent energy of water vapour
evaporation. In this respect, we consider that the specific enthalpy
of each species is the sum of sensible and latent energy compo-
nents, which can be expressed as

+ V- (pruV) =V- <prfVYv) +S, (4)

hi = Cp,,‘T -+ hfg,i (5)

where, i represents the species number. Since we have two species
in the present formulation, i = 1 (dry air) and 2 (water vapour), and
the latent component for dry air is hg; = 0. The total specific
enthalpy of the air—water vapour mixture is obtained by summing
the specific enthalpy of dry air and water vapour. Using Eq. (5), the
energy transport of the moist air in the fluid region takes the form

LS S

1 1
+ z hfg},-v . (priV>
1
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i

+ 36 (pr¥iTv)
1

Energy transfer due to the unsteady effects is represented by the
first two terms on the left hand side of Eq. (6). The third and fourth
terms on the left hand side account for energy transfer caused by
advection. On the right hand side, the first term accounts for con-
duction, while the second term represents energy transfer due to
species diffusion.

2.2. Porous region

In the porous region, volume-averaging of the transport equa-
tions is carried out to characterize the porous material as porous

continuum. The process of volume-averaging involves integration
of the transport equations over a representative elementary vol-
ume of porous material. The volume-averaging of a quantity ¢y, as
described in Whitaker (1997), is carried out as

(or) = % / ordV (7)

Vi

where, V represents the volume over which the averaging is con-
ducted, Vyis the volume of fluid inside V, and (¢y) is termed as the
extrinsic-average of ¢y. In the similar fashion, an intrinsic-averaged
quantity ((pf>f can be expressed as

<<0f>f: Vlf /<0de (8)

Vi

The porosity ¢ of the porous material is then defined as
e= (o) /((pf)f. Complete details of the closed-forms of Egs. (2)—(4)
and (6) can be found in Khan et al. (2015) and is not repeated
herein. The volume-averaged mass and momentum conservation
equations take the form

f
M0 e () =0 0

() ) 1

e (o) o)
(or) <

f e €
= eV VW) + o) £ =) - L W)

(10)

where the last two terms on the right hand side of Eq. (10), are
closure terms referred to as Darcy and Forchheimer terms,
respectively. These two terms represent viscous (Darcy) and form
(Forchheimer) drag experienced by the fluid as it flows through the
porous material.

The present model considers a non-equilibrium approach for
moisture and energy transport inside the porous material, which
means that separate energy and moisture transport equations are
employed for each of the fluid and solid-constituents of the porous
media. As mentioned previously, the porous materials considered
consist of a solid-structure (or solid-matrix), water, and voids. In
the present study, the solid-constituent is considered to be holding
water within its interconnected micro-pores, while the void space
characterized by the volume fraction ¢ contains the air—water
vapour mixture (fluid-constituent). Water transport inside the
solid-constituent is evaluated by solving a water mass fraction (Yy,)
transport equation. For the fluid-constituent, the volume-averaged
version of Eq. (4) is included in the formulation. Thus, the present
formulation considers both the water and water vapour transport
inside the porous material. The extrinsically volume-averaged
moisture transport equations for the fluid and solid-constituents,
respectively, are expressed as

A ) (o o

at
—v. (<pf>foeﬁfv<yuf>f> + ¢S, + (1) (11)
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The last two terms on the right hand side of Eqgs. (11) and (12),
account for the interfacial moisture transfer between the fluid and
solid-constituents inside the porous material. The evaluation of
(myg) is based on the water content available within the solid-
constituent. First, the maximum amount of (mg) is evaluated as
(Kaviany, 1995)

<mfs> = <Pf>fhfsmAfs<<yv>fs - <Yv.f>f> (13)

where, (Y,,)fs quantifies the vapour mass fraction at the surface of
the solid-constituent, which is evaluated by considering the surface
to be saturated with vapor; i.e. relative humidity of 100%. If the
available water content is less than the (i) calculated using Eq.
(13) then (my) is computed based on the available water content
(see Khan et al. (2015) for details).

Similar to the transport equations for moisture, the extrinsically
volume-averaged energy transport equations for the fluid and
solid-constituents, respectively, are given as

o 0l )) - e )

ot ot

(o) (0 (59
o (o) 1) () = ()
e oo o) )

+ Ssef + hfsAfs< Ts — < f>f>

hed

Nugs = CrRe P07 — =P (16)
f

Shg, = CmRegfsCO-37 = % (17)

where, in the present case Crand Cy, are held constant at 100.0 and
0.005, respectively. In the case of no airflow i.e. Reg, =0, hg and hgp,
also become zero using Eqs. (16) and (17). However, in such case,
the diffusive transport still exists between the fluid and solid-
constituents. Therefore, the lower limit of the interfacial co-
efficients is evaluated based on the local diffusion coefficients as
hgs = kegrr and hysm = Degrf.

2.3. Interface conditions

The interface conditions between the fluid and porous regions of
the conjugate domain connect the fluid and porous regions and
ensure that momentum, energy and mass transfer occurs smoothly
across the interfaces.

At the fluid-porous interface, the continuity of the airflow ve-
locity and pressure are enforced as (Betchen et al., 2006)

Vﬂ = <V>p0r (18)

Pﬂ:<P>por (19)

Comprehensive discussions on the hydrodynamic interface
conditions expressed in Eqs. (18) and (19) can be found in Betchen
et al. (2006). The thermal energy transfer at the fluid-porous
interface is expressed as (Betchen et al., 2006)

f
oT a<Tf> (Ts)*
( - kf&) = < — keﬂf on — kejf‘s a; (20)
fl por

The above expression implies that heat transfer from the fluid
region splits at the fluid-porous interface to be transported into the

(14) fluid and solid-constituents of porous media. The energy split is
quantified based on the different thermal conductivity and tem-
perature gradients appearing in Eq. (20).
3((ps)* (Yis)*(Ts)* f
S- e)cpm% — ke sV + > V- [{95) D sV Yis)* (6psi{T%) | + (1 = £)Ses — Mg ((Te)* = (Ty ) ) (15)
i

i

Since Eq. (15) represents energy transport inside the solid-
constituent (solid-structure holding water), it does not include
the latent energy terms. The last two terms of Egs. (14) and (15)
model the interfacial heat transfer between the fluid and solid-
constituents. The sensible energy of water before evaporation in
the fluid-phase energy equations (Eqs. (6) and (14)) is accounted for
by modeling the source term as S, = hwafer<n'1fs). The enthalpy of
water (hyqter) is defined using the local temperature.

Here, it becomes necessary to calculate the local interfacial heat
and mass transfer coefficients (hs and hy;,) appearing in Eqgs. (11),
(12), (14) and (15). In the present formulation, these coefficients
are found using the following expressions (Calmidi and Mahajan,
2000)

In the convective drying of porous materials, the treatment of
moisture transfer at the fluid-porous interface is critical. The con-
tinuity of moisture transfer at the fluid-porous interface is enforced
as

f
oY, f 8<Yv-f> a<Ywis>S
<7prfaif:)ﬂ: ( (o) Dot == )P
por

(21)

For elaboration, Eq. (21) is expressed using a circuit analogy at
the pore-level scale in Fig. 1, which shows that the moisture
transport split at the interface is dictated by four resistances driven
by moisture mass fractions. Since the nodal values of moisture mass
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fluid-porous interface

fluid region

— A\

porous region

[] fluid-constituent

[

solid-constituent

Fig. 1. lllustration of fluid-porous moisture transfer interface condition using resistance analog at pore-level scale along with the grid.

fractions are part of the solution, it is essential to correctly model
the four resistances, which requires proper evaluation of the
different density and mass diffusivity coefficients given in Eq. (21).
Thus, while this treatment of the interface is general to heat and
mass transfer across conjugate domains, its application requires
knowledge of many parameters.

The complete conjugate formulation described in this section is
suitable for modeling non-equilibrium energy and mass transport
in conjugate domains of all scales. The formulation inherently
provides the capability to couple the phases inside the volume-
averaged porous domain and thereby express the local transport
in terms of the local conditions. While this approach is extremely
thorough in terms of the level of prediction, it requires the speci-
fication of transport coefficients that are not required in equilib-
rium models. The remainder of this article elaborates on
application of this model formulation to predict the drying of apple
flesh, as this provides an opportunity to show how the various
coefficients are obtained and demonstrates the capability of the
present model.

3. Convective drying of apple flesh

The convective drying of apple flesh is selected to demonstrate

Symmetry planes

¥, north

x, east

z, top

the capabilities of the proposed framework. In this respect, the
highly-referenced work of Veli¢ et al. (2004) is utilized because it
provides all the necessary information required to simulate the
drying process. The experimental study of Veli¢ et al. (2004)
focused on convective drying of 20 x 20 x 5 mm rectangular ap-
ple slices (with peel removed) to study the effects of airflow ve-
locity on the heat transfer and mass diffusivity coefficients. The
computational domain considered in the present modeling effort
takes advantage of symmetry in two directions and includes a
quarter of an apple slice, plus a portion of the surrounding region
where moist air flows (see Fig. 2a—b). Consequently, the porous
region representing the apple has dimensions of 20 x 10 x 2.5 mm
in the x, y, and z-directions, respectively. The fluid regions in each
direction around the slice are obtained by a boundary position study
to ensure that their position does not affect predictions in the re-
gion of interest. The resulting fluid-porous domain used in the
simulations is 40 x 20 x 7.5 mm in x, y, and z-directions,
respectively.

Structured hexahedral control-volumes (CV) were used to dis-
cretize the domain. During the grid convergence testing, the grid
was refined from 20 x 15 x 15 to 30 x 20 x 20 and 40 x 30 x 30
CVs in x, y, and z-directions, respectively. The grid containing
30 x 20 x 20 CV was selected for the simulations because

Symmetry plane

Airflow inlet

b)

Fig. 2. a) Apple slice geometry and orientation along with the symmetry planes; b) meshed fluid-porous domain used for the convective drying simulations.
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refinement to 40 x 30 x 30 CV produced a maximum change of
0.12% in the predicted moisture content. To ensure the solution
accuracy, the grid is refined in the vicinity of all fluid-porous in-
terfaces. The meshed domain used for the simulations is shown in
Fig. 2b.

The transport equations were discretized using finite volume
approach. In brief, the Rhie-Chow approach was used to maintain
pressure—velocity coupling, while UDS and QUICK were imple-
mented to model advection in the fluid and porous domains. The
interested reader is directed to Khan et al. (2015) for a full
description of the discretization details. The solution advances in
time to simulate the unsteady convective drying process. The so-
lution proceeds to the next time-step when the maximum
normalized residual of all the transport equations falls below
5 x 107 at the current time-step. A time-step size of 50 s is utilized
to advance in time as the reduction in the time-step size from 50 to
5 s changes the moisture content by only 0.13%. Furthermore, for
the purpose of solution accuracy and stability, the time-step size is
gradually increased from 0.02 to 50 s at the beginning of the
simulation. Initial conditions are discussed in a subsequent sub-
section describing properties.

The boundary conditions for the conjugate domain shown in
Fig. 2b are as follows:

Airflow inlet: The moist airflow enters the domain at 60 °C with a
relative humidity of 9%; the airflow velocity is varied from 0.64 to
2.75 m/s. These inlet conditions are imposed to simulate the results
of Veli¢ et al. (2004). The inlet pressure is extrapolated from the
domain interior.

Outlet (east face): zero normal derivative condition is imposed
for all velocity components, temperature, and moisture mass frac-
tion. The outlet pressure is fixed at atmospheric pressure
(101.3 kPa).

Symmetry plane (south face): zero normal derivative condition is
enforced on all the variables, excluding the v velocity component,
which is set to zero to ensure zero mass flux.

Symmetry plane (bottom face): zero normal derivative condition
is imposed on all the variables, apart from the w velocity compo-
nent, which is equal to zero to ensure zero mass flux.

North and top faces: for all the velocity components, tempera-
ture, and moisture mass fraction, zero normal derivative condition
is imposed to minimize the boundary condition effects on the so-
lution. The pressure is extrapolated from the interior of the domain.

To assess the drying airflow regime, we evaluated the flow
Reynolds number based on the largest dimension of the apple slice
(20 mm). For the airflow velocity of 2.75 m/s, the Reynolds number
was found to be below 3500, which ensures that the drying airflows
simulated in the present work fall in the laminar regime.

3.1. Modeling of apple flesh as a porous material

Modeling of apple flesh as a porous material involves determi-
nation of thermophysical properties of the fluid and solid-
constituents along with the geometric parameters of the porous
material (apple). These properties are necessary for consideration
of apple flesh as a porous material. Note that the procedure
described in this study is generic and can be applied to other pro-
duce or moist porous materials. In addition, this section also covers
the moist airflow properties required to simulate the drying
process.

As discussed earlier, apple flesh is composed of solid and fluid-
constituents. The solid-constituent is considered herein to be
comprised of the solid-structure and liquid water, while the fluid-
constituent consists of voids filled with moist air. At this point,
we recall Eq. (21) and define the solid-constituent density (p;)* as

(ps)® = astpse + owpw (22)

where, ag and «,, are the volume fractions of the solid-structure
and water, respectively, and ps and py represent the density of
the solid-structure and water, respectively.

Information on the volume fractions and densities shown in Eq.
(22) are required to calculate {p)*. The density of water (py,) is well-
known, however, pg;, as: and «yy, are often difficult to obtain. During
the drying process, ps and ag are assumed constant, while «y, is
updated continuously utilizing the latest water mass fraction (Yy).
To our advantage, the existing literature contains information on
the apple moisture content (X), which is described as the ratio of
mass of water to the mass of dry matter (solid-structure) (Lozano
et al, 1980). The averaged moisture content can be normalized
by X°, which represents the moisture content prior to the drying
process. The local moisture content can be calculated as

X = Swhw (23)
AstPSt

To evaluate pg, as and ay, Egs. (22) and (23) are solved simul-
taneously, with the assumption that prior to the drying process the
sum of ag and ayy is equal to one. In this respect, the values of (p,)*
and X prior to drying are required. Lozano et al. (1980) and Rahman
(1995) describe different density definitions accounting for various
aspects of porous materials. In the present study, we consider (p;)*
as substance density, which represents the density of material
without pores or voids. For the evaluation, (ps)* and X° are set as
1055 kg/m> (O'Neill et al., 1998) and 7.45 kg water/Kg dry matter
(Lozano et al., 1980), respectively. The evaluated properties of the
apple flesh along with the other required properties are presented
in Table 1. The thermal conductivity of the fluid and solid-
constituents presented in Table 1 are obtained as
Kefr ;= & x Kgpple and Kep s = (1 — €) x Kgpple, Where Kgpple is ob-
tained from Donsi et al. (1996). The specific heat of the solid-
structure (cps) is obtained in a similar manner using the apple

Table 1
Fluid and porous regions properties.

Air

(Cengel and Boles, 2008)

¢y [J/(kg K)] 1005
R [J/(kg K)] 287
Water vapour

(Cengel and Boles, 2008)

¢p [J/(kg K)] 1872
hg [J/ke] 2500 x 103
R [J/(kg K)] 461.5

Fluid mixture
(Incropera et al., 2006; Tsilingiris, 2008)

Dy [m?/s] 2.600 x 10~°
ke [W/(m K)] 0.0258
py [N-s/m?] 1.830 x 107°

Porous material

(Betchen et al., 2006; Donsi et al., 1996; Feng et al., 2004;
Incropera et al., 2006; Lozano et al., 1980; Mykhailyk
and Lebovka, 2014; Yu et al., 2006)

A [m™1] 11,650
K [m?] 8.89 x 10713
P 0.206
d, [um] 103

Cps [JI(kg K)] 252

cow L/(kg K)] 4180.0
Kegry [W/(m K)] 0.0865
Kegrs [W/(m K)] 0.3335
pse [kg/m?3] 1811.53
pw [kg/m?] 999.0
ag 0.0689
ay 0.9311
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specific heat provided by Mykhailyk and Lebovka (2014). The pore
diameter d,, is obtained using the Ergun equation (Yu et al., 2006).
In the present study, e represents the volume fraction of the fluid-
constituent (voids). Moreover, the present formulation neglects the
shrinkage, which results in constant e during the simulated drying
process. Although, the model does account for the voids created
due to the removal of water from the solid-constituent. The specific
interfacial surface area of porous material (Ag) is calculated using e
and dp, of the porous material.

At this point, we define the initial conditions of the convective
drying simulation. The initial water mass fraction (Yy,) of the apple
is evaluated as 0.881 by employing X° provided by Lozano et al.
(1980). In addition, the fluid and porous regions initial tempera-
tures are set to 60 °C.

It is important to note that Table 1 lists all the properties
required to model the apple flesh as a porous material, with the
exception of effective solid and fluid-constituent mass diffusivity
coefficients (Defrs and Degry). In the convective drying process, these
coefficients have significant importance, as evident from Eq. (21).
These coefficients characterize the diffusive transport of vapour
and water inside the porous media and transport the moisture to
the porous surface to be picked up by the surrounding airflow. In
the existing literature, no study, as yet, has evaluated Defrs and Degs
values for non-equilibrium moisture transfer inside the porous
material. Herein, we utilize available information to evaluate Degs
and Degry. Earlier, it was stated that the voids are occupied by moist
air, which means that the diffusivity coefficient of air-vapour
mixture Dy can be utilized to evaluate Degys In this respect, as a
reasonable approximation, Degsr is calculated as Degrr= Dyxe.

The evaluation of Defs is done using the moisture resistance
circuit shown in Fig. 1. At this point, it becomes essential to more
clearly describe the four resistances given in the figure. Ry and R;
are responsible for vapour and water diffusive transport from the
fluid and solid-constituents of the porous media, respectively, up to
the fluid-porous interface. The vapour and water transported at the
interface are then exchanged with the fluid region by R3 and Ry,
respectively. These four resistances can be calculated using the
harmonic mean formulation described by Betchen et al. (2006), and
are expressed as

AX,‘_p
A<Il7s>SDe')‘)‘4,s7

Axf—i

37 eApsDy

where, Ax;_; is the distance between the node in the fluid region
and the interface, and Ax;_p, is the distance between the interface
and the porous region node, and A is the total area of the control
volume face adjacent to the interface. Note that the effects of
porosity in Ry and R; are absorbed by Defrs and D5, respectively.
The total diffusive transport resistance of water between the fluid
and porous nodes across the interface is obtained by adding R, and
R4. The resulting resistance (Rs;) is expressed as

AX,',p " AXf,i
A<P$>$Dejf5 A(l - 8)prf
For the evaluation of Degs, a case of convective drying is simu-

lated while keeping Dy, Defrs, and Degy set to the effective diffusivity
coefficient of the drying process (Def) obtained from Velic et al.

Rsi = (25)

Axf—i
(1 — &)ApsDy

(2004). Here, we arbitrarily select the case where the airflow ve-
locity is 0.64 m/s, for which Deg increases from 1.70 x 1072 to
291 x 10~ m?/s during the drying process. The simulation pro-
duces moisture removal rates that are in excellent agreement to the
corresponding rates reported by Veli¢ et al. (2004). Moreover, the
simulation provides the numerical value of R; at the fluid-porous
interface, which is then employed to calculate Degs by fixing Dy.
In the present case, Dy (value provided in Table 1) represents the
mass diffusivity coefficient of the air-vapour mixture surrounding
the porous material. The purpose of using a single diffusivity co-
efficient value for Dy, Defrs, and Degrin the simulation is to obtain the
correct numerical value of Rg;. In other words, this simulation cal-
ibrates Rg; to the correct value, which is then utilized to calculate
the correct value of Degs. While this may appear as over-calibration,
it is extremely difficult to measure such values experimentally, so
such an approach is warranted.

In addition to Rg;, the simulation also provides the diffusive
resistance to water transport inside the solid-constituent (Rs) and
the diffusive resistance to vapour transport inside the fluid-
constituent (Ry) of the porous material. The simulation reveals
that, during the entire drying process, Rris higher than R; by more
than two orders of magnitude. Such a considerable difference be-
tween Ry and Ry means that fluid-constituent transport inside the
porous material only weakly participates in the drying process.
Moreover, it also suggests that it is more important to have the
correct value of Defrs compared to Degy. The comparison in magni-
tude between R;; and Ry shows that throughout the drying process
R, stays greater than Rg by at least one order of magnitude, which
means that Ry; acts like a barrier to moisture transfer at the fluid-
porous interface. Furthermore, Ry increases in time due to the
reduction in moisture content within the porous material. It is also
found that, at a given instant in time, the local moisture content
decreases as we move towards the fluid-porous interface from the
inner porous region. Consequently, it is appropriate to consider that
the solid-constituent surface exposed to the surrounding airflow is
comparatively dry and hinders the removal of moisture from the
porous material. This phenomenon of a dry solid-constituent sur-
face forming an additional moisture resistance is also discussed by
Defraeye et al. (2012b). This additional hindrance to moisture

(24)

transfer at the interface is modeled by introducing a resistance
coefficient (Cs;). The modified expression for R;; is then given as

CsiAxi—p Axf—i
R = + 26
> A<P5>5Deff,s Al - S)Pfo (26)

An iterative approach is used to converge to a realistic value of
Gsi- We start with G;;=1 to calculate Degs, which is then used to
simulate the drying process. Cs; is then modified until the simula-
tion produces drying rates that are in reasonable agreement with
the results of Velic et al. (2004). The computed D as the function
of moisture content is presented in Fig. 3, which shows that, unlike
Dy and Degrf, Defrs is not constant and changes throughout the pro-
cess of drying. The increasing pattern of D ¢ is primarily attributed
to the diminishing value of (p;)* as evident from Eq. (26). Cubic
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Fig. 3. Evaluated D as the function of the moisture content.

polynomial curve-fitting is utilized to input D as the function of
local moisture content throughout the porous domain.

One final point in terms of modeling concerns the adherence to
thresholds of moisture transport, which are required for the model
to work correctly under a full range of airflow conditions. The basic
concept is that once the drying airflow becomes completely satu-
rated with vapour — that is, having relative humidity of 100% —
then it should not pick up any further moisture from the porous
material. In terms of vapour pressure, such condition exists when
the airflow vapour pressure (P,) becomes equal to the water satu-
ration pressure (Pg) at a given temperature. For this reason, the
modeling is carried out in the fluid region adjacent to the fluid-
porous interface. In this respect, the moisture condition at the

is given by Eq. (26). In a similar way, Ry and R3 are added together to
formulate the total diffusive transport resistance of vapour be-
tween the fluid and porous nodes across the interface (Ry;), which is
expressed as

AX,‘_p
A<Pf>fDefff

In the present formulation, we create a moisture threshold by
introducing an additional resistance coefficient (Cg) in R3 and Ra.
The resulting R;; and Ry; are expressed as

i (27)

Rf’i - SAprf

CsiAXi—p CﬂAxf—i

fluid-porous interface (Eq. (21)) is again utilized. The total diffusive ~ Rsi = Alps)Degr s + AT — oDy (28)
transport resistance of water across the fluid-porous interface (R;;) ’
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Fig. 4. Comparison of predicted drying rates against the experimental results of Veli¢ et al. (2004) (the markers show the experimental inlet airflow velocity:O = 0.64 m/s,

A =15m/s and OO0 = 2.75 m/s).
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Fig. 5. Distribution of pressure (normalized by pri) on the domain symmetry planes with a) velocity vectors b) streamlines. The inlet airflow velocity, temperature and relative
humidity are 0.64 m/s, 60 °C and 9%, respectively.

presented in Fig. 4, which have airflow relative humidity of 9% at
o MXip Crtxy i (29) 60 °C, are considered as a reference having C;= 1. Moreover, Cp
T A(pf)fDeff f eApsDy should approach the maximum value at 100% relative humidity of

) ) . . airflow to completely cease the drying process. Based on such re-
We model the resistance coefficient Cy as the function of airflow quirements, Cz is evaluated as

vapour and saturation pressures. In this respect, the validated cases
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z, top
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Fig. 6. Distribution of moisture content on the domain symmetry planes at different time instances. The inlet airflow velocity, temperature and relative humidity are 0.64 m/s, 60 °C
and 9%, respectively.
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Fig. 7. Distribution of relative humidity (%, left column) and fluid temperature (°C, right column) on the domain symmetry planes at various inlet relative humidity values. Average
moisture content (X/X°) of the porous region is 0.6 (excluding 100% inlet relative humidity case). The inlet airflow velocity and temperature are 0.64 m/s and 60 °C, respectively.

AP
b (1 - )
Gi=c APres (30)
where, AP = P;—P,. The evaluation of AP is carried out at the node in
the fluid region adjacent to the fluid-porous interface. The Pg as the
function of temperature is evaluated using Antoine equation for
water vapour (NIST, 2011). The APy, which is evaluated using the
validated cases, is found equal to 15.8 kPa. Moreover, the constants
c and b are set as 5.85 and 10.0, respectively. It is important to
mention that the expression used to calculate Cg in Eq. (30) is not

calibrated using the experimental results. In the present work, its
sole purpose is to ensure that the formulation predicts the correct
moisture threshold.

With all the evaluated properties, we now demonstrate the
viability of the proposed model formulation and property treat-
ment in a convective drying process and show that the influences of
various quantities are properly predicted using the calibrated
model. As mentioned earlier, the present results are validated using
the results of Veli¢ et al. (2004), who reported results over the
airflow velocity range of 0.64—2.75 m/s. Over this range, Velic¢ et al.
(2004) reported an increment in Deg with increasing airflow
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velocity. To account for this variation, a process similar to that
described above is used to obtain Cs;; = 860, 540, and 330 for ve-
locities of 0.64, 1.5, and 2.75 m/s, respectively. The simulated results
for the moisture content of the apple slice are shown in Fig. 4. The
results show excellent agreement with the work of Velic¢ et al.
(2004). While not shown in the figures, several computational
cases at varying inlet air temperatures and relative humidity
confirmed that the trends in drying time are correctly predicted,
and that the imposed thresholds for moisture transport take effect
for saturated air.

While it might be argued that the agreement is due to the
property evaluation approach and the calibration used for the
interface treatment, it is critical to note that those steps only form a
small part of the simulation strategy. The purpose of this study is to
show that the conjugate domain formulation utilizing a complete
flow simulation, combined with thermal and mass non-equilibrium
can be used to accurately simulate a drying operation. The formu-
lation is generic and extensive, and has not been simplified to take
advantage of the low permeability of the apple flesh or the
near—thermal equilibrium of the solid and fluid phases inside the
flesh. While simplifications could have been made in the simula-
tions presented, one of the main objectives of the study was to
demonstrate the value of using the complete framework, since this
is required when using a dynamic phase-coupled approach, which
is also possible using the present formulation. The most important
result from the present case study is the accurate prediction of both
the drying rates and the rate-of-change of drying rates during the
process. The present formulation also permits a detailed look in and
around the porous domain, as described below.

Fig. 5 shows pressure contours and velocity vectors and
streamlines on the symmetry planes of the domain. The plot shows
that the incoming air flows almost entirely around the porous
material as opposed to flowing through it, an expected result, since
the apple slice has a very low permeability and behaves almost like
a solid material. Though not seen in Fig. 5, weak values of all three
velocity components are predicted inside the apple flesh due to the
pressure difference in the mean flow direction. Fig. 5 also shows the
wake behind the slice, which is characterized by a three-
dimensional recirculation region of low velocities. The distribu-
tion of pressure inside the domain shows the correct physical
trends. High pressures are observed around the upstream fluid-
porous interface due to the airflow impingement on the porous
material, while low pressures are predicted in the wake.

The moisture content distribution inside the apple slice at
different instants in time is presented in Fig. 6, which shows that
the moisture content inside the apple gradually reduces as the
drying process proceeds in time. The local distribution of moisture
content further reveals that, at a given time, the lowest moisture
content is correctly observed in the vicinity of the fluid-porous
interfaces. Furthermore, the moisture content gradually increases
towards the inner region of the porous material as described earlier.

A key feature of the present formulation is its capability to
model the evaporation of water during the drying process. To
illustrate this influence, Fig. 7 shows the domain relative humidity
and fluid temperature at an integrated moisture content of 0.6. The
relative humidity contours indicate that the relative humidity in-
side the porous region is higher compared to the surrounding
airflow region. Higher relative humidity inside the porous region is
attributed to the interfacial moisture transfer occurring inside the
porous media. Moreover, the relative humidity of the porous region
further increases due to increasing incoming airflow relative hu-
midity. It is interesting to note that the margin of the porous re-
gion's relative humidity increment grows with rising incoming
airflow relative humidity. Such behavior can be explained by the
resistance coefficient, Cs. As the incoming airflow relative humidity

increases, the value of Cp rises, which hinders the vapour loss from
the fluid-constituent resulting in higher vapour pressure and
relative humidity inside the porous region.

The fluid temperature distribution in Fig. 7 indicates cooling of
the fluid inside the porous region, which is due to evaporative
cooling. The level of evaporative cooling is correctly captured with
the present model. For example, the case of 100% inlet airflow
relative humidity correctly produces no cooling, despite the porous
region being completely saturated with vapour. As the relative
humidity of the incoming airstream is reduced (for a fixed initial
moisture content in the apple), the porous apple is shown to cool
more and more.

4. Summary

In the present study, convective drying of porous materials was
modeled using a conjugate domain approach, which involves
modeling the porous material and the surrounding airflow (fluid
region). The proposed framework is general and can be utilized to
simulate the drying process of a wide range of porous materials
under different drying conditions. The proposed model includes
mass and momentum, energy, and moisture transport equations in
both the fluid and porous regions. Inside the porous material, both
the liquid water and water vapour transport was considered by
utilizing the non-equilibrium heat and moisture transfer approach.
Mathematical conditions at the fluid-porous interface were
enforced to ensure the smooth transfer of momentum, energy and
moisture across the interface. Additional modeling was carried out
in the fluid region adjacent to the interface to develop the airflow
moisture threshold, and in the porous region adjacent to the
interface to ensure the model accuracy. In this respect, detailed
discussion of interfacial moisture transfer condition was made us-
ing electric circuit analogy.

The proposed model was validated by considering apple flesh as
a porous material. In this respect, detailed modeling of the apple
was required. The solid-structure holding water was considered as
the solid-constituent, while the fluid-constituent was occupied by
the moist air voids. The present study evaluated the missing apple
properties such as solid-structure density and mass fraction, and
moisture diffusivity coefficients required to simulate the unsteady
convective drying process. The predicted moisture content was
found to deviate against the experimental data by a maximum of 3%
in time for the airflow velocity range of 0.64—2.75 m/s. Moreover,
the results of local distribution of velocity, pressure, temperature,
and moisture content inside the domain were also found to be
physically realistic. In this respect, we have demonstrated that a
conjugate, non-equilibrium model can provide information
necessary to make the next important step towards direct, dynamic
coupling of the phases.

Supplementary video related to this article can be found at
http://dx.doi.org/10.1016/j.jfoodeng.2016.01.029.
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Nomenclature

A: area, m?

Ag: specific interfacial surface area of porous media, m™
cg: inertia coefficient of porous media

cp: specific heat at constant pressure in fluid region, J/(kg. K)
cps: specific heat in solid region, J/(kg. K)

D: binary diffusivity coefficient, m?/s

dp: pore diameter, pm

f: body force per unit mass, m/s?

h: specific enthalpy, J/kg

hgg: latent heat of evaporation at 0 °C in fluid region, J/kg
hgs: interfacial heat transfer coefficient in porous media, W/(m? K)
hgsm: interfacial mass transfer coefficient in porous media, m/s
k: thermal conductivity, W/(m K)

K: Darcy permeability of porous media, m?

m: mass, kg

m: mass flow rate, kg/s

n: outward normal unit vector

Nu: Nusselt number

P: pressure, Pa

Pr: Prandtl number

R: gas constant, J/(kg. K)

Re: Reynolds number

S: source in a transport equation

Sc: Schmidt number

Sh: Sherwood number

T: temperature, °C

U freestream velocity, m/s

t: time, s

v: fluid velocity [=(u,v,w)], m/s

X: moisture content, Kg water / K& dry matter

Y: mass fraction

a: volume fraction

w: dynamic viscosity, N.s/m?

ps: density of solid, kg/m>

pr. density of fluid mixture, kg/m>

£: porosity

@: a quantity

(¢): extrinsic volume-average of ¢
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(p)**: Intrinsic volume-average of ¢ (x is fluid or solid-constituent of porous media)

subscripts and superscripts

a: air
e: energy

eff: effective property in porous media
f: fluid

fl: fluid side of interface

por: porous side of interface

v: vapour

w: water
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