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Abstract: Equilibrium moisture content (EMC) at different air relative humidity and temperatures is a vital parameter in 

optimization of drying and storage processes.  In the present study amount of moisture content in lime (Local variety) slice 

at different ambient temperatures of 30°C, 40°C and 50°C were measured using gravimetric method.  The obtained E.M.C 

experimental values were employed to plot the isotherm curve at different environmental air temperatures.  These data also 

were fed to fourteen popular mathematical models.  The well-known statistical factors such as Coefficient of determination 

(R^2), Chi-square (χ2), Root of mean square error (RMSE) and Mean of relative deviation (MRD) were calculated to validate 

the goodness of fit.  The Peleg Model was selected as the best model for predicting the EMC at each three temperatures level.  

The result of present research displayed that the amount of EMC decreased with increasing the ambient temperature.  The 

monolayer moisture content (m0) was also determined using Brunauer, Emmett and Teller (BET) equation.  The monolayer 

moisture content values were 0.023, 0.021 and 0.014 g.H_2 O/g solid at 30°C, 40°Cand 50°C, respectively, and the 

corresponding constant values of the Brunauer, Emmett and Teller equation were found to be −4.925, −6.543 and −7.035, 

respectively. 
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1  Introduction 1  

Lime (Citrus aurantifolia) has a lot of pharmaceutical 

and alimentary properties. In order to control the drying 

process and storage conditions, besides the knowledge of 

thin layer drying equations, the data on physical properties 

including equilibrium moisture content are needed which 

may be expressed in moisture desorption isotherms.  To 

optimize storage stability, knowledge of the relationship 

between the equilibrium moisture content (EMC) in the 

plant material and the relative humidity (RH) of the 

surrounding air at the given temperature is required to 

avoid the deterioration by microbial and enzymatic 

activity (Karel and Yong, 1981).  The moisture sorption 

isotherm of food graphically relates its equilibrium 

moisture content in either desorptionor adsorption to the 

water activity (aw) at a definite temperature.  This 
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knowledge is required to stop the drying process at the 

aimed moisture content in order to save energy (Hamer et 

al., 2000). The EMC value may be related to air 

temperature.  The effect of air temperature rise was 

investigated by Zomorodian and Tavakoli (2007).  

Fourteen mathematical models have been proposed for 

describing the water sorption of various foods and 

agriculture materials.  Some of the mostly applied 

equations are Caurie,Chung–Pfost, GAB, Halsey, 

Henderson, Kuhn, Modified BET, Modified Chung–Pfost, 

Modified Halsey, Modified Henderson, Modified Oswin, 

Modified Smith, Oswin and Peleg.  Researches on the 

temperature dependence of isotherms and mathematical 

models to represent desorption isotherms have been 

extensively reported in literatures (Zomorodian, 1979; 

Van den Berg and Bruin, 1981; Lee and Lee, 2008; Janjai 

et al., 2009; Al-Muhtaseb et al., 2010; Zomorodian et al., 

2011; Argyropoulos et al., 2012).Lahsasni et al. (2002) 

found the BET and Henderson models as the most suitable 

for describing the sorption curves for prickly pear peel.  
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They used the BET equation of monolayer moisture 

content values for the sorption at different temperature for 

determining the pertinent parameter for the product and 

optimum overall stability at the monolayer constant values.  

The desorption isotherms data are useful in the drying 

analysis while the adsorption isotherms data can be used 

for establishing a storage method (Cordeiro et al., 

2006).The moisture sorption isotherm data of walnut 

kernels were determined at three different temperatures 

(25°C, 35°C and 45°C) and of the models tested, the Peleg 

model gave the best fit to experimental data and also The 

BET equation was applied to the monolayer moisture 

content (Tog˘rul and Arslan, 2007).  Using the static 

gravimetric method at three temperatures (40, 50 and 

60 °C) and in wide range of water activity (0.109–0.891) 

desorption and adsorption data of orange peel and leaves 

were best fitted by the Peleg model (Bejar et al., 2012). 

Desorption and absorption isotherms for Melissa 

officinalis L. (Lemon Balm) were determined at four 

different temperatures (25°C, 40°C, 50°C and 60°C), 

Experimental data were fitted using the mathematical 

models.  Halsey’s model was found to be the most 

suitable for describing the desorption curves at the 

temperatures of 25and 40and BET’s model was most 

suitable for describing the data at the temperatures of 

50°Cand 60°C(Cuervo-Andrade .andHensel, 2013).  The 

adsorption and desorption equilibrium moisture 

content/equilibrium relative humidity relationships of 

sunflower seeds with four different oil contents were 

obtained and the Modified Halsey model was the best 

models for predicting equilibrium moisture 

content/equilibrium relative humidity relationships 

(Macielet al, 2015).  The monolayer moisture content 

shows the amount of water that adsorbed by a single layer 

to binding sites in the material.  The water binding 

properties of active points in roasted seeds were probably 

reduced; hence, some water sorption active points 

disappeared (Martinez and Chiralt, 1996).  Not much 

information is available about desorption isotherms of 

lime slice.  As desorption isotherm is one of the basic 

parameters of the drying process, this work will give an 

important contribution to the optimization of the drying of 

lime slice. The other objective was to determine 

desorption parameters such as monolayer moisture content 

values. 

2 Materials and methods 

2.1 Experimental procedure 

The limes with average moisture content of 14.9 (%, 

d.b) was harvested from a garden in Jahrom (Fars province, 

Iran).  To perform the test, lime was become in a thin 

layer to a thickness of 4 mm by a digital caliper (MarCal 

16 ER, Germany; maximum Measuring range of 300 mm; 

±  0.01 mm). After sterilization, each of lime slices 

wrapped in paper towels and was kept in a cool, dry 

enclosure for preventing spoilage and any changes in the 

moisture content of the product during the trial. A 

controlled environment chamber (in terms of temperature 

and relative humidity) is required.  To achieve this 

objective, a completely enclosed chamber, fully insulated 

and controlled in terms of thermodynamic conditions was 

employed (100cm×60cm×60 cm), Figure 1. In order to 

reduce the equilibrium time, a fan assisted by 1000 W 

thermostatic electrical heater was used to change the 

temperature of the air and circulate atmosphere inside the 

chamber is being used (Labuza, 1984).  To carry out the 

test, the number of 25 lime slices were placed in a thin 

layer inside baskets. The basket was hung from the under 

hook of an electronic balance (GF-600, A&D Instruments 

Ltd., Oxon, UK, maximum capacity of 610 g; ±0.001 g). 

The experiments were performed at three temperatures 

(30°C, 40°C and 50°C, ±0.5°C), and seven air relative 

humidity (11% to 91%, ±1%), using super saturated salt 

solutions of LiCl, KC2H3O2, CaCl2, MgCl2, KNO2, 

MgNO3, NaNO2, NaCl and KNO3. The experiments were 

conducted in three replications beginning with the highest 

environmental relative humidity and lime slices initial 

moisture content of 14.5 % db. Thus desorption process 

was continued by changing the proper saturated salt 

solutions at constant chamber air temperature. In order to 
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avoid any gain or loss during the sample weighing, the 

automatic balance was set to weight the samples 

periodically until the successive weigh records showed no 

significant changes (± 0.005 g). When equilibrium was 

reached (ranging from 3 days to 2 weeks depending on the 

temperature and relative humidity), the samples were dried 

using oven method (at 105 ◦C for 24 h) in order to obtain 

dry matter contents (Park et al., 2002).

2.2 Data analyses 

2.2.1 Determination of desorption isotherm model 

The experimental desorption data of all the samples at 

three different temperatures was fitted to fourteen 

theoretical and empirical equations (Modified BET, 

Henderson, GAB, Caurie, Chung and Pfost, Modified 

Chung and Pfost, Halsey,Cohen, Oswin, Peleg, Modified 

Oswin, Modified Henderson, Modified Smith, Modified 

Halsey).  Nonlinear regression analysis, using the 

statistical software SPSS 16.0 and the statistical factors 

(Coefficient of determination (R
2
), chi-square (χ

2
), Root of 

mean square error (RMSE) and Mean of relative deviation 

(MRD), was used for interpreting the experimental data.  

The R
2
, χ

2
, RMSE and MRD are defined as (Zomorodian, 

1979):  
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Where EMCexp is the equilibrium moisture content by 

experiment, EMCpre is the predicted EMC due to models, 

N is the number of experimental data on relative humidity 

and n is the number of constants in each model. 

2.2.2. Monolayer moisture content 

The monolayer moisture content which is of 

significant importance to the physical and chemical 

stability of dehydrated materials with regard to lipid 

oxidation, enzyme activity, non-enzymatic browning, 

flavour components preservation, and structural 

characteristics (Labuza et al, 1970; Karel and Yong, 1981), 

can be determined from the equilibrium desorption 

 
A: Chamber test  B: Desk  C: Digital scale  D: Electrical circuit boards 

E: Moisture meter display  F: Thermostat display 

Figure 1 – The equipment for the desorption isotherm measurement 

 



March, 2016         Determination of equilibrium isotherms and proper mathematical model for lime slices       Vol. 18, No. 1  287 

isotherms by means of the two parameter of BET 

(Brunauer-Emmett-Teller) equation (Brunauer, Emmett 

and Teller, 1938). To predict the desorption monolayer 

moisture content at different ambient temperatures, the 

experimental values of aw (ERH/100) and m (EMC) were 

used to find the best fit regression line of the BET 

monolayer moisture content equation which can be a 

useful tool in predicting the monolayer value (Zomorodian 

et al, 2011).  

        (5) 

Where aw is water activity (decimal), m is the 

moisture content (gH2O/g solid) at a given aw, m0 is the 

monolayer moisture content (gH2O/g solid), and c is a 

constant showed the dependence between monolayer 

moisture content and temperature (Menkov et al. 1999).  

If aw values, as independent variables, are plotted versus 

the [aw/m (1−aw)] values, as dependent variables, a 

unique linear regression line diagram displayed having 

c−1/m0c as its slope and 1/m0c as its intercept (Pernille, 

2007). The influence of temperature on monolayer 

moisture contentis required to be studied for moisture 

sorption characteristic of a food (Choudhury et al, 2011). 

3 Results and discussion 

3.1 Equilibrium isotherms and mathematical 

The experiments were conducted on lime slice 

equilibrium moisture content at three air temperatures and 

relative humidity of 30°C, 40°C and 50°C and 11% to 

91%, respectively.  Figure 3 presents the experimental 

data of desorption of lime slice at three temperatures.  

These curves provide a good representation of Type II 

(sigmoidal) according to the BET classification, typical of 

the most biological products (Brunauer, 1945).

At constant relative humidity, the EMC values 

decreased with an increase in temperature, while the EMC 

value increased with an increase in relative humidity at 

constant temperature. This behavior may be explained by 

considering excitation states of water molecules.  At 

increased temperatures, molecules are in an increased state 

of excitation, thus increasing their distance apart and 

decreasing the attractive forces between them.  This leads 

to a decrease in the degree of the EMC at a given water 

activity with increasing temperature (Kouhila et al., 2002; 

Zomorodian et al., 2011). The equilibrium moisture 

content increases with increasing relative humidity (water 

activity) at a constant temperature.  This can be explained 

in such a way that when relative humidity rises, the water 

vapor partial pressure reaches closer to saturation vapor 

pressure and thus the pressure gradient (water potential) 

between the material and the environment arise, thus more 

moisture is absorbed. In a general way, both temperature 

 
a

m

c

cmam

a
w

oow

w









 




11

1

 
Figure 3 Desorption isotherm data of lime slice at three temperatures 
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and water activity have significant effect on experimental 

equilibrium moisture content values. The typical S-shape 

curves were found for all three temperatures. Similar 

trends have been observed in several other studies for 

agricultural and food products (Zomorodian, 1979, Ait 

Mohamed et al., 2004; Zanoelo, 2005; Jamali et al., 2006, 

Zomorodin and Tavakoli., 2007, Hii et al, 2009, 

Zomorodian et al., 2011).  The selected models were 

fitted to the experimental data of the lime slice. The 

Coefficient of determination (R
2
), chi-square (χ

2
), Root of 

mean square error (RMSE) and Mean of relative deviation 

(MRD) of equations are listed in Tables 1, 2 and 3. 

 
Table 1 Estimated values of statistical indicators and 

model parameters for desorption models (30 °C) 

RMSE 
2 MRD R

2 
Model 

847.8 84780 8488. 0.977 Caurie 

84687 84660 84888 84988 Chung and Pfost 

84308 84179 848.3 84996 GAB 

840.9 84.01 84886 84987 Halsey 

84.00 14803 84110 84969 Henderson 

14089 34189 84177 84980 Cohen 

84363 84180 84838 8499. Oswin              

34970 074618 84..3 843.8 Modified BET 

84687 84808 84888 84988 
Modified Chung and 
Pfost 

840.8 84007 84886 84987 Modified Halsey 

84970 14666 84117 84969 Modified Henderson 

8436. 84031 84838 8499. Modified Oswin 

84.86 84386 8486. 84993 Modified Smith 

53235 53120 53520 53..0 Peleg 

 
According to the table 1, the Plege model can be used 

to describe the desorption of lime slices at the 30o C, 

based on the levels of RMSE,
2 , MRD and R

2
. 

 
Table 2 Estimated values of statistical indicators and 

model parameters for desorption models (40 °C). 

RMSE 
2

 
MRD  R2 Model 

84..0 84007 84860 0.982 Caurie 

84.08 8408. 84860 84981 Chung and Pfost 

84190 84867 8483. 84997 GAB 

84000 84889 84809 8499. Halsey 

84088 84.8. 84893 84978 Henderson 

84818 84937 84160 84938 Cohen 

84008 84867 8483. 84996 Oswin          

04187 84370 8430. 84008 Modified BET 

84.08 84300 84860 84981 
Modified Chung 
and Pfost 

84099 84106 84801 84999 Modified Halsey 

8407. 84078 8489. 84978 
Modified 

Henderson 

84008 8488. 8483. 84996 Modified Oswin 

84900 04116 84177 8499. Modified Smith 

535.3 53525 53516 53... Peleg 

 

The results of the non-linear regression of desorption 

isotherms of lime slices, at 40
o
 C, are shown in Table 2. 

The table 2 indicates that the Peleg model also showed a 

good fitting for the lime slices at given temperature. 

 

Table 3 Estimated values of statistical indicators and 

model parameters for desorption models (50 °C). 

RMSE 
2 MRD  R2 Model 

84180 848.6 848.8 0.992 Caurie 

840.3 84883 84860 84983 Chung and Pfost 

84869 84888 84810 84998 GAB 

84108 84803 84800 84990 Halsey 

8433. 84106 8489. 84969 Henderson 

84.08 84093 84188 849.0 Cohen 

8410. 84833 848.6 84993 Oswin             

14306 34877 84388 84010 Modified BET 

840.3 8418. 84860 84983 
Modified Chung and 
Pfost 

84108 84808 84800 84999 Modified Halsey 

84330 84193 8489. 84969 Modified Henderson 

8410. 848.1 848.6 84993 Modified Oswin 

84876 84813 84819 84998 Modified Smith 

53564 5355. 53512 53... Peleg 

 
Models with the highest R

2
 and the lowest χ

2
, MRD 

and RMSE values were selected to predict the EMC for 

lime slices.  Examination of the results in these Tables 

indicated that the Peleg model suitably describes the 

experimental desorption data for lime slices throughout 

the entire range of water activity.  In this way, the 

parameters of the Peleg model can be recommended for 

prediction of desorption isotherms of lime slices in the 

temperature and water activity ranging from 30 to 50 ◦C 

and from 11% to 91%, respectively. The comparison 

between the best fit (Peleg model) and the experimental 

values is shown in (Figures 4, 5 and 6).  
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Figure 4 Experimental and predicted (Peleg model) desorption isotherms of lime slice at 30 °C 

 
Figure 5 Experimental and predicted (Peleg model) desorption isotherms of lime slice at 40 °C 

 

 
Figure 6 Experimental and predicted (Peleg model) desorption isotherms of lime slice at 50 °C 
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In Figures 4–6, the adjustment of experimental data 

with the Peleg model shows a good agreement between 

experimental and predicted data. Furthermore, this model 

provides a good representation of Type II (sigmoidal). 

Comparing the three figures shows that the EMC 

decreases by increasing in temperature at constant 

equilibrium relative humidity. Ethmane Kane et al. (2008) 

reported that the increase of temperature promotes the 

detachment of water molecules from the water binding 

sites. Subsequently increasing the temperature lessens the 

water desorption degree. 

3.2 Monolayer moisture content 

The values of monolayer moisture content of lime 

slices estimated with BET model can also be observed in 

Table 4 and are in the acceptable range for food products.  

The monolayer moisture content decreases with increasing 

temperature and the pertinent parameter c increases with 

increasing temperature (Figures 7, 8 and 9). This effect 

can be argued that as the chamber temperature changes, 

the excitation of molecules and the molecular distance 

would be changed. (Chung and Pfost, 1967; Zomorodian 

and Tavakoli, 2007).  

 

Table 4 Values of monolayer moisture content (mo) and 

constant cat three micro-environmental air 

temperatures of 30°C, 40°C, 50°C. 

Constant c mo (kg H2O/ kg solid)  

-4.925 0.023 BET equation at 30 °C 

-6.543 0.021 BET equation at 40 °C 

-7.035 0.014 BET equation at 50 °C 

 

The highest value of monolayer moisture content i.e. 

0.023 kg H2 O/ kg solid was found in the desorption 

process at 30 
o
C and the minimum value i.e. 0.014 kg H2 

O/ kg solid was found in the desorption process at 50 
o
C. 

As temperature increased from 30 to 50 oC, the monolayer 

value decreased in desorption processe. This may be due 

to higher water vapour pressure inside the lime slices at 

higher temperature. This behaviour has been ascribed to a 

reduction in the number of active sites due to physical and 

chemical changes induced by temperature (Rizvi, 1986).

 
 

Figure 7 The BET monolayer moisture content plot at 30°C 
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4 Conclusions 

Based on the results, the following conclusions can 

be drawn from the study:   

a) The EMCs of lime slices increased directly 

proportionally to water activity and inversely 

proportionally to temperature.  

b) The Peleg model provided more accurate predictions 

about the desorption data.  

c) The monolayer moisture contents decreased as 

temperature increases.   

Abbreviations 

aw _ water activity (decimal); a, b, c, d, e,  _ constants, 

EMC _ equilibrium moisture content (% d.b); MSE _ 

mean square error; R
2
_ determination coefficient; T_ 

environmental absolute temperature (K); χ
2
 - Chi-Square; 

RMSE - Root Mean Square Error, MRD- Mean of relative 

deviation 

 

References 

Ait Mohamed, L., M. Kouhila, S. Lahsasni, A. Jamali, A. Idlimam, 

M. Rhazi, M. Aghfir, and M. Mahrouz. 2004. Equilibrium 

moisture content and heat of sorption of 

Gelidiumsesquipedale. Journal of Stored Products 

Research, 41(2): 199–209. 

Argyropoulos, D., Alex, R., Kohler, R., and Muler, J. 2012. Moisture 

sorption isotherms and isosteric heat of sorption of leaves 

and stems of lemon balm (Melissa officinalis L.) 

Established by dynamic vapor sorption.LWT - Food Science 

and Technology, 47(2): 324-331. 

 
Figure 8 The BET monolayer moisture content plot at 40 °C 

 
Figure 9 The BET monolayer moisture content plot at 50°C 

 

March, 2016         Determination of equilibrium isotherms and proper mathematical model for lime slices       Vol. 18, No. 1   291 

 



292    March, 2016         AgricEngInt: CIGR Journal Open access at http://www.cigrjournal.org                 Vol. 18, No. 1  

Al-Muhtaseb A., Muhanned A. Hararah, E.K. Megahey, W.A.M. 

McMinn, and T.R.A. Magee. 2010. Moisture adsorption 

isotherms of microwave-baked Madeira cake. LWT - Food 

Science and Technology.  43 (7): 1042-1049. 

Brunauer, S., P. H.Emmett, and E. Teller. 1938. Adsorption of gases 

in multimolecular layers.Journal of the American Chemical 

Society, 60(2): 309-319. 

Brunauer, S. 1945.The Adsorption of Gases and Vapors, vol. 

1.Princeton University Press, New York. 

Bejar, A. K., N. B.Miaoubi, and N.Kecaou.2012.Moisture sorption 

isotherms - Experimental and mathematical investigations 

of orange (Citrus sinensis) peel and leaves. Food Chemistry, 

132: 1728-1735. 

Cordeiro, D.S., Raghavan, G.S.V., Oliveira, W.P. 2006.Equilibrium 

moisture content models for maytenusilicifolia leaves. 

Journal of Biosystem Engineering , 94(2): 221–228. 

Chung, D.S. and H.B.Pfost,.1967. Adsorption and desorption of 

water vapor by cereal grain and their products. 

Transactions of the ASAE, 10 (4), 549-557. 

DebanganaChoudhury, Jatindra K. Sahu, G.D. Sharma.  2011. 

Moisture sorption isotherms, heat of sorption and properties 

of sorbed water of raw bamboo 

(Dendrocalamuslongispathus) shoots. Industrial Crops and 

Products, 33 (1): 211–216 

Ethmane Kane, C.S., Kouhila, M., Lamharrar, A., Idlimam, A., 

Mimet, A., 2008. Moisture sorption isotherms and 

thermodynamic properties of two mints: Mentha pulegium 

and Mentha roundifolia. Rev. Energies Renouv. 11(2): 

181–195. 

Maciel G, de la Torre D, Izquierdo N, Cendoya G, Bartosik R. 2015. 

Effect of oil content of sunflower seeds on the equilibrium 

moisture relationship and the safe storage 

condition.AgricEngInt: CIGR Journal, 17(2): 248-254 

Hamer, P.J.C., Knight, A.C., McGechan, M.B., Cooper, G. 

2000.Model for predicting the field drying characteristics of 

grass conditioned by maceration (severe treatment).Journal 

of Agricultural Engineering Research. 75 (3): 275–289. 

Hii, C.L., C. L. Law, and M. Cloke.2009.Modeling using a new thin 

layer drying model and product quality of cocoa. Journal of 

Food Engineering, 90: 191–198 

Jamali, A., M.Kouhila, L.Ait Mohamed, , A.Idlimam, , and 

A.Lamharrar. 2006. Moisture adsorption–desorption 

isotherms of Citrus reticulata leaves at three temperatures. 

Journal of  Food Engineering, 77: 71–78. 

Janjai, S., Intawee, P., Tohsing, K., Mahayothee, B., Bala, B.K., 

Ashraf, M.A.2009. Neural network modeling of sorption 

isotherms of longan (DimocarpuslonganLour.).Computers 

and Electronics in Agriculture, 66 (9): 209–214 

Karel, M. and S .Yong. 1981. Autoxidation-initiated reactions in 

foods.In L. B. Rockland, and G. F. Stewart, Water Activity: 

Influences on Food Quality (pp. 511-529). New York: 

Academic Press. 

Kouhila, M., Kechaou, N., Otmani, M., Fliyou, M., Lahsasni, S.2002 

Experimental study of sorption isotherms and drying 

kinetics of Moroccan Eucalyptus globulus. Journal of 

Drying Technology. 20 (10):2027–2039. 

Labuza, T. P., Tannenbaum, S. R., andKarel, M.1970. Water content 

and stability of low-moisture and intermediate-moisture 

foods. Food Technology, 24(5):35-42. 

Labuza, T.P. 1984. Moisture Sorption: Practical Aspects of Isotherm 

Measurement and Use. American Association of Cereal 

Chemists, American, St. Paul, MN. 

Lee, J.H. and M.J.Lee. 2008. Effect of drying method on the moisture 

sorption isotherms for Inonotusobliquus mushroom. LWT - 

Food Science and Technology, 41(8): 1478–1484. 

Lahsasni, S., Kouhila, M., Mahrouz, M. and Kechaou, 

N.2002.Experimental study and modeling of adsorption and 

desorption isotherms of prickly prea peel 

(Opuntiaficusindica).  Journal of Food Engineering, 55(3): 

201-207.  

Martinez, N. N., and A.Chiralt.1996. Influence of roasting on the 

water sorption isotherms of nuts. Food Science and 

Technology International, 2(6): 399–404. 

Menkov, N.D., H.M.Paskalev, D.I.Galyazkov, D.I., and 

M.Kerezieva-Rakova.  1999. Applying the linear equation 

of correlation of Brunauer – Emmet – Teller 

(BET)-monolayer moisture content with temperature. 

Nahrung/Food, 43(2): 118–121. 

Park, K.J., Vohnikova, Z., Brod, F.P.R., 2002. Evaluation of drying 

parameters and desorption isotherms of garden mint leaves 

(Mentha crispa L.). Journal of Food Engineering. 51 (3), 

193–199. 

Pernille N. Jensen, Jens Risbo.  2007. Oxidative stability of snack 

and cereal products in relation to moisture sorption. Food 

Chemistry, 103 (3): 717–724 

Rizvi, S.S.H., 1986. Thermodynamic properties of foods in 

dehydration. In: Rao, M.A., Rizvi, S.S.H. (Eds.), 

Engineering Properties of Foods. Marcel Dekker Inc., New 

York, pp. 133–214. 

 

Cuervo-Andrade, P. and O.Hensel. 2013. Experimental determination 

and mathematical fitting of sorption isotherms for Lemon 

Balm (Melissa officinalis L.). Agric Eng Int: CIGR Journal, 

15(1): 139-145  

Tog˘rul, H andN.Arslan.2005. Moisture sorption isotherms and 

thermodynamic properties of walnut kernels. Journal of 

Stored Products Research, 43 (3): 252–264. 

Van den Berg, C., and S.Bruin.1981. Water activity and its 

estimation in food systems: theoretical aspects. In L. B. 

Rockland and G. F. Steward (Eds.), Water activity: 

Influences on food quality (pp. 1–61). New York: 

Academic Press. 

Zanoelo, E.F. 2005. Equilibrium moisture isotherms for mate leaves. 

Biosystem. Engineering, PH—Postharvest Technol, 92(4): 

445–452. 

http://www.sciencedirect.com/science/article/pii/S0023643810000083
http://www.sciencedirect.com/science/article/pii/S0023643810000083
https://www.infona.pl/resource/bwmeta1.element.elsevier-ea593bb4-4986-3c71-8e6d-6b479bde71e3/tab/jContent
https://www.infona.pl/resource/bwmeta1.element.elsevier-ea593bb4-4986-3c71-8e6d-6b479bde71e3/tab/jContent
https://www.infona.pl/resource/bwmeta1.element.elsevier-ea593bb4-4986-3c71-8e6d-6b479bde71e3/tab/jContent/facet?field=%5ejournalYear%5ejournalVolume&value=%5e_02010%5e_00043
https://www.infona.pl/resource/bwmeta1.element.elsevier-ea593bb4-4986-3c71-8e6d-6b479bde71e3/tab/jContent/facet?field=%5ejournalYear%5ejournalVolume%5ejournalNumber&value=%5e_02010%5e_00043%5e_00007


March, 2016         Determination of equilibrium isotherms and proper mathematical model for lime slices       Vol. 18, No. 1  293 

Zomorodian, A.1979. Thin-and-thick-layer drying characteristics for 

Iranaian rough rice varieties. M. S. Thesis. Shiraz 

University, Shiraz, Iran. 

Zomorodin, A. and R. A.Tavakoli.2007. The Adsorption-Desorption 

Hysteresis Effect on Pistachio Nuts.Journal of Agricultural 

and Technology, 9(4): 259-265. 

Zomorodian, Ali,  Kavoosi, Zahra, Leila Momenzadeh. 2011.  

Determination of EMC isotherms and appropriate 

mathematical models for canola. Food and Bioproduct 

Processing, 89(4): 407–413. 

  

 


