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Abstract

Drying is one of the methods used widely for dehydration and conservation of agricultural products. Sesame (Sesamum indicum L.) seed, an aromatic plant is one of the important oil seed crops in the world. It is not only a good source of edible oil, but also widely used in baked goods and confectionery products, playing an important role in human nutrition. In this paper, the effects of air temperature, air-flow rate on drying kinetics of sesame pods were investigated. Convective airdrying characteristics of sesame pods were evaluated in a cabinet dryer. Drying was carried out at 50, 55, 60, 65, 70, 75, 80°C and drying volume flow rates 150 m3/h and 300 m3/h. Four mathematical models available in the literature were fitted to the experimental data. The Midilli and Kucuck model is given better prediction than the other models and satisfactorily described drying characteristics of sesame pods.
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