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Drying kinetics of ginger (Zingiber officinale) slices under going
microwavedrying
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See end of the Paper for B ABSTRACT : Thedrying characteristics of ginger sliceswereinvestigated in an experimental microwave
authors’ affiliation dryer and modeled at 1.0, 1.5, 2.0 and 2.5 kW power levels. Theentire drying processtook placein thefalling
Correspondenceto : rate period. The effective moisture diffusivity valuesranged from 2.5356 x 10-*1t0 1.2678 x 10° m¥/swithin
ASHOK KUMAR the power levels (1.0 to 2.5 kW) studied. Exponential, Page, Henderson and Pabis, L ogarithmic and Power
Department of Agricultural law modelswere applied and validated on the basis of determination of coefficient (R?), reduced mean square

Engineering, Bihar Agriculture  (y?) of the deviation, mean bias error (E,,,) and root mean square error (E,,,.) between the observed and

College, Sabour, BHAGALPUR  predicted values of moisture ratios. Page model was found to fit best, representing an excellent tool for
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