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1- Paprika
2- Poivron
3- Pimento or pimentao
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Model number and name

Model

Reference

1.Newton
2.Henderson and pabis
3.Modified Henderson and pabis
4.Page
5.Logarithmic
6.Tow-term
7.Tow-term exponential

8.Approximation of diffusion

MR=exp(-Kt)
MR=a exp(-Kt)
MR=a exp(-Kt)+b exp(-gt)+c exp(-ht)
MR=exp(-Ktn)
MR=a exp(-Kt)+c
MR=a exp(-Kot)+b exp(-Kt)

MR=a exp(-Kt)+(1-a)exp(-Kat)
MR=a exp(-Kt)+(1-a)exp(-Kht)

Ozcan et al. (2005)
Ghodake et al. (2006)
Karathanos (1999)
Sobukola and Dairo (2007)
Xanthopoulos et al. (2007)
Sacilik et al. (2006)
Sharaf-Eldeen et al. (1980)
Yaldiz and Ertekin (2001)

9.Verma et al MR=a exp(-kt)+(1-a)exp(-gt) Verma et al. (1985)
10.Wang and Sing MR=1-+at+bt* Demir et al. (2007)
11.Parabolic MR=at+bt+ct? Sharma and Prasad (2004)
. _: 4159
Dﬂff = 58.177 ¥ 10 exp (— m)
(R? =0.9688)
4 B N
1 155071/ a Sl a3 A B P los aals 53 0 sl 5551 (6551 lukie
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. T -15.6.0028 OP0Q285 0.0029 0.00295 0.003 0.00305
s 16
-16.1
"g -16.2
£-16.3 @ il 7 Cdaa
-16.4 v =-4159.5% - 4.0635
-16.5 R?=0.9688
-16.6 *
167 (1/T+273)(1/K)
o /
39057 5540 slalas 3 L;iAJ:Jiﬁb:;dﬁAéGhJ.hd)bT@lﬁ -2 Jyds
tem Model Name Canstants R? X2 RMSE MBE
1.Newton K=0.0123 0.9947 0.000617 0.024211  0.00715
2.Henderson and pabis a=0.9636,K=0.0117 0.9968 0.000395 /0.018870  0.00295
3.Modified Henderson and a, ¢ ,b=0.3212, K ,h ,g=0.0117 0.9968  0.000508 0.018870  0.00295
pabis
4.Page k=0.0173, n=0.9214 0.9966 0.000424 0.019544  0.00645
5.Logarithmic a=0.9777, K=0.011, C=-0.0206  0.9973 .0.000349 0.017248  0.00001
60  6.Tow-term a, b=0.4818, K0, K1=0.0117 0.9968  0.000445 0.018875  0.00295
7. Tow-term exponential a=0.0658, K=0.1699 0.9978 0.000268 0.015536  0.00418
8.Approximation of diffusion a=0.0657, k=0.1644 , b=0.0679.  0.9978 0.000284 0.015543  0.00472
9.Verma et al a=-10031296.2, K, g=0.0334 0.9249 0.009819 0.091359  -0.03040
10.Wang and Sing a=-0.007996, b=0.00001530 0.9487 0.006334 0.075503  0.03138
11.Parabolic a=0.8861, b=-0.00651, 0.9809 0.002500 0.046101 0.000003
C=0.000011
1.Newton K=0.0143 0.9938 0.000816 0.027757  0.00531
2.Henderson and pabis a=0.0146 ,K=1.0173 0.9942 0.000797 0.026796 0.0077
3.Modified Henderson and a, b, ¢=0.3391,K’, g, h=0.0146 0.9942 0.001077 0.267961 0.0077
pabis
4.Page k=0.008160, n=1.1342 0.9972 0.000393 0.018699  0.00678
70 5.Logarithmic a=1.0533,K=0.013 C=-0.0484 0.9971 0.000438 0.019102 0.000002
6.Tow-term a; b=0.5086, K0, K1=0.0146 0.9942 0.000923 0.026796 0.0077
7.Tow-term exponential a=0.002171, K=6.5657 0.9937 0.000883 0.028016 0.0051
8.Approximation of diffusion a=-0.0291, k=-0.0017093 , b=- 0.9967 0.000488 0.020186  0.00093
7.6835
9.Verma et al a=-37439.02, K, g=0.0208 0.9973 0.000397 0.018193  0.00713
10.Wang and Sing a=-00977 , b=0.000022465 0.9814 0.002609 0.048162  0.01647
11.Parabolic a=0.9395, b=-0.0088, 0.000003
C=0.000019 0.9894 0.001587 0.036372
1.Newton K=0.0205 0.9956 0.000499 0.021640 0.005032
2.Henderson and pabis a=0.977 ,K=0.0198 0.9964 0.000440 0.019638 0.002597
3.Modified Henderson and a,b,c=0.3257, K ,g ,h=0.0198
pabis 0.9964 0.000617 0.019638 0.002597
80 4.Page k=0.0261, n=0.9371 0.9968 0.000396 0.018629 0.004670
5.Logarithmic a=0.9878, K=0.019, C=-0.0156 0.9968 0.000425 0.018601 0.000009
6.Tow-term a, b=0.4885, KO, K1=0.0198 0.9964 0.000514 0.019638 0.002597
7.Tow-term exponential a=0.0486, K=0.3927 0.9970 0.000364 0.017849 0.000318
8.Approximation of diffusion a=0.0647, k=0.1485 , b=0.1261 0.9973 0.000351 0.016896 0.004520
9.Verma et al a=5181976, K, g=0.0249 0.9951 0.000653 0.023043 0.003545
10.Wang and Sing a=-0.0129 , b=0.000038376 0.9373 0.007690 0.082033  0.03142
11.Parabolic a=0.8815, b=-0.0106,
C=0.000029 0.9720 0.003699 0.05482  0.000001
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