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3.Regression standard error
4. Coefficient of determination 1. Exocarp
5. Calorimeter 2. Mesocarp
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2. Transient-state heat transfer
3. Line heat source probe method

(Shrivastava & Datta, ()

:1999; Razavi & Taghizadeh, 2007)
()
H = Mcw'CW(Te _Tcw) -M hW'CW(ThW _Te)
(rhw _Te)
)
(
()
(Shrivasta & Datta, 1999; Razavi & Taghizadeh,
:2007)
(H + MCW'CW)(Te _Tcw)
Ho=-— ()
Tc _Te
( )
)
(
()
(Shrivasta & Datta, 1999; Razavi & Taghizadeh,
:2007)

1. Specific heat
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