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Tablel- Analysis of variance (ANOVA) for the effect of variety, type, moisture content, and temperature on specific
heat capacity

Fvalue SWroslbe @olifas Olud g
Mean Square  df Source of variation
409.759  1.424 47 (Treatment) Lo
578.325™"  2.010 1 (Variety) o3,
256.807 0.893 1 (Nut or Kernel) />
5844 ™ 20.312 3 (Moisture) cusls,
332.076™ 1.154 2 (Temperature) L
5.379"  0.276 1 V*NK
2.132™  0.006 3 V*M
11.363 0.034 2 VAT
3.809™  0.041 3 NK*M
3.683"  0.016 2 NK*T
5.293"  0.018 6 M*T
1.357™  0.005 3 V*NK*M
3.905™  0.014 2 VANK*T
2.398"  0.008 6 NK*M*T
0.874™  0.003 6 V*AM*T
0.149"  0.001 6 VANK*M*T
0.003 96 (Error) s
143 (Total) Js
(significant at 1%) /) gdaw )3 Jl5 (ine
(significant at 5%) /0 glaw ;3 I (se
(Not significant) ,ls _xe ye "™
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Fig.1. The effect of moisture content on specific heat capacity of nut and kernel of Kalle-Ghochi pistachio variety in
three levels of temperature
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Fig.2. The effect of moisture content on specific heat capacity of nut and kernel of Badami pistachio variety in three
levels of temperature

3.5 -
i
=30
8!'
=
= 2.5 -
= < Nut -
= 5.88%
E 2.0 1 O15%Nut -
=
2 -
% 1.5 4 A25%Nut -
'3 0 40%Nut -
& 1.0 A
+ Kernel -
4.23%
0.5 r .
35 40 45 55 60 65

50
Temperature (°C)

Fig.3. The effect of temperature on specific heat capacity of nut and kernel of Kalle-Ghochi pistachio variety in four
levels of moisture content
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Table2-The proposed models for determining specific heat capacity

(kI kg™ K*) (Model) Jaw R? (Product) Jguasxe
= 3 - 0.985
Cp = Q.PFE2IRG, +QALEST — LOBSE (Nut of Kalle-Ghochi pistachio variety)
Cp = 0.EAER (M) + OOLEZT — LF0EL () 993 7 A oh) jhe
' (Kernel of Kalle-Ghochi pistachio variety)
€, = D.EZSA IO + 001447 - L1504 () gqy bl of) &b

7, = MENR0 i, + 00147 T = 1,2524 0.992

(Nut of Badami pistachio variety)

ol 08 e
(Kernel of Badami pistachio variety)




WWAY Jol Jluows ) o )louds oF ade (5 559LesS (sl puiilo 4y yils A\

10.

11.

12.

13.

14.

15.
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Nomenclature Subscripts
C  Specific heat (ki kg? K%) ¢ Capsule
H Heat capacity (kJ K™) e Equilibrium condition of mixture
m Mass f Final
M Moisture Content f Flask calorimeter
Q Added water mass (g) i Initial
T Temperature p Pistachio Sample
S Sample
w Water
&l
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