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Effect of drying parameters on quality indicators of Damghan
pistachio nuts (Pistacia vera L.) and deter mining effective
diffusion coefficient in optimum conditions

Tavakolipour, H.* *, Kalbas Ashtari, A. %, Bassiri, A. R. ®

1-PhD, Assistant Professor, Food science and Technology Department, I1slamic Azad University, Sabzevar,
2- Ph.D, Associate Professor, Food Science and Technology Department, College of Biosystem Engineering,
University of Tehran, Kargj
3-PhD, Assistant Professor, Institute of chemical technologies, Iranian Research organization of science and
technology

The effects of air temperature (40, 50, 60 and 70 °C), air velocity (1 and 2nmvVs) and bed depth
[1(monolayer), 3 and 5cm)] on drying time, drying rate and quality indicators of Pistachio-nuts such as
peroxide vaue and free faty acids was determinedin an experimental air cross flow drier and
optimum conditions for pistachio-nuts drying was obtained. Also effective diffusion coefficient
(Deff)and activation energy were determined by using Ficks second law (between 40 to 70°C) and
Arrhenius model, respectively.

Keywords: Pistachio Nut, Dehydration Process, Diffusion Coefficient, Quality Indicators, and
Activation Energy
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