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Abstraet. Andaliman (Zanthoxylum acanthopodium DC.) or Batak pepper is often used as a seasoning ingredient in
traditional cooking. Andaliman is difficult to consume in faraway areas because it rots quickly and is easily overgrown by
fungus. The andaliman needs to be dried 1o prevent the growth of microbes. The maximum moisture content for dry herbs
for the last longer is about 10%. In this study, andaliman was dried by the swirl fluidized bed method at a low temperature
of 50 %C. The low temperature was chosen because andaliman contains various volatile compounds that easily evaporate at
high temperatures and reduce its specific aroma. The sample masses for each experiment were 200, 250, and 300 gr.
élaliman grains have an average diameter of 3.1 mm. The moisture content was measured every 10 minuies by sampling.
The results showed that the most suitable drying kinetics equation was the Rational model with the general form of the
equation MR=(a+bx)/{1+cx+dx?). The R? values for the sample masses ufnl 250 and 300 gr were 0 99959, 0.99878 and
0.99832 respectively, and the average effective diffusion values were 3.06 x 10,257 x 10 and 1.97 x 10 m'/s.

INTRODUCTION

Andaliman (Zanthoxylum acanthopodium DC.) is an endemic pepper plant that grows in Tapanuli, Dairi,
Simalungun and Karo areas in North Sumatra, Indonesia. The andaliman seeds and branches as shown in Fig. 1. This
plant grows well at an altitude of 900-2000 m above sea level with a rainfall of 170-180 days a year. This plant has a
distinctive taste and aroma compared to other types of pepper. This plant has a high moisture content, so it cannot be
stored for a long time because it will quickly rot. The maximum moisture content to prevent microbial activity in spice
plants is less than 109%. Spices are dried at low temperatures.
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FIGURE 1. (a) Andaliman grains and (b) branches

This is related to the volatile substances that are easily damaged by heat and it will reduce the aroma and taste. The
low moisture content will allow the spices to be stored for quite a long time. The thermal process ihaust widely used
to dry the material. In this process, the moisture content is remcweair{)ugh evaporation by heating. Moisture from the
inside will come out to the surface and then diffuse into the air. The drying rate is influenced by many things, i. e.
lempera‘ humidity and air velocity, thickness, the internal resistance of the material [2]. The drying rate of a
material in the drying process is shown graphically in Fig. 2. The drying rate has 3 stages, i.e. the preparation stage,
where the drying rate increases. This condition occurs at the beginning of the drying process when the a'lperaturc
increases from the ambient to the set-up. The constant drying rate is indicated by a constant value. In this period,
evaporation m.lrs only from the surface of the product. This process also takes a short time. Didng at a fall rate
begins when the moisture content in the product starts at a critical level. The mt}istumaansiér rate from the inside to
the surface is lower than the evaporation rate of moisture from the surface l{)n}* air. The drying rate is significantly
influenced by moisture transfer from inside to the surface in the fall rate. The drying is affected by the internal
resistance of the product.
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FIGURE 2. Drving rate

Drying is commonly described as the process of thermally removing volatile substance (moisture) to yield a solid
product [3]. The drying rate begins the preparation phase, followed by a constant and a falling rate. During the
preparation period, the drying rate increases sharply. The stage occurs for a short a]ﬁ until the temperature reaches a
steady state. A constant rate period is indicated by a constant drying rate value. In this period, evaporation occurs only
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from the surface of the product. This process also takes a shmmnc. After this period, drying will be followed by a
period of falling rate. There are two peric the falling rate, i.e. the first and second falling rate periods. Drying in
the first stage of falling rate begins whermoislure content in the product starts at a critical level. The moisture
transfer rate from the inside of the product to the surface is lower than the rate of evaporation of moisture from the
surface to dry air. In this period, the drying rate will be significantly controlled by the moisture transfer rate from the
inside to the grain surface. So that drying is affected by the internal resistance of the product.

23
Swirl Fluidized Bed Drying

The swirl fluidized bed drying is a fluidized bed dryer with a swirling flow. The guide vane generated the air swirl.
According to Yilmaz et al. [4], the swirl flow drying can increase the Nusselt number by up to 98% compared to
fluidized beds with the non-swirl flow. This data was obtained on the drying of wheat. Another study on swirl flow
has been carried out by Sheikoislami et al. [5]. The swirl flow can penetrate the boundary layer on the pmﬂ surface
so that it can increase heat transfer. As an illustration, the path line of the drying air and the particles in the swirl
fluidized bed is shown in Fig. 3.
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FIGURE 3. Swirl fluidized bed
Statistical Parameter

Analysis of statistical parameters is needed to determine the mathematical model of drying kinetics. Mathematical
models are based on existing and appropriate models. A study like this is very difficult to find. The equation is obtained

regressing the moisture ratio data obtained in the experiment. The most suitable kinetic equation is determined by
the value of the correlation coefficient (R). The coefficient of determination (R?) is the highest. In addition, it also has
the lowest reduced Chi-squared value (x,z) and RMSE [7].

This study aimed to obtain the mathematic model and effective diffusion of drying kinetics of Andaliman grain
with the swirl fluidized bed method at various sample masses.

METHOD

The andalimans used in this study were purchased at the Lau Chi market in Medan, North Sumatra. Andaliman is
first sorted so that it is still fresh. The old or rotten are discarded. Andaliman before and after drying is shown in Fig.
4.
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FIGURE 4. Fresh andaliman (a) before and (b) after drying

The swirl fluidized bed dryer used is shown in Fig. 4. The ambient air is sucked in by a 550 -wn blower and then
heated by two 400-watt heaters. Hot air is pushed into the drying chamber. A thermostat controls the temperature of
the drying air. The drying chamber is equipped with a transparent acrylic plate to befffile to see the position and
movement of the andaliman grains. The drying chamber has a total height of 950 mm, an inner diameter of 60 mm,
and an outer diameter of 115 mm. The guide vanes are made of 5 pieces of steel plate with a thickness of 1 mm. The
guide vanes are arranged around the axis. Between one blade and the next, there is a gap for air to flow. Tlnlryer is
shown in Fig. 5. At the chamber outlet, a filter is installed to prevent andaliman grains from leaving the drying chamber.
The temperature and relative humidity data logger are placed below the vane. Likewise, on the exit of the chamber.
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FIGURE 5. Experimental set-up of swirl fluidized bed drying
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The measurement results show that the airflow velocity at the outlet is 6 m/s. This value is obtained from
preliminary testing. The formulation proposed by Chitester et al. [8] in Kunii and Levenspiel [9] for coarse particles
cannot fluidize particles because the value is too small. This velocity is capable of fluidizing andaliman grains, which
have an average diameter of 3.1 mm. Hot air is used to dry the andaliman at a temperature of 50 °C and is controlled
by a temperature controller. The sample masses of each experiment were 200, 250, and 300 gn

During dryving ., 2 gr of andaliman fruit was taken from the drying chamber every 10 minutes to measure the moisture
content. The sample was put in a sealed plastic bag. After drying was completed in 240 minutes, all samples were dried
in an electric oven for 3 hours and 105 C to calculate the moisture content. Moisture content is calculated on a wet
basis with the equation:

Me =22 3 100% (1)
Myogal
where Myp2q: mass of moisture (gr), My, total mass (gr) The drying rate is calculated by the equation below
MGg—MCpy
DR = — (2)
where MC,.: moisture content at t = 0, MC,: moisture content after to

The coeflicient correlation value of R, which is closest to 1,1s the equation model because 1t has the smallest
deviation from the test results. The value of R is the square root of the coefficient of determination. The coefficient of
determination, R2 is calculated from equation (3):

_ Z(MRppa—E MRE.‘:;))Z
S(ffRpra~ £ MRep)
where R: coefficient correlation, MRew: predicted moisture ratio (non-dimensional), MRexp: moisture ratio of the

experin‘at (non-dimensional), MRp,4: average moisture ratio predicted
The Root Mean Square Error (RMSE) isa magnitude of the error rate of the predicted value. The predictive value

will be more accurate if the RMSE value is closer to 0. The RMSE value is calculated by equation (4)
1

o 1
L(MRpya— MRgap) )2

R?=1 (3)

= @
The reduced chi-square was used in the goodness of fit test. The square root is called the regression standard error.
The smaller the chi-square value, the better the model/equation obtained . Chi-square (x%) is calculated from cquation

(3)

RSME = (

2
MR — MR
I-?:M (5)

N-n

where y*: reduced chi-square, N size of observation, n: size of the parameter, integer number, positive.

The moisture ratio was calculated from the equation:

My B g 1 _ (an+ 1P n’ Doy )
Mk = M, m? E”=0(2n+1)2 exp ( 412 t (6)
For the long time drying, the above equation can be simplified to
8 D
InMR = In— - fzﬁt (7)

where L: half-length of material, D effective diffusion, n: positive number

Effec& diffusion (D) describes the rate of movement of moisture content from the inside to the surface of the
material. The effective diffusion coefficient is based on the average cross-sectional area open to diffusion and the
distance traveled by the molecules in the porous medium. The effective diffusion coefficient is the slope of the curve,
which can also be obtained by plotting the In MR value and drying time. The Der value is calculated using the equation.

Desp = slape x %2 (8)

In this study, the moisture ratio was calculated from 6 equation models as shown mn Table 1. From these model
equations, CurveExpert Professional 2.3 ) software was used to see the values of the correlation coefficient (R?). After
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that, statistical analysis was carried out to see the values of the Root Mean Square Error (RMSE) and Chi-Square (32)
for each equation with MS-Excel. This is done to obtain the best-suited drying kinetics model.

TABLE 1. Drying kinetics model

No Model Equation Reference
I Rational Model a+ bx NIST [10]
MR=——"—"—"—
1+cx+ %xz
2 -Hi 2}
DR-Hill PP L CurveExpert [11]
s
3 Bleasdale MR = (a + bx)‘lfr Seber and Wild [12]
4 Wang and Singh MR =1+ ax + bx? Akpinar [13]
x Diamante and M 14
5 Simplify Fick's Diffusion MR =a exp(—¢ (ﬂ)) tamante and Munra [14]
6 Logistic Power MR = a/(1+ (x/b)%) CurveExpert [11]

Note: a. b, ¢, d, L, K, 6, 1) constants of the equation, X: time
RESULT AND DISCUSSION

Outlet Temperature

The heat contained in the drying air 1s the energy used to evaporate the moisture contained in the andaliman grains.
The amount of energy contained in the drying air is indicated by the temperature. In this study, the drying air
temperature on the outlet side will be lower than on the inlet side because it is used to evaporate the moisture content.

Outlet Temperature vs Time
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FIGURE 6. Outlet temperature

The drying air temperature measured at the outlet position for the experiments carried out is shown in Fig. 6. The
temperature in the experiment with a mass of 300 gr looks lower than the others. This indicates that in this experiment,
more moisture was evaporated than in the experiments with masses of 250 and 250 gr.

(s ]
Outlet Relative Humidity

The relative humidity is the ratio of the existing humidity to the maximum possible humidity in the air, The higher
the value, the higher the moisture content in the air. In this experiment, the more moisture evaporated, the higher the
relative humidity . The position of the RH meter in this experiment is on the outlet side of the chamber. The amount of
relative humidity for each measured e¢xperiment is shown in Fig. 7. The experiment with a sample mass of 300 gr
makes the humidity of the drying air have the highest humidity compared to other experiments. This is in line with the
measurement of temperature where the temperature measured is lower. This indicates that the moisture in the
experiment with a mass of 300 g evaporated more than the experiment with a mass of 200 and 250 gr.
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40 QOutlet RH vs Time
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FIGURE 7. Ouilet Relative Humidity

Moisture Content
The moisture content of the experiment is shown in Fig. 8. It can be seen that the sample with a mass of 200 gr
dries faster than those of 250 gr and 300 gr. The difference is not too significant for the interval of 50 gr. After drying
for 180 minutes, the change in moisture content began to slow down. The difference between each sample in Fig. 8
looks relatively proportional. The decrease in moisture content is slower due to the less moisture content in andaliman
grains.

80 Moisture Content vs Time
70
60

ﬁg‘g --Er--300 gr
50 | --#r--250 gr
ﬁ“ﬁ g

S
g 40 [9) =200
= . ==©-=:200 gr
& E‘):E:E"EL
v 30 A @G‘&ELB
= Gb E'EI-
£ 20 g
e “O5BEszgas:
0 T T T T T T 1
0 40 80 120 160 200 240 280

Time (min)
FIGURE 8. Moisture content vs time
Moisture Ratio

Changes in the moisture ratio during the experiment are shown in Fig. 9. The moisture ratio needs to be seen
considering that all samples’ initial moisture content is not the same. Thus, a number is needed that can accommodate
these differences through changes in the moisture ratio. The moisture ratio in the initial conditions is always 1. Fig. 9
shows that the decrease in the moisture ratio of the three samples is relatively proportional, although not too ideal. The
sample with I8¢ smallest mass decreases faster in equilibrium conditions. There 1s no decrease in moisture content
because the relative hummdity of the air 1s the same as the humidity on the andaliman surface. In these conditions, the
moisture will be difficult to diffuse into the air. The moisture content will be constant than the heavier ones. It
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corresponds to a change in moisture content, as shown in Fig. 8. The decrease in the moisture ratio also slowed from

the 180™ minute.

Moisture Ratio

Moisture Ratio vs Time

==EF=-200 gr
ﬁ ==#e=250 gr
==&r=-300 gr

160

200

Time (min)
FIGURE 9. Moisture ratio

Drying Rate

The drying rate is shown in Fig. 10. In general, the drying rate decreases during the process. The constant rate
period occurs in a short time, as indicated by the 200 g sample. The period of falling rate is dominant even though the
moisture content is still high. It is due to the difficulty of the air in it moving to the surface of the andaliman grains. It
oceurs due to andaliman's peel, so that water will have difficulty moving to the peel's surface. The highest drying rate
was produced by the heaviest sample, which was a sample of 300 gr.

Drying Rate gr/10 min)

Drying Rate vs Time

25
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20 4 ==2r =250 gr
YA —C - -
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5 i B’ga@g N L} é‘a
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ﬁ(’l 160

Time (min)

FIGURE 10. Drying rate vs time

It is due to the mass being heavier, so the mass of water content is more. Graphical models also occur in drying
shrimp by Murali etal., [15], and kiwi fruit by Ozgen and Celik [16]. The drying rate value decreases until it approaches

zero at the end of drying. At this equilibrium condition, the moisture content is approximately 10%, as shown in Fig.

1.
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Drying Rate vs Moisture Content
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FIGURE 11. Drying rate vs moisture content

Statistical Parameter

Table 2 shows the regression results obtained from the 6 proposed equation models. Table 2 shows that the best

regression is Rational model, followed by the DR-Hill and Bleasdale models. The rational model has an R* value of

0.99959; 0.99878 and 0.99832 for each sample mass of 200, 250, and 300 gr, respectively. The RMSE value obtained
is also quite small, i. e., 0.0799,0.07451, and 0.05467, respectively. The RMSE values obtained are also quite small,
i. e. 000696, 000603 and 0.00325, respectively. The equation of the rational model is a comparison between two
polynomial functions. This model has the general form MR:(zl+bl)f(]+adt2), Cinkir and Stef [17]. The effective
diffusion values obtained for each mass of 200, 250 and 300 g were 3.06 x 10,257 x 10¥ and 1.97 x 10 m*/s. The
larger value shows that the drying is faster. In this study. the value is not much different from the results obtained by
Ozbek and Dadali [ 18], which is in the range of 107 to 10® m%/s on drying mint leaves using a microwave.

TABLE 2. Evaluation of statistical parameter

Model “:’;r‘;“ Coefficients Std Error R RMSE £
Rational Model 200 a= 1 007397E+00. b= 4 20382 1E-03, ¢ = SBO8GIE03,d = 0.00658 099950 007999 000696
7 781 20E-05
250 a=9.85184E-01, b=-3 80735E-03, ¢ = S.02691E-03.d = DOTI03 099878 00FST 000603
5 34068E-05
300 a= LOOGYTEHN. b= -3.44296E-03, ¢ =5 7IM0E-03,d = 001276 099832 005467 000325
309844
DR-Iill 200 alpha = 9.939043E01, theta = -1 17019E+00, etha = 0.00517 099975 000611 000004
1 AWO44EHN, kappa =6.73410E+0 1
250 alpha= 979066601, theta = -1 22076E+00, etha = DO1603 099745 001482 000024
1 30689400, kappa =8. 366936401
30 alpha= 10K BN, theta = -1,29034 E+0, etha BO1355 099811 001240 000017
=121447E400, kappa = 9 89503E+01
Bleasdale 200 a=999998E-01,b=474754E07, ¢ = 3.26784E05 .02511 099380 0.02428 000064
250 a=9.98190E-01, b= -2.76260E-03, ¢ = =2.70840E-01 0.00817 099031  0.00774 000007
300 a=4999999E-01. b =4.27398E07, ¢ = 3.8500 19E-05 0.02070 0 99537 0.02605 000074
Wang and Singh 200 a= -9.79833E-03. b = 2 431 166E-03 002829 099176 002678 000078
250 a=-9.150342E-03, b = 2.18029E-05 001666 099699 001689 000031
300 a=-827591E-03.b = 1.84811E05 001621 099703 001583 000027
Simplify Fick's 200 a= 1 03663E+00, c= 7 43367E01 L. = 2 5584 TE+01 002511 090380 002410 000063
Diffusion 250 a= 1.03514E400. ¢ =1 48000E+00, L = 5 802417E+01 002578 099310 002473 000066
300 a= 1.037TT6IE+D0, ¢ = T67999E400, L = 3,450 17TE+02 0.02069 099537 001970 0.00042
Logistic Power 20 a=945753E-01, b =5 67259E=01, ¢ = 206993 E+H) 003071 099068 002898 000091
250 a=9.18116e01,b = 655841 E+01, c = 2.06I08E+00 0.0343% 098773 003324 000120
30 a=9507T11E01, b=702706E401. ¢ = 1.84006E00 003121 098046 041973 0.19149
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CONCLUSION

In study, conclusions were obtained, 1.

» The falling rate period dominates drying until the moisture content 1s about 10%.

s The most suitable drying kinetic equation is the Rational Model with the general form of MR = (a+ bx)/(1 + cx +
dx?).

s The R? values for the sample masses of 200, Zﬁﬂeld 300 gr were 0.99959, 099878 and 0.99832 respectively.and
the average effective diffusion values were 3.06 x 10,2.57 x 10 and 1.97 x 10°° m¥/s

ACKNOWLEDGMENT
The author would like to thank Medan State Polytechnic for funding this study.

REFERENCES

I. A, Burhanuddin, (Siedoo, 2 Juni, 2019), available at https://siedoo.com/berita-21725-inovatif-mahasiswa-

unimed-ciptakan-parfum-dari-tanaman-andaliman.

U.E. Inyang, 1. O. Oboh, and B. R. Etuk, Advanced in Chemical Engineering and Science 40, 27-48 (2018).

A.S. Mujumdar, Handbook of Industrial Drying, 4" Edition (CRC Press, Boca Raton, FL, 2015) pp. 4.

M. Yilmaz, O. Comakli, and S. ¥Yapici, Energy Conversion and Management 40(13), 1365-1376 (1999).

M. Sheikholeslami, M. Gorji-Bandpy, and D. D. Ganji, Renewable and Sustainable Energy Reviews 49, 444

469 (2015).

M. E. Simanjuntak, and P. §. Widyawati, Journal of Food Technology and Nutrition 19(1), 14-21 (2020) (In

Bahasa).

7. A.R.P.Kingsly and D. B. Singh, Journal of Food Engineering 79, 741-744 (2007).

8. D.C. Chitester, R. M. Kornosky. L. F. Fan and I. P. Danko, Chemical Engineering Science 39(2), 253-261
(1984).

9. D. Kunii, and O. Levenspicl, Fluidization Engineering, 2™ Edition (Butterworth Heinemann, Massachusetts,
USA, 1991), pp 70.

10, NIST, Engineering Statistic Handbook, (NIST in Sub chapter 4.6.4.2. Rational Function Model), available at
https://'www.itl.nist.gov/div898/handbook/pmd/sectiont/pmd 642 .htm.

11. D. G. Hyams, CurveExpert Professional Documentation 273, 2020, available at
https:/fwww curveex pert net/docs/curveex pert/pro/pd f/CurveExpertProfessional .pdf .

12. G.A.F Seber,and C. J. Wild, Nonlinear Regression (Wiley Interscience, New Jersey, 2003 ) pp. 362.

13. E. K. Akpinar, Energy Conversien and Management 51, 2407-2418 (2010).

14, L. M. Diamante, P. A. Munro, International Journal of Food Science and Technology 26(1), 99-109 (1991).

15. S.Murali, D. 5. A, Delfiya, K. A. Kumar, L. R. G. Kumar, 5. E. Nilavan, P. R. Amulya, V. §. Krishnan,P. V.
Alfiya, and M. P. Samuel, Journal of Aguatic Food Product Technology 30(5), 561-578 (2021).

16. TF.Ozgen, and N. Celik, Applied Sciences 9(1), 1-13 (2019).

17. N.I.Cinkir, and Q. Sfer, Heat and Mass Transfer 56, 3303-3313 (2020).

18. B.Ozbek, and G. Dadali, Journal of Food Engineering 8B3(4), 541-549 (2007).

LA g L B

o

040005-10

#5040 $Z0Z AJENUET §1




Effect of Mass on Drying Kinetics of Andaliman (Zanthoxylum

Acanthopodium DC.) by Swirl Fluidized Bed Drying: A
Mathematical Model

ORIGINALITY REPORT

10. 5. 7 2.,

SIMILARITY INDEX INTERNET SOURCES PUBLICATIONS STUDENT PAPERS

PRIMARY SOURCES

l Melvin Emil Simanjuntak, Prabowo, Wawan
Aries Widodo, Sutrisno, M. B. H. Sitorus.
"Experimental and numerical study of coal
swirl fluidized bed drying on 100 angle of
guide vane", Journal of Mechanical Science
and Technology, 2019

Publication

19

l Saeed Taheri. "Mass Diffusion Into Bitumen: A
Sub-Pore Scale Modeling Approach”,
Proceedings of Canadian Unconventional

Resources and International Petroleum
Conference CURIPC, 10/2010

Publication

19

www.karyailmiah.trisakti.ac.id

Internet Source 1 %
cigrjournal.org 1
Internet Source %

Mujumdar, Arun. "Principles, Classification,
and Selection of Dryers", Handbook of

1%


http://www.karyailmiah.trisakti.ac.id/

Industrial Drying Third Edition, 2006.

Publication

www.me.unm.edu

ﬂ Internet Source 1 %
Adrian Bejan, Ibrahim Dincer, Sylvie Lorente, 1 o
Antonio F. Miguel, A. Heitor Reis. "Chapter 7 °
Drying of Porous Materials", Springer Science
and Business Media LLC, 2004
Publication
B JE Ed. Smlth. Chapter 1"1 Soll.d—Wood. <1 o
Industrial Drying Systems", Springer Science
and Business Media LLC, 2023
Publication
l. B I . Zid, P. Gl .Y f-ali
9 | . I\(jlute ba, S. Zid, Qouannec:'S oucef-ali, <1 o
. Magueresse, N. Kimouche. "Thermo-
hydrous behavior of dried un-blanched potato
samples", Journal of Food Engineering, 2018
Publication
Yu.pl.ng Liu, H|roa_1k| Ohara. "Energy-efficient <1 o
fluidized bed drying of low-rank coal", Fuel
Processing Technology, 2017
Publication
journals.sagepub.com <1 .
Internet Source /0
downloads.hindawi.com
Internet Source < 1 %



http://www.me.unm.edu/

2
(O8]

R. T. Patil. "A Novel Design of Crop Dryer for
Use in Developing Countries", Drying
Technology, 6/1/2006

Publication

<1%

=
o

agrifoodscience.org

Internet Source

<1%

o
U1

www.fedoa.unina.it

Internet Source

<1%

>
(@))

www.researchgate.net

Internet Source

<1%

&
~]

E. Kavak Akpinar. "Mathematical modelling
and experimental investigation on sun and
solar drying of white mulberry", Journal of
Mechanical Science and Technology, 08/2008

Publication

<1%

>
(0]

krishi.icar.gov.in

Internet Source

<1%

B
O

B.A. Adesanya, A.K. Nanda, John N. Beard.
"DRYINC RATES DURING HIGH TEMPERATURE
DRYING OF YELLOW POPLAR", Drying
Technology, 1988

Publication

<1%

S
(@)

core.ac.uk

Internet Source

<1%

www.arpnjournals.org

Internet Source

<1%



http://www.fedoa.unina.it/
http://www.researchgate.net/
http://www.arpnjournals.org/

Aula Ahmad Hafid Saiful Fikri, Mustofa

Mustofa, Maimun Sholeh, Sri Indah Nikensari.

"The Analysis of Residential Property Price
Bubble and Sharia Bank Financing Using
MIDAS Regression Model", International
Finance and Banking, 2023

Publication

<1%

Hugo Perazzini, Flavio Bentes Freire, Fabio
Bentes Freire, José Teixeira Freire. "Thermal
Treatment of Solid Wastes Using Drying
Technologies: A Review", Drying Technology,
2015

Publication

<1%

Exclude quotes Off Exclude matches Off

Exclude bibliography On



Effect of Mass on Drying Kinetics of Andaliman (Zanthoxylum
Acanthopodium DC.) by Swirl Fluidized Bed Drying: A
Mathematical Model

GRADEMARK REPORT

FINAL GRADE GENERAL COMMENTS

/100

PAGE 1

PAGE 2

PAGE 3

PAGE 4

PAGE 5

PAGE 6

PAGE 7

PAGE 8

PAGE 9

PAGE 10

PAGE 11




