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Abstract ’ 2 1 4 6 6 Q

Equilibrium moisture contents of twenty-three varieties of fruits and vegetables
produced in the western region of Thailand were determined. These products are banana,
jack-fruit, chinese jujube, sweeten mango, mango, coconut, papaya, litchi, longan,
pineapple, grape, rosella flower, ginger, lemon-grass, small chilli, big chilli, leech lime
leaf, areca nut, onion, ganoderma lucidum, thin-black ear mushroom, ground-nut énd
garden pea. To determine the equilibrium moisture content, three sets of experiment were
constructed. Each set consists of a hot air chamber and six sample boxes. The hot air
chamber is equipped with a 3,000-watt electrical heater and an electronic temperature
controller. For each sample box, it is an airtight plastic box in which saturated salt
solution is used to control relative humidity. The box is divided by plastic wall into two
sections in order to hold two samples separately. Two small fans were used to circulate
air in the box in order to accelerate moisture transfer between samples and air in the box.
The box are placed inside the chamber. Therefore, temperature and relative humidity of
the air inside the box are controlled. This equipment was tested and then used to
determine the equilibrium moisture content of the fruits and vegetables. In carrying out
experiments, samples of the products were placed in the box inside the chambers. The
samples were weighted regularly until they reached equilibrium. Then the final moisture
content was determined by the standard oven method to obtain the equilibrium moisture
content. The relative humidity was converted into water activity and then plotted against
the equilibrium moisture content to obtain sorption isotherms. Empirical models were
developed to represent these sorption isotherms. The performance the models were also
“compared with that of the models found in literatures. The best-fitted model for each
product under this investigation was finally obtained. It is found that, for 2-parameter
models, the empirical model is the best-performed model for 23 sorption isotherms of
different products and temperatures. For 3-parameter model, Chung and Pfost's model is
the best-performed model for papaya, lifchi, longan, pineapple, grape, rosella flower,
lemon-grass, areca nut, ground-nut and garden pea. Day and Nelson's model performs
best for mango, ginger, small chilli, ganoderma lucidum and thin-black ear mushroom.
The 3-parameter empirical model is the best-fitted model for banana, jack-fruit, chinese

jujube, coconut, sweeten mango, big chilli, leech lime leaf and onion.





