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The objective of this research was to study a thin layer
drying model as an efficient mathematical model in order to
determine the optimize model to study the relationship between
the ratio of moisture and the time for chili. The researcher brought
chili, which has a mass and initial moisture value, in the range of
42-52 g and 330-380%, d.b., respectively. Then, it drying with
temperature control equal to 50°C, 60°C and 70°C, and the relative
humidity values of air were 10%, 20% and 30% at wind speed equal
to 1 m/s. There will be a total of 9 trials. The dryer used in this
experiment consisted of two main parts: 1) the relative humidity
control of the air inside the machine, which is a glass chamber and
ceramic packed system for producing saturated air, and 2) the
control section temperature which is a temperature control button
on the outside and temperature can be adjusted as needed. The
experimental results found that the last moisture content ranges
from 6-8%, d.b. Then, the results of the experiments were then
used to calculate the moisture content and moisture ratio from the
chili experiments for calculation and compared to the moisture ratio

obtained from a total of 6 models. According to the results of the
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model's accuracy test, the models suitable for chili for all

temperatures and humidity were the Wang and Singh models, which
yielded differences in the form of RMSD and MBD in the range of
2.78 - 6.86% and -0.20 — 2.95%, respectively.
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Wang and 50 10 -0.0736 0.0014 1.2141 3.8272
Singh 60 10 -0.1225 0.0037 -0.734 4.7032
70 10 -0.2186 0.0119 2.9584 5.2708
50 20 -0.0565 0.0008 0.9930 3.9352
60 20 -0.1167 0.0034 -0.203 2.7864
70 20 -0.1719 0.0073 -0.701 8.5055
50 30 -0.0632 0.0009 -0.627 3.2295
60 30 -0.0839 0.0014 -0.533 3.7705
70 30 -0.1699 0.0072 -0.339 6.8699
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a & o £ o MBD RMSD
& o RNV HE ANUYU duUszansSvaauudnass
Pouuudaes ¢ Y (%) (%)
M (RH)
k a b C g
Newton 50 10 0.1018 1.4366 13.148
60 10 0.1698 1.6436 18.381
70 10 0.3178 2.6766 10.130
50 20 0.0782 1.8377 14.452
60 20 0.1615 1.5245 15.277
70 20 0.2388 2.2385 20.449
50 30 0.0875 1.2565 15.960
60 30 0.1216 -0.041 16.766
70 30 0.2382 3.4863 17.127
Henderson 50 10 0.1061 1.0474 2.9404 12.357
and Munro 60 10 0.1834 1.0865 4.1834 16.243
70 10 0.9955 0.9955 2.5481 10.116
50 20 0.0823 1.0533 3.1294 13.582
60 20 0.1726 1.0728 3.5334 13.475
70 20 0.2560 1.0811 49314 18.553
50 30 0.0949 1.0959 4.3599 13.230
60 30 0.1332 1.0928 2.6595 14.731
70 30 0.2531 1.0688 5.3453 15.013
Logarithmic 50 10 0.0655 1.2365 -0.2456 0.0002 3.8515
60 10 0.1137 1.2856 -0.2518 0.0007 7.5416
70 10 0.2664 1.0396 -0.0637 0.0001 7.2583
50 20 0.0467 1.2939 -0.3061 0.0009 4.1315
60 20 0.1134 1.2327 -0.2086 0.0009 5.3483
70 20 0.1654 1.2606 -0.2236 0.0006 10.453
50 30 0.0616 1.2596 -0.2199 -1.116 5.6305
60 30 0.0507 1.7914 -0.7733 0.0112 4.0516
70 30 0.1877 1.1668 -0.1329 0.1053 6.5812
Two-term 50 10 0.1061 0.5241 0.5232 0.1060 2.9406 12.356
60 10 0.1834 0.5362 0.5502 0.1834 4.1837 16.242
70 10 0.3164 0.4978 0.4976 0.3164 2.5482 10.116
50 20 0.0823 0.5264 0.5269 0.0823 3.1294 13.582
60 20 0.1725 0.5364 0.5363 0.1725 3.5333 13.474
70 20 0.2560 0.2783 0.8027 0.2560 4.9306 18.552
50 30 0.0949 0.5478 0.5480 0.0949 4.3597 13.230
60 30 0.1332 0.2825 0.8102 0.1332 2.6598 14.731
70 30 0.2531 0.1717 0.8970 0.2531 5.3463 15.013
Modified 50 10 0.1060 0.3813 2.9409 12.357
Henderson 60 10 0.1833 0.3772 4.1848 16.243
and Pabis 70 10 -7.500 0.0487 7.457
50 20 3.1285 13.582
60 20 3.5336 13.475
70 20 4.9309 18.553
50 30 4.3592 13.230
60 30 2.6602 14.732
70 30 5.3456 15.014
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