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Numerical Estimation of Diffusivity For Instant Tea
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ABSTRACT

-

Since the tea extract is liquid, the application of two-side dehy-
dration model to the freeze drying of instant tea is not practical.
Therefore, the model of one-side dehydration and two-side heating
was studied by the method of computer simulation to investigate
the diffusivity of instant tea during the freeze drying processes.
In this model the mass and energy balances were considered,
Newton’s method and iteration were used, and a computer program
was written to calculate the diffusiyity of instant tea. The calcul-
ated value is 0.0035 m?/s, which is very close to the reported data,
0.0029 m?/s, by Chen and Hong (1988). The model is good for the
pre-analyses of experiments or engineering planning, and is also
good to apply to other agricultural products.
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