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Abstract

In this research, the drying kinetics equation of lychee with hot air in the different models such as theoretical model,
semi- theoretical model and empirical model were studied. The parameters of those models were determined and developed by
base on an Arrhenius type equation, polynomial and exponential as a function of temperature. The value of the required
parameters were determined by fitting the propose models to the experimental data. The moisture ratios calculated from each
model were compared with experimental results. It was shown that the empirical model (using Page type equation) was in good
agreement to the experiment. The effect of temperature on color change in rind of dry lychee was investigated. The yellowness
(b) was found to be practically independent of drying temperature but lightness (L) and redness (a) values were decreased as
drying temperature increase.
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