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7.Ultra high hydrostatic pressure (UHHP)
8. High intensity electrical field pulses

9. Ultrasound

10. Partial vacuum

11. Centrifugal force

12. Cavitation

13. Microstructure
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1. Potassium meta bisulphate

2. Potassium and sodium hydroxide
3. Potassium carbonate

4. Methyl and ethyl ester

5. Citric acid

6. Ascorbic acid
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15. Kaffir lime pedl
16. Deoxynivalenal
17. Fusarium culmorum
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14. Artificial Neural Network (ANN)
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19. Probe
20. Dr. hielscher model ‘UP 200H’
21. Déliver
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23. Coefficient of determined (R?)
24. Mean Relative Error (MRE)
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22. Multilayer Perceptron (MLP)
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Performance investigation of arrangement type of perceptron
neural network to predict masstransfer kinetic of daikon
ultrasound-osmotic dehydration
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In this research, ultrasound-osmotic dehydration kinetic of daikon was predicted by different activation
function of neural network such as logarithm sigmoid and tangent hyperbolic. Solid gain and water 1oss
were selected as outputs and immersion time, concentration of osmotic solution, pretreatment type and
moisture content were chosen as inputs. In this study, in other to achieved best result in predicting
ultrasound-osmotic parameters of daikon was used different arrangement of the two types of neura
network. The result showed that using arrangement of type Il network with tangent hyperbolic activation
function can be predicted daikon ultrasound-osmotic dehydration with higher performance than type |
network arrangement. Best configuration of neural network was obtained with 17 neuron per hidden
layer. This network was able to predicted solid gain and water loss with R? values 0.996 and 0.993. This
innovative technique could be successfully applied for quantitative monitoring of daikon quality changes
during ultrasound-osmoatic dehydration process.

Keywords: Artificial neural network, Ultrasound, Osmotic dehydration, Mass transfer
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