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Kiwi fruit has the favorable taste and aroma and tuhigh levels of ascorbic acid, is a fruit with
high nutritional value. In this study the effectrafliation lamp power at three levels 200, 250 z0@i
W, and hot air temperature at three levels 50, 6 20 °C on mass transfer kinetics, moisture
diffusion coefficients, density, color, texture arehydration, of the kiwi were investigated. The
results showed that the lamp power and hot air éeatpre have significant effect on moisture loss
kinetics and drying time (P<0.05). Increasing ifraned lamp power from 200 to 300 W, reduced
28.59 % the drying time of kiwi. Effect of infrardebat power on kiwi effective diffusivity coeffigie
was investigated and it was found that the effectiffusivity coefficient increased with increasing
heat source power. Effective diffusivity coefficiesf kiwi varied between 6.25x1® and 13.3x1®°
m?/s. The color of samples were analyzed by imagegssing technique and the average L*, a*, b*
andAE parameters were 47.09, 2.11, 34.75 and 13.4dectgely. The average density and hardness
for samples dried in the infrared-hot air were &@A1° and 7.49 N, respectively. In the kiwi drying
process modeling, in the compare with other modBlsge model had better match with the
experimental results.

Keywords: Image processing, Kiwi, Page Model, Rehydrationtdie analysis.
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