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In this research, modeling water absorption peas&eas done using mathematical equatidng.
value, determinate for Pea(s) 1.69x1C° with a high coefficient of determinatioR{(= 0.97). Also,

the activation energy of pea seeds with increasingsture content and the radius of the seeds at 5 °
C, decreased. Evaluation model to describe thevilmhaf water absorption lid pea, by coefficient of
determination ), chi-square f), root mean square errdRMSE and mean bias erroMBE), were
analyzed. Constants amouRtslegs equationk, k,) were 57.47, and -0.013 respectively.

Keywords. Modeling, Effective Diffusion Coefficient, Activistn Energy, Humidification Kinetic,
Pea garden.
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