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Abstract 
Drying allows water to be removed and food to be preserved, however, this operation can degrade color. Punamuña leaves are aromatic and used 
for medicinal purposes in the Peruvian Andes. This research aimed to determine and model the drying kinetics, the diffusivity coefficient (Def), the 
activation energy (Ea), and the color of punamuña leaves. A horizontal dryer was used at 40, 50, and 60 °C and airspeed of 1.0 and 0.5 m / s; drying 
kinetics was modeled with 10 models. Def was determined with the Fick equation, Ea with the Arrhenius equation; the color was determined in the 
L* a* b* space. It was found that the triple exponential model with six parameters better represented the drying kinetics (R2> 99.73 and E <3.04%); 
Def increased with temperature and air velocity. Ea was found between 43.62 to 44.52 kJ/mol for speeds of 1.0 to 0.5 m/s respectively; L* and a*/b* 
decreased, the color difference ΔE * increased with increasing temperature and lower air velocity. 
 
Keywords: activation energy; effective diffusivity; kinetics; model. 

 
 

Secado y color de hojas de punamuña (Satureja boliviana) 
 

Resumen 
El secado permite eliminar agua y conservar un alimento, sin embargo, esta operación puede degradar el color. Las hojas de punamuña son 
aromáticas y usadas con fines medicinales en los andes peruanos. El objetivo del trabajo fue determinar y modelar la cinética de secado, el 
coeficiente de difusividad (Def), la energía de activación (Ea), y el color de hojas de punamuña. Se utilizó un secador horizontal a 40, 50 y 
60 °C y velocidad de aire de 1.0 y 0.5 m/s; la cinética de secado se modeló con 10 modelos. El Def se determinó con la ecuación de Fick, 
Ea con la ecuación de Arrhenius; el color se determinó en el espacio L* a* b*. Se encontró que el modelo Exponencial triple con seis 
parámetros representó mejor la cinética de secado (R2 > 99.73 y E < 3.04%); Def se incrementó con la temperatura y velocidad de aire. Ea 
se encontró entre 43.62 a 44.52 kJ/mol para velocidades de 1.0 a 0.5 m/s respectivamente; L* y a*/b* disminuyeron, la diferencia de color 
ΔE* se incrementó con el aumento de la temperatura y a menor velocidad de aire. 
 
Palabras clave: modelo; cinética; difusividad efectiva; energía de activación. 

 
 
 

1. Introduction 
 
Punamuña leaves (Satureja boliviana) grow up in 

Peruvian Andean ecosystems and it is considered and 
important germplasm of wild life; this has healing properties 
reported by traditional medicine and ethnobotany [1]. This 
wild plant has popular names like Cjuñuca, Cjuñu muña, 
Orégano de los Incas, Martín-muña [1,2]. 

The currently demand of aromatic native herbs with 
minimal transformation like the drying process are trends in 
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national and international markets [3], the punamuña is not 
the exception for its medicinal properties [4,32]. 

Drying process allows to eliminate water to inhibit the 
growth of harmful microorganisms and some deterioration 
reactions [5], which reaches using hot air [6]. However, food 
suffer color changes due to the oxidation of its components 
[7], affecting its sensorial properties [8]. 

Drying kinetic enable to know the moisture variation with 
the time giving an idea about the energy consume, water 
transfer mechanisms and the influence of the drying 
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parameters like temperature, input humidity and air velocity; 
which allows to design and select more efficient dryers [9]. 

Models allow to predict drying process and offer tools to 
define storage conditions and packaging, this helps to know 
the final condition in agricultural products [10]. 

Drying models represent equilibrium conditions between 
the adsorbent and the adsorbate [11], and is related to the 
speed of the water molecules that move from the inside to the 
food surface known as effective diffusivity, due to an energy 
of initiation or activation energy [5,12,33]. 

This study aimed to evaluate the drying kinetic, effective 
diffusivity, activation energy, and the color of the punamuña 
leaves (Satureja boliviana) at 40, 50 y 60 °C and air velocity 
of 0.5 and 1.0 m/s. 

 
2. Materials and methods 

 
2.1 Vegetal material 

 
Wild punamuña leaves (Satureja boliviana) were 

collected in Yunca Alta zone (13° 36 07.89´´ S, 73° 16´ 
33.13´´ O, and 3650 m of altitude) in February 2018, from 
the city of Andahuaylas, Apurimac, Peru. 

 
2.2 Drying process 

 
The drying was carried out in the chemistry laboratory at 

Jose Maria Arguedas National University in Andahuaylas, 
Peru. The fresh leaves (50 g) were placed on stainless steel 
trays (20 x 20 cm) with five repetitions and they were taken 
to a horizontal forced air dryer at 40, 50 and 60 °C and air 
velocity of 1.0 and 0.5 m/s. 

Sample weight loss was registered at 10 minutes intervals 
on an electronic scale (Oha Pioneer model, Ohaus). 

 
2.3 Drying kinetics modelling  

 
The equilibrium humidity (in dry basis – d.b.) (Xe) was 

calculated in relation to the mass of the sample in equilibrium 
(meq) and the dry mass (md) (Eq. 1), the water fraction of the 
product over time (in d.b.) (Xt) was determined in function to 
the mass of the sample over time (mt) and the dry mass (md) 
(Eq. 2).

 
𝑋𝑋𝑒𝑒 =

𝑚𝑚𝑒𝑒𝑒𝑒 −  𝑚𝑚𝑑𝑑

𝑚𝑚𝑑𝑑
 (1) 

𝑋𝑋𝑡𝑡 =
𝑚𝑚𝑡𝑡 − 𝑚𝑚𝑑𝑑

𝑚𝑚𝑑𝑑
 (2) 

 
The drying curves were constructed by graphing the 

experimental moisture ratio (RXe) (Eq. 3) in function to the 
time [13]. Then, it was adjusted to 10 exponential models 
(Table 1) through the Quasi-Newton method using the 
Statistica V8 software [14] taking as convergence criteria 
values close to 1.0 of the correlation coefficient (R2) and the 
smallest relative mean error (%E) (Eq. 4). 

 
𝑅𝑅𝑅𝑅𝑒𝑒 =

𝑋𝑋𝑡𝑡 − 𝑋𝑋𝑒𝑒
𝑋𝑋0 − 𝑋𝑋𝑒𝑒

 (3) 

 
Where Xt water fraction of the product over time (in d.b.), 

X0 initial water fraction of the product (in d.b.), and Xe water 
fraction of the product at equilibrium (in d.b.). 

 

(%)𝐸𝐸 =
100
𝑛𝑛 ��

𝑅𝑅𝑅𝑅𝑒𝑒,𝑖𝑖 − 𝑅𝑅𝑋𝑋𝑐𝑐,𝑖𝑖

𝑅𝑅𝑋𝑋𝑒𝑒,𝑖𝑖
�

𝑛𝑛

𝑖𝑖=1

 (4) 

 
Where RXe experimental humidity ratio (in d.b.), RXc 

humidity ratio calculated from the model (in d.b.), and n 
number of observations 

 
2.4 Determination of the effective diffusivity 

 
The effective diffusivity coefficient was calculated using 

Fick’s second law to long times, for n = 0 and n =10 terms 
(Eq. 15). Regarding; infinite plate, uniform initial moisture 
content; and constant geometry during drying [15]. 

 

𝑅𝑅𝑅𝑅 =
8
𝜋𝜋2�

8
(2𝑛𝑛 + 1)2 𝑒𝑒𝑒𝑒𝑒𝑒 �

−𝐷𝐷𝑒𝑒𝑒𝑒(2𝑛𝑛 + 1)2 .𝜋𝜋2. 𝑡𝑡
4.𝐿𝐿02

�
∞

𝑛𝑛=0

 (15) 

 
Where RX – humidity ratio dimensionless (in d.b.), Def 

effective diffusivity coefficient (m2/s), L0 leave thickness 
(m), n number of terms in the equation, and t time (s). 

 
 
 
Table 1. 
Exponential models for drying kinetic. 

Models Eq. 
Simple (2 parameters) RX = a. exp(−k. t) (5) 
Simple (3 parameters) RX = a. exp(−k. t) + b (6) 
Double (2 parameters) RX = a. exp(−kt) + (1− a)exp(−kat) (7) 
Double (3 parameters) RX = a. exp(−kt) + (1− a)exp(−kbt) (8) 
Double (4 parameters) RX = a. exp(−k. t) + b. exp(−k1t) (9) 
Triple (6 parameters) RX = a. exp(−k. t) + b. exp(−k0t) + c. exp(−k1t) (10) 
Lewis RX = exp(−k. t) (11) 
Page RX = exp(−k. tb) (12) 
Page modificado RX = exp(−k. t)b (13) 
Midilli RX = a. exp�−k. tb� + k1 . t (14) 
Where: RX – Humidity ratio, dimensionless; a, b, c, k, k0, k1 – model constants; t – Time, min 
Source: Adapted from [34].  
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2.5  Determination of activation energy 

 
The influence of temperature on effective diffusivity was 

evaluated through the activation energy using Arrhenius’s 
equation (Eq. 16). 

 
𝐷𝐷𝑒𝑒𝑒𝑒 = 𝐷𝐷0𝑒𝑒𝑒𝑒𝑒𝑒�

𝐸𝐸𝑎𝑎
𝑅𝑅𝑅𝑅� (16) 

 
Where D0 pre-exponential factor m2/s, Ea activation 

energy (kJ/mol), R universal gas constant (8.314 kJ /kmol-
K), and T absolute temperature (K). 

 
2.6  Evaluation of color 

 
The color of the punamuña leaves were determined in the 

CIE space L* a* b*, which are L*, luminosity (0 = black and 
100 = white), a* and b*, rectangular color coordinates (+a = red, 
–a = green, +b = yellow y –b = blue) [16]. It was performed 5 
readings using a colorimeter (CR400 model, Konica Minolta). 
The a*/b* ratio was calculated, as well as the color difference 
with respect to the fresh leaf (ΔE*) (Eq. 17) [17]. 

 
∆𝐸𝐸∗ = �(∆𝐿𝐿∗)2 + (∆𝑎𝑎∗)2 + (∆𝑏𝑏∗)2 (17) 

 

2.7 Statistical analysis 
 
Analysis of variance and Tukey's multiple comparison 

means test were performed at a significance level of 5%. The 
data were processed with the statistical package Statistica V8 
software [14]. 

 
3. Results and discussion 

 
Table 2 shows parameters of the 10 exponential models, 

which are adjusted to the experimental data for drying 
punamuña leaves at the study temperatures and air velocities 
of 0.5 and 1.0 m/s. 

It was observed that at 0.5 m / s the parameter k increases 
with temperature in the study models, except for the model 
with four parameters and triple with six parameters. On the 
other hand, at 1.0 m/s the models as double with four 
parameters, Page and Midilli decreased. 

The behavior of parameter b with temperature is random 
in the models, although it was observed that for the simple 
exponential model with three parameters it increased, while 
it decreased for the triple models with six parameters and 
Page at a drying speed of 0.5 m/s. At 1.0 m / s the behavior 
is even more random, being characteristic in many foods 
subjected to drying [9,12]. 
 

 
Table 2. 
Adjusted parameters of exponential models. 

Temp. 
(°C) Model 0.5 (m/s) 1.0 (m/s) 

a k b k0 c k1 a k b k0 c k1 

40 

Simple (2 parameters) 0.927 0.006     0.989 0.018     
Simple (3 parameters) 0.848 0.009 0.150    0.989 0.018 0.000    
Double (2 parameters) 1.000 0.006     0.021 0.843     
Double (3 parameters) 1.414 0.006 1.000    0.000 0.021 0.864    
Double (4 parameters) 0.096 2.000 0.904   0.006 0.021 2.000 0.979   0.018 
Triple (6 parameters) 0.136 0.010 0.790 0.008 0.067 -0.002 0.330 0.018 0.330 0.018 0.330 0.018 
Lewis  0.006      0.018     
Page  0.019 0.790     0.016 1.027    
Page modified  0.080 0.080     0.134 0.134    
Midilli 0.995 0.009 0.985   0.000 0.963 0.012 1.078    

50 

Simple (2 parameters) 0.858 0.011     1.035 0.029     
Simple (3 parameters) 0.826 0.025 0.174    1.035 0.029     
Double (2 parameters) 0.258 0.040     0.001 23.553     
Double (3 parameters) 0.878 0.023 -0.079    -201.2 0.049 0.997    
Double (4 parameters) 0.117 -0.002 0.876   0.023 0.490 0.029 0.545   0.029 
Triple (6 parameters) 0.117 -0.002 0.531 0.023 0.345 0.023 0.345 0.029 0.345 0.029 0.345 0.029 
Lewis  0.014      0.029     
Page  0.074 0.618     0.009 1.300    
Page modified  0.117 0.117     0.169 0.169    
Midilli 0.999 0.026 0.928   0.001 0.945 0.005 1.415    

60 

Simple (2 parameters) 0.833 0.014     1.046 0.049     
Simple (3 parameters) 0.835 0.037 0.183    1.046 0.049     
Double (2 parameters) 0.271 0.050     0.000 1432.0     
Double (3 parameters) 0.875 0.033 -0.073    -353.1 0.091 0.998    
Double (4 parameters) 0.882 0.034 0.129   -0.002 0.485 0.049 0.561   0.049 
Triple (6 parameters) -8.767 0.059 0.170 -0.001 9.590 0.056 0.349 0.049 0.349 0.049 0.349 0.049 
Lewis  0.018      0.048     
Page  0.125 0.535     0.012 1.422    
Page modified  0.140 0.130     0.218 0.218    
Midilli 1.005 0.033 0.947   0.001 0.992 0.011 1.438    

Source: The Authors. 
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Table 3. 
Statistical evaluation of exponential models 

Model 
0.5 m/s 1.0 m/s 

40 °C 50 °C 60 °C 40 °C 50 °C 60 °C 
R2 %E R2 %E R2 %E R2 %E R2 %E R2 %E 

Simple (2 parameters) 97.61 12.95 89.42 42.35 80.77 68.42 97.61 12.95 89.42 42.35 80.77 68.42 
Simple (3 parameters) 99.96 1.05 99.85 2.75 99.32 5.04 99.96 1.05 99.85 2.75 99.32 5.04 
Double (2 parameters) 96.49 17.77 92.24 38.66 84.45 69.11 96.49 17.77 92.24 38.66 84.45 69.11 
Double (3 parameters) 96.49 17.77 99.93 1.47 99.50 4.66 96.49 17.77 99.93 1.47 99.50 4.66 
Double (4 parameters) 97.98 11.67 99.37 1.52 99.51 4.60 97.98 11.67 99.37 1.52 99.51 4.60 
Triple (6 parameters) 99.98 0.34 99.94 1.52 99.73 3.04 99.98 0.34 99.94 1.52 99.73 3.04 
Lewis 96.49 17.77 85.77 71.23 76.31 136.9 96.49 17.77 85.77 71.23 76.31 136.9 
Page 99.20 6.58 96.62 16.02 93.15 21.24 99.20 6.58 96.62 16.02 93.15 21.24 
Page modified 96.49 17.77 85.78 71.23 85.78 136.9 96.49 17.77 85.78 71.23 85.78 136.9 
Midilli 99.99 0.34 99.93 2.00 99.27 6.84 99.99 0.34 99.93 2.00 99.27 6.84 
Source: The Authors. 
 
 

 
Figure 1. Drying curves graphed with the triple exponential model with six 
parameters 
Source: The Authors. 

 
 
The c and k parameters increased with the temperature for 

the triple model with six parameters for both air velocities. 
This behavior is characteristic in the drying of some food 
[13,18]. 

Values of %E < 10.0 and R2 close to the unity are 
recommended as a criterion for good adjustment of models 
[19]. The simple exponential model with 3 and 6 parameters 
and Midilli showed better adjustment (R2 > 99.9% and %E < 
6.84), (Table 3). 

The exponential model with six parameters reported 
better values of R2 and %E. This model allows to describe the 
drying kinetic appropriately in different food [18,20] such as 
reported by Doymaz, [21] in the drying of thyme (Thymus 
vulgaris) for ranges from 40 to 60 °C at 2 m s-1, Arslan & 
Ozcan [22] in the drying of alecrim leaves (Rosmarinus 
officinalis L.) and Radünz et al., [23] in the drying of carqueja 
(Baccharis trimera) for ranges from 40 to 90 °C. 

The drying curves graphed using the triple exponential 
model with 6 parameters are in Fig. 1, which shows that 
punamuña leaves eliminate higher amount of water with the 
increase of the temperature and air velocity (steep slope) 
achieving decrease the drying time. 
Table 4. 

Values of effective diffusivity (Def) 

Temp. 
(°C) 

Air 
speed 
(m/s) 

n = 0 n = 10 
Def 

(m2/s) R2 Def 
(m2/s) R2 

40 0.5 1.01 x 10-11 94.56 1.01 x 10-11 97.93 
50 0.5 2.15 x 10-11 80.70 2.16 x 10-11 92.40 
60 0.5 2.78 x 10-11 97.57 2.80 x 10-11 98.43 
40 1.0 3.02 x 10-11 96.36 3.02 x 10-11 98.15 
50 1.0 4.92 x 10-11 92.83 4.92 x 10-11 94.91 
60 1.0 8.27 x 10-11 92.87 8.26 x 10-11 95.71 

Source: The Authors. 
 
 
The adjusted curves do not present an unstable period 

although this period is subject to the material to be dried [24], 
and show a constant period of short duration, according to 
Doymaz [21], Radünz et al., [23] the elimination of water in 
this phase is higher and allows to attain the equilibrium 
humidity or constant weight quickly. Lisboa et al. [18] 
mention that, this phenomenon is characteristic for materials 
with small thickness which quickly obtain heat of 
vaporization, and facilitating the water movement towards 
the surface [22,25]. 

Values of effective diffusivity for drying punamuña 
leaves at 40, 50 and 60 °C and drying air velocities of 0.5 and 
1.0 m/s are presented in Table 4. It shows that modeled data 
using Fick’s equation with n = 0 and n=10 reported values of 
R2 > 80.70 which are recommended values of good 
adjustment R2 > 70.0 [26]. However, the modeling with n = 
10 reported better values of R2. 

The effective diffusivity increases from 3.02 x 10-11 to 8.27 
x 10-11 m2/s with the increasing temperature for drying at 1.0 
m/s while at 0.5 m/s air velocity increased from 1.01 x 10-11 
to 2.78 x 10-11 m2/s. 

The increasing effective diffusivity is due to the increment 
of the evaporation rate of water from the food towards the 
ambient because of the warming effect [25,27]. Effective 
diffusivity values are similar for dried materials such leaves 
and flowers [21-23]. 

On the other hand, the increasing air velocity increases 
the effective diffusivity considerably. At 40 °C, the effective 
diffusivity increases from 1.01 x 10-11 to 3.02 x 10-11 m2/s for 
air velocities from 0.5 to 1.0 m/s respectively. This  
 

Table 6. 
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L* a* b* values and color difference (ΔE*) of punamuña leaves 
Temp. 
(°C) 

Air velocity 
(m/s) 

Drying 
time (min) L* a* b* a*/b* ΔE* 

40 0.5 360 39.86 ± 0.56 a,b -5.09 ± 0.37 b,c 16.09 ± 0.73 b -0.32 ± 0.01 b 8.80 ± 0.87 c,d 
50 0.5 230 37.96 ± 1.35 b -4.46 ± 0.65 b 15.40 ± 0.58 b -0.29 ± 0.04 b 10.41 ± 0.66 c 
60 0.5 200 29.69 ± 1.65 d 0.22 ± 0.35 a 8.10 ± 0.89 d 0.03 ± 0.04 a 21.86 ± 1.35 a 
40 1.0 330 40.43 ± 1.49 a,b -6.18 ± 0.52 c 16.84 ± 0.18 b -0.37 ± 0.03b 7.46 ± 0.76 d 
50 1.0 210 39.12 ± 0.77 a,b -4.51 ± 0.61 b 16.41 ± 0.74 b -0.27 ± 0.02 b 9.34 ± 0.56 c,d 
60 1.0 120 33.01 ± 1.43 c 0.95 ± 0.66 a 10.14 ± 0.33 c 0.09 ± 0.06 a 19.34 ± 0.49 b 

Fresh leaf  42.35 ± 0.07 a -11.77 ± 0.05 d 21.24 ± 0.08 a -0.55 ± 0.00 c    
Means values with different letters inside columns are statistically significant at p < 0.05 
Source: The Authors. 

 
 
 

phenomenon is because of the combined heat and mass 
transfer effect that occurs in the food, the warming air flow 
eliminates the water that is on the surface of the food [28], in 
addition to that Doymaz [21] and Lisboa et al. [18] reports 
similar behavior as well. 

The activation energy for drying punamuña leaves was 
43.62 and 44.52 kJ/mol at 1.0 and 0.5 m/s of air velocity 
respectively (Table 5). This value is characteristic for drying 
leaves from plants such as Arslan & Ozcan, [22], Doymaz, 
[21] and Gomes et al. [20] report it. 

Activation energy decreases with the increment of air 
velocity and presents an inverse relation with the effective 
diffusivity. This means that it is necessary higher energy to 
remove water from the leaves when the air velocity is low. 
According to Corrêa et al. [5] the smaller it is activation 
energy, the effective diffusivity will be higher. 

The results for color of the punamuña leaves in terms of 
L*, a* and b* are in Table 6. These values change 
significantly with the temperature and air velocity (p-value < 
0.05). The luminosity (L*) decrease from 42.36 to 29.69 and 
42.36 to 33.01, while a* increases from -11.77 to 0.22 and -
11.77 to 0.95, and b* decreases from 21.24 to 8.10 and 21.24 
to 10.14 at air velocities of 0.5 and 1.0 m/s respectively. 

It is very important to achieve high values of L* or close 
to the fresh product which depend on the drying conditions. 
However, the increment of temperature decreases L* values 
considerably [29] because chemical oxidation reactions are 
promoted [7]. 

It does not exist significant difference between L* and the 
fresh leaf at 40 ºC for both drying air velocities, while a* 
parameter tends to red and b* to yellow, they present 
different values from the fresh leaf.  

The relation (a*/b*) is a good color indicator and it is 
recommendable low values [29,30], and it happens at 40 and 
50 ºC of drying. It increases considerably when the 
temperature increases (p-value < 0.05) which shows that 
sensorial properties of punamuña leaves are being affected 
[8]. 

The difference color (ΔE*) can classify in very 
different when ΔE* > 3, different (1.5 < ΔE* < 3) and 
minimally different (ΔE* < 1.5) [31]. In all the cases the 
results indicate that the color of punamuña leaves are 
completely different from fresh leaf (p-value < 0.05) that 
is ΔE* > 8.80, which show that they are more affected at 
low air velocities because they are more exposed to heat 
due to the longer drying time. 

Table 5. 
Values of activation energy (Ea) 

Air velocity (m/s) Ea (kJ/mol) R2 
0.5 44.52 93.42 
1.0 43.62 99.84 

Source: The Authors. 
 
 

4. Conclusions 
 
The triple model with six parameters presented better 

adjustment in the drying of the punamuña leaves with a 
correlation coefficient higher than 99.73% and a relative 
mean error less than 3.04%, the effective diffusivity 
coefficient evaluated for 10 terms showed an increasing trend 
with increasing temperature and drying air velocity, the effect 
of temperature on the effective diffusivity calculated through 
the activation energy was 44.52 and 43.62 kJ/mol at air 
velocities of 0.5 and 1.0 m/s respectively, while the 
luminosity (L*) decreases considerably with increasing 
temperature, while at low air velocity the relation a*/b* and 
ΔE* increases with the temperature and at low drying air 
velocity is recommended drying conditions less than 50 °C 
and air velocity of 1.0 m/s. 

 
References 

 
[1] Soto-Vásquez, M.R. y Alvarado-García, P.A.A., Aromaterapia a base 

de aceite esencial de "satureja brevicalyx" "inka muña" y meditación 
mindfulness en el tratamiento de la ansiedad. Medicina Naturista, 
10(1), pp. 47-52, 2016.  

[2] Salaverry O., La complejidad de lo simple: plantas medicinales y 
sociedad moderna. Rev. Peru Med. Exp. Salud Pública, 22(4), pp. 
245-246, 2005. 

[3] Keskin, C., Medicinal plants and their traditional uses. Journal of 
Advances in Plant Biology, 1(2), pp. 8-12, 2018. DOI: 
10.14302/issn.2638-4469.japb-18-2423 

[4] Chen, S., Yu, H., Luo, H.M., Wu, Q. and Li, C.F., Steinmetz, A., 
Conservation and sustainable use of medicinal plants: problems, 
progress, and prospects. Chin Med., 11(37), pp 1-10, 2016. DOI: 
10.1186/s13020-016-0108-7 

[5] Corrêa, P.C., Resende, O., Martinazzo, A.P., Goneli, A.L.D. and 
Botelho, F.M., Modelagem matemática para a descrição do processo 
de secagem do feijão (Phaseolus vulgaris L.) em camadas delgadas. 
Engenharia Agrícola, 27(2), pp. 501-510, 2007. DOI: 10.1590/S0100-
69162007000300020 

[6] Costa, L.M., Resende, O., Gonçalves, D.N. and Oliveira, D.E.C., 
Modelagem matemática da secagem de frutos de crambe em camada 
delgada. Bioscience Journal, 31(2), pp. 392-403, 2015. DOI: 
10.14393/BJ-v31n2a2015-22340 

[7] Sandoval-Torres, S., Jomaa, W., Marc, F. and Puiggali, J.R., Colour 
alteration and chemistry changes in oak wood (Quercus pedunculata 

https://doi.org/10.14302/issn.2638-4469.japb-18-2423
https://doi.org/10.1186/s13020-016-0108-7
https://doi.org/10.1186/s13020-016-0108-7
https://doi.org/10.1590/S0100-69162007000300020
https://doi.org/10.1590/S0100-69162007000300020
https://doi.org/10.14393/BJ-v31n2a2015-22340
https://doi.org/10.14393/BJ-v31n2a2015-22340


Choque-Quispe et al / Revista DYNA, 88(216), pp. 31-37, January - March, 2021 

36 

Ehrh) during plain vacuum drying. Wood Science and Technology, 
46(1-3), pp. 177-191, 2012. DOI: 10.1007/s00226-010-0381-z 

[8] Engin, D., Effect of drying temperature on color and desorption 
characteristics of oyster mushroom. Food Science and Technology, 
40(1), pp. 187-193, 2020. DOI: 10.1590/fst.37118 

[9] Pacheco-Angulo, H., Herman-Lara, E., García-Alvarado, M.A. and 
Ruiz-López, I.I., Mass transfer modeling in osmotic dehydration: 
Equilibrium characteristics and process dynamics under variable 
solution concentration and convective boundary. Food and 
Bioproducts Processing, 97, pp. 88-99, 2016. DOI: 
10.1016/j.fbp.2015.11.002 

[10] Resende, I.L. de M., Santos, F.P. dos, Chaves, L.J. and Nascimento, 
J.L. do., Estrutura etária de populações de Mauritia flexuosa L. F. 
(Arecaceae) de veredas da região central de Goiás, Brasil. Revista 
Árvore, 36(1), pp.103-112, 2012. DOI: 
10.1590/S010067622012000100012 

[11] Tzempelikos, D.A., Mitrakos, D., Vouros, A.P., Bardakas, A.V., 
Filios, A.E. and Margaris, D.P., Numerical modeling of heat and mass 
transfer during convective drying of cylindrical quince slices. Journal 
of Food Engineering, 156(4), pp.10-21, 2015. DOI: 
10.1016/j.jfoodeng.2015.01.017 

[12] Araújo, W.D., Goneli, A.L.D., Corrêa, P.C., Hartmann Filho, C.P. and 
Martins, E.A.S., Modelagem matemática da secagem dos frutos de 
amendoim em camada delgada. Revista Ciência Agronômica, 48(3), 
pp. 448-457, 2017. DOI: 10.5935/1806-6690.20170052 

[13] Sousa, E.P. de, Figueirêdo, R.M.F. de, Gomes, J.P., Queiroz, A.J. de 
M., Castro, D.S. de and Lemos, D.M., Mathematical modeling of 
pequi pulp drying and effective diffusivity determination. Revista 
Brasileira de Engenharia Agrícola e Ambiental, 21(7), pp. 493-498, 
2017. DOI: 10.1590/1807-1929/agriambi.v21n7p493-498 

[14] Statsoft. Statistica for Windows - Computer program manual. Version 
8.0 Tulsa: Statsoft Inc., 2008. 

[15] Crank, J., The mathematics of diffusion. 2nd ed. Clarendon Press, 
Oxford, Great Britain, 1975. 421 P. 

[16] Padrón, C.A., Procesamiento digital de imágenes de frutos de 
semeruco (Malpighia glabra L.) durante el crecimiento y maduración. 
Revista Científica Electrónica de Agronomía, Garca, 17(2), pp. 1-17, 
2010. 

[17] Pathare, P., Opara, U. and Al-Said, F., Colour Measurement and 
analysis in fresh and processed foods: a review. Food and Bioprocess 
Technology, 6, pp. 36-60, 2013. DOI: 10.1007/s11947-012-0867-9. 

[18] Lisboa, C.G.C., Gomes, J.P., Figueirêdo, R.M.F., Queiroz, A.J. de M., 
Diógenes, A. de M. G. and Melo, J.C.S., Effective diffusivity in yacon 
potato cylinders during drying. Revista Brasileira de Engenharia 
Agrícola e Ambiental, 22(8), pp. 564-569, 2018. DOI: 10.1590/1807-
1929/agriambi.v22n8p564-569 

[19] Mohapatra, D. and Rao, P.S., A thin layer drying model of parboiled 
wheat. Journal of Food Engineering, 66(4), pp. 513-518, 2005. DOI: 
10.1016/j.jfoodeng.2004.04.023 

[20] Gomes, F.P., Resende, O., Sousa, E.P., Oliveira, D.E.C. and Araújo, 
F.R., Drying kinetics of crushed mass of ‘jambu’: effective diffusivity 
and activation energy. Revista Brasileira de Engenharia Agrícola e 
Ambiental, 22(7), pp. 499-505, 2018. DOI: 10.1590/1807-
1929/agriambi.v22n7p499-505 

[21] Doymaz, I., Drying of thyme (Thymus vulgaris L.) and selection of a 
suitable thin-layer drying model. Journal of Food Processing and 
Preservation, 35(4), pp. 458-465, 2010. DOI: 10.1111/j.1745-
4549.2010.00488.x 

[22] Arslan, D. and Ozcan, M.M., Evaluation of drying methods with 
respect to drying kinetics, mineral content and colour characteristics 
of rosemary leaves. Energy Conversion and Management, 49(5), pp. 
1258-1264, 2008. DOI: 10.1016/j.enconman.2007.08.005 

[23] Radünz, L.L., Amaral, A.S., Mossi, A.J., Melo, E.C. and Rocha, R.P., 
Avaliação da cinética de secagem de carqueja. Engenharia na 
Agricultura, 19(1), pp. 19-27, 2011. DOI: 10.13083/reveng.v19i1.147 

[24] Ertekin, C. and Firat, Z., A comprehensive review of thin layer drying 
models used in agricultural products. Critical Reviews in Food 
Science and Nutrition, 57(4), pp. 1-71, 2015. DOI: 
10.1080/10408398.2014.910493 

[25] Shi, Q., Zheng, Y. and Zhao, Y., Optimization of combined heat pump 
and microwave drying of yacon (Smallanthus sonchifolius) using 

response surface methodology. Journal of Food Processing and 
Preservation, 38(5), pp. 2090-2098, 2014. DOI: 10.1111/jfpp.12189 

[26] Gupta, K. and Alam, M.S., Mass and color kinetics of foamed and 
non-foamed grape concentrate during convective drying process: a 
comparative study. Journal of Engineering and Technology Research, 
6(4), pp. 48-67, 2014. DOI: 10.5897/JETR2014.0350 

[27] Choque-Quispe, D., Ligarda-Samanez, C.A., Ramos-Pacheco, B.S., 
Taipe-Pardo, F., Peralta-Guevara, D.E. and Solano-Reynoso A.M., 
Evaluation of sorption isotherms of grains and flour of amaranth 
(Amaranthus caudatus). Rev. ION, 31(2), pp. 67-81, 2018. DOI: 
10.18273/revion.v31n2-2018005 

[28] Kingsly, R.P., Goyal, R.K. and Manikantan, M.R., Effects of 
pretreatments and drying air temperature on drying behaviour of 
peach slice. International Journal of Food Science and Technology, 
42(1), pp. 65-69, 2007. DOI: 10.1111/j.1365-2621.2006.01210.x 

[29] Doymaz, O., Tugrul, N. and Pala, M., Drying characteristics of dill 
and parsley leaves. Journal of Food Engineering, 77(3), p.559-565, 
2006. DOI: 10.1016/j.jfoodeng.2005.06.070 

[30] Omolola, A.O., Kapila, P.F. and Silungwe, H., Drying and colour 
characteristics of Cleome gynandra L. (spider plant) leaves. Food Sci. 
Technol, 39(2), pp. 588-594, 2019. DOI: 10.1590/fst.27118 

[31] Adekunte, A., Tiwari, B., Cullen, P., Scannell, A. and O’Donnell, C., 
Effect of sonication on colour, ascorbic acid and yeast inactivation in 
tomato juice. Food Chemistry, 122(3), pp. 500-507, 2010. DOI: 
10.1016/j.foodchem.2010.01.026 

[32] Soto-Vásquez, M.R. and Alvarado-García, P.A.A., Aromatherapy 
with two essential oils from Satureja genre and mindfulness 
meditation to reduce anxiety in humans. Journal of Traditional and 
Complementary Medicine, 7(1), pp. 121-125, 2016. DOI: 
10.1016/j.jtcme.2016.06.003 

[33] Faneite, A.M., Parra, J., Colón, W., Ferrer, A., Angós, I. and Argüello, 
G., New thin-layer drying models for the design and simulation of 
cassava root dryers and phenomenological study of interaction water-
starch during diffusion. International Food Research Journal, 27(1), 
pp. 182-96, 2020. 

[34] Rocha, R.P. da, Melo, E de C., Corbín, J.B., Berbert, P.A., Donzeles, 
S.M.L., and Tabar, J.A., Drying kinetics of thyme. Revista Brasileira 
de Engenharia Agrícola e Ambiental, 16(6), pp. 675-683, 2012. DOI: 
10.1590/S1415-43662012000600013 

 
 

D. Choque-Quispe, received a Dr. in Environment and Sustainable 
Development at the Universidad Andina del Cusco, Peru, and he is an 
Eng.Dr. candidate in Water Resources and Environmental at the Universidad 
Federal de Paraná, Brazil. Therefore, is a MSc. in Food Science and 
Technology at the Universidad Nacional de San Antonio Abad del Cusco, 
Peru. He is a full-time professor and researcher in bioactive compounds and 
water treatment with biopolymers in the Department of Agroindustrial 
Engineering and Technology at the Universidad Nacional José María 
Arguedas, Andahuaylas, Peru. 
ORCID: 0000-0003-4002-7526 
 
B.S. Ramos-Pacheco, is a Dr. candidate in Environment and Sustainable 
Development at the Universidad Andina del Cusco, Peru. Received a MSc. 
in Environmental Engineering at the Universidad Nacional de San Cristóbal 
de Huamanga, Ayacucho, Perú. She is a fulltime professor at the School of 
Agroindustrial Engineering at the Universidad Nacional José María 
Arguedas, Andahuaylas, Peru. Has interest in researches that including 
quality and pollution of water resources, bioactive compounds and natural 
polymers. 
ORCID: 0000-0002-0286-0632 
 
A.M. Solano-Reynoso, received a Dr. in Environment and Sustainable 
Development at the Universidad Andina del Cusco, Peru. She is a full-time 
professor at the School of Environmental Engineering at the Universidad 
Tecnológica de los Andes. She participates in researches related to water 
treatment with biopolymers and water quality in lakes. 
ORCID: 0000-0002-1835-2210 
 
C.A. Ligarda-Samanez, is a Dr. candidate in Environment and Sustainable 
Development at the Universidad Andina del Cusco, Peru. Received a MSc. 
in Food Technology at the Universidad Nacional Agraria La Molina Lima, 

https://doi.org/10.1016/j.fbp.2015.11.002
https://doi.org/10.1016/j.fbp.2015.11.002
https://doi.org/10.1111/j.1745-4549.2010.00488.x
https://doi.org/10.1111/j.1745-4549.2010.00488.x
https://www.sciencedirect.com/science/journal/22254110
https://www.sciencedirect.com/science/journal/22254110


Choque-Quispe et al / Revista DYNA, 88(216), pp. 31-37, January - March, 2021 

37 

Perú. Received a BSc. Eng in Civil Engineering. He is a full-time professor 
and researcher in bioactive compounds, emerging compounds and water 
treatment with biopolymers at department of agroindustrial engineering and 
technology at the Universidad Nacional José María Arguedas, Andahuaylas, 
Peru. 
ORCID: 0000-0001-7519-8355 
 
Y. Choque-Quispe, received a MSc. in Civil Engineering – Water 
Resources at the Universidad Nacional de San Antonio Abad del Cusco, 
Peru. She is a professor at the school of environmental engineering at the 
Universidad Tecnológica de los Andes. She participates in researches related 
to water treatment with biopolymers and quality waters. 
ORCID: 0000-0002-3690-7267 
 
D.E. Peralta-Guevara, received a BSc. Eng in Agroindusdrial Engineering 
and is a MSc. candidate in Food Science and Technology at the Universidad 
Nacional de San Antonio Abad del Cusco, Peru. He is a specialist in the 
analysis and control of water resources and the operation of high-sensitivity 
equipment (Inductively Coupled Plasma Emission Spectroscopy ICPE-OES 
and Total Organic Carbon Analysis, TOC-L). His research interests include 
edible biopolymers, storage conditions and water treatment.  
ORCID: 0000-0003-2988-0809 
 
Y. Quispe-Quispe, is a MSc. candidate in water resources at the Universidad 
Andina del Cusco, Peru. She is part of the research team in water treatment 
with biopolymers and water quality. 
ORCID: 0000-0002-5232-693X 


