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Abstract: The shrinkage characteristics of banana during its drying by absorption under low temperature were investigated here. The
relationship between reduced volume and removed moisture was discussed and some definitions, including Volume Shrinkage Coefficient and

Shrinkage Isotropy Ratio, were also introduced. Shrinkage was considered to be a factor of diffusion coefficient due to its influences on heat and
mass transfer and the corresponding corrective diffusion coefficient D; was deduced.
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/min /% RS JiaeE: S d
30 62.579 0.771 0.882 2.060
60 53.788 0.677 0.800 1.742
90 47.299 0.586 0.753 1.887
120 42.025 0.594 0.761 1.907
150 37.528 0.567 0.745 1.929
180 33.617 0.500 0.686 1.837
210 30.123 0.500 0.669 1.722
240 27.086 0.458 0.671 1.956
270 24.166 0.423 0.634 1.885
300 21.566 0.414 0.630 1.910
330 19.222 0.357 0.604 2.040
360 17.070 0.333 0.526 1.708
390 15.077 0.333 0.530 1.732
420 13.255 0.296 0.494 1.723
450 11.561 0.346 0.579 1.940
480 10.080 0.276 0.476 1.736
510 8.716 0.258 0.452 1.708
540 7.555 0.267 0.454 1.672

RS B ARG R T R R A e,
M BAREOH AKX :

D= D,(0.42981+0.00748u )***
HZifat: A7 R, ETRME, A
MV 5 FESCAE 5 r) S, LAl &5 T o A
KR BIAE 7 AR — D 9
(5% 29 1)

19



