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Tab, 1 Saturated salt solution and its reletive moisture contents at various temperature
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Tab. 2 Parameters of the model of jujube' s equilibrium moeisture content for
adsorption and their imitating cotrelation indexes.

BN BEEM Modified— Henderson Chung— Pfost Modified— Halsey Modified—Oswin
A ’ . 03120 284, 23491 — 2. 73334 0. 32156
B 1. 49503 4.91044 —0. 00231 —0.00215
¢ 107. 17340 69. B4814 1. 63339 0. 44158
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p 4.52002 13. 18969 19. 40779 8. 56251
R? 0. 98004 0. 96983 0. 8843 0. 98103
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jujube’ s equilibrium moisture content for desorption and their appraisal indexes.
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Determination of Equilibrium Miosture
Content for Jujube

Yang Lingging Niu Zhiyou
{ Northwesters Clang Agricalture University)  (Muddle Ching Agriculture University)

Abstract
In this paper,a static gravimetric method was used. Equilibrium moisture content (EMC jfor adsorption and des-
arption of two varieties jujube were determined at 10~ 50 C and all range of relative humidity ,and analyse effect rel-
ative humidity and temperature on EMC. Modified — Henderson , Chung — Plost , Modified — Halsey , Modified-Oswin e-
guation were compared for their ability to fit experimental results. Comparison are based on relative percentage divia-
tion and standard error,and obtained model that describes adsorption and desorption isotherms of jujube.
Key words Jujube Equilibrium moisture content  Model



