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Abstract: The most important factors when examining the optimum conditions of heat pump fruit dyers (HPD) and for minimizing HPD cost are recycle aif ratio, evaporator
bypass aif ratio (BP), aiflow rates, and diying air temperature. Mathematical models of papaya and mango glace diying using HPD are developed and validated
‘experimentally. The optimum criterion is minimum annusl total cost per unit of evaporating-water. The effects of initial moisture content, cubic size, and effective diffusion
‘coefficient of products on the optimum conditions of HPD are also investigated. The results showed thatthe optimum conditions of both products are not similar, especially for
the optimum airflow rate and evaporator BP. For sensitiity analysis, the annual total cost per unit of evaporating-water in a HPD is linearly proportional to both interest rate and
electricityprice, and decreased with increasing lie-time. Finally, physical properties of the product significantly affect the optimum airflow rate and evaporator bypass air rafio.
(C)2003 Elsevier Science Ltd. All ights reserved.
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