
56 

 

6. REFERENCES 

 

[1]  B. Jun-Wen, X. Hong-Wei, M. Hai-Le and Z. Cun-Shan, “Artificial Neural 

Network Modeling of Drying Kinetics and Color Changes of Ginkgo Biloba 

Seeds during Microwave Drying Process,” Journal of Food Quality, vol. 2018, 

2018.  

[2]  M. Bantle, T. Kafer and T. M. Eikevik, “Model and Process Simulation of 

Microwave assisted convective Drying of Cupfish,” Applied Thermal 

Engineering, no. 59, pp. 676-682, 2013.  

[3]  I. Doymaz, S. Azmi and P. Sabriye, “Microwave Drying of Green Bean Slices: 

Drying Kinetics and physical quality,” Czech Journal of Food Science, vol. 33, 

no. 4, p. 367–376, 2014.  

[4]  H. Feng and J. Tang, “Microwave Finish Drying of Diced Apple in Spouted 

Bed,” Journal of Food Science, vol. 63, no. 4, pp. 679-683, 1998.  

[5]  H. Feng, Y. Yin and J. Tang, “Microwave Drying of Food and Agricultural 

Materials: Basics and Heat and Mass Transfer Modeling,” Food Engineering 

Review, vol. 4, no. 2, pp. 89-106, 2012.  

[6]  A. Zhu and X. Shen, “The Model and Mass Transfer Characteristics of 

Convection Drying of Peach Slices,” International journal of heat and mass 

transfer, vol. 72, pp. 345-351, 2014.  

[7]  A. Mendis, A. Amarasinghe and M. Narayana, “Numerical Simulation of the 

Moisture Diffusion in Copra Drying Process,” in MERCON 2016, Katubedda, 

2016.  

[8]  A. Chakraverty, A. S. Mujumdar and H. S. Ramaswamy, “Drying of Cereals, 

Fruits, Vegetables, Tea, and Spices,” in Handbook of Postharvest Technology, 

New York, Marcel Dekker Inc., 2003, p. 119. 

[9]  H. T. Sabarez, “Optimisation of industrial Food Drying Operation,” 

International Journal of Food and Biosystem Engineering, vol. 1, no. 1, pp. 1-6, 

2015.  

[10]  V. Orsat, V. Changrue and G. V. Raghavan, “Microwave drying of fruits and 

vegetables,” Stewart Postharvest Review, pp. 1-7, 2006.  



57 

 

[11]  J. Barley, “Freeze Drying Lyophilization Basics,” January 2015. [Online]. 

Available: https://www.spscientific.com/freeze-drying-lyophilization-basics/. 

[12]  Gupta, K. Jayaraman and D. Das, “Dehydration of Fruits and Vegetables. Recent 

Developments in Principles and Techniques,” Drying Technology, vol. 10, no. 

1, pp. 1-50, 1992.  

[13]  A. Williams-Gardner, Industrial Drying, London: Leonard Hill, 1971.  

[14]  A. S. Mujumdar, Handbook of Industrial Drying, Florida: CRC Press, 2014.  

[15]  C. Jorge, “Fundamentals of the Drying Mechanism during Air Dehydration of 

Foods,” in Advances in Drying, Hemisphere Publishing Group, Washington D.C, 

1983.  

[16]  C. .. J. Geankoplis, Transport Processes and Unit Operations, Prentice-Hall 

International, 1993.  

[17]  P. D. J. McClements, “University of Massachusetts Amherst,” 24 10 2003. 

[Online]. Available: http://people.umass.edu/~mcclemen/581Moisture.html. 

[Accessed 24 10 2017]. 

[18]  R. L. Earle, Unit Operations in Food Processing, Elsevier Ltd, 1983.  

[19]  J. Madiouli, J. Sghaier, D. Lecomte and H. Sammouda, “Determination of 

Porosity Change from Shrinkage Curves During Drying of Food Material,” Food 

and Bioproducts Processing, no. 90, pp. 43-51, 2012.  

[20]  M. Rahman, C. Perera, X. Chen, R. Driscoll and P. Potluri, “Density shrinkage 

and porosity of calamari mantle meat during air drying in a cabinet dryer as a 

function of water content,” Journal of Food Engineering, no. 30, pp. 135-145, 

1996.  

[21]  F. Radler, “The Prevention Of Browning During DRYING by the Cold Dipping 

Treatment of Sultana Grapes,” Food and Agriculture Journal, vol. 13, no. 12, 

pp. 864-870, 1964.  

[22]  J. Asanka, J. Prasangika, J. Marikkar and J. Jayasundara, “Production of Dried 

Pulverized Kernel for Virgin Coconut Oil Extraction: Assessment on Particle 

Size Distribution, Drying Curve Pattern, and Quality Characteristics,” in Second 

Symposium on Plantation Crop Research, Colombo.  



58 

 

[23]  F. Shahidi, Bailey's Industrial Oil and Fat Products, Industrial and Nonedible 

Products from Oils and Fats (Vol 6), 2005.  

[24]  M. Indira, J. Lal and C. Sreeranjit, “Coconut Palm,” in Encyclopedia of Food 

Sciences and Nutrition, Cambridge, Academic Press, 2003, pp. 1464-1475. 

[25]  Coconut Development Authority, Sri Lanka, “Annual report- 2018,” CDA, 

Colombo, 2018. 

[26]  P. P. Kumar and A. G. Krishna, “Physicochemical characteristics of commercial 

coconut oils produced in India,” Grasas Y Aceites, vol. 66, no. 1, 2015.  

[27]  C. Asis, R. Baroy, S. Bendijo, S. L. Hansen, V. Nacion and J. Tolimao, 

“Supercritical Fluid Extraction to Determine the Oil Content in Copra and 

Extracted Meal,” Journal of the American Oil Chemists' Society, vol. 83, no. 1, 

pp. 11-14, 2006.  

[28]  R. F. Schiffmann, “Microwave and Dielectric Drying,” in Hand Book Of 

Industrial Drying, New York, Marcel Dekker, 1995, p. 345. 

[29]  B. A. Fu, M. Q. Chen, Y. W. Huang and H. F. Luo, “Combined effects of 

additives and power levels on microwave drying performance of lignite thin 

layer,” Drying technology, vol. 35, pp. 227-239, 2017.  

[30]  Z. Pengfei, L. Chenhui, Q. Wenwen, H. Zhixiu, G. Jiyun, J. Lijuan, J. Siping and 

R. Roger, “Effect of Temperature and Microwave Power Levels on Microwave 

Drying Kinetics of Zhaotong Lignite,” pros]cesses, vol. 7, no. 74, pp. 1-18, 2019.  

[31]  C. Kara and İ. Doymaz, “Effective moisture diffusivity determination and 

mathematical modelling of drying curves of apple pomace,” Heat and Mass 

Transfer, vol. 51, no. 7, pp. 983-989, 2015.  

[32]  O. Ismail and O. G. Kocabay, “Infrared and Microwave Drying of Rainbow 

Trout: Drying Kinetics and Modelling,” Turkish Journal of Fisheries and 

Aquatic Sciences, vol. 18, pp. 259-266, 2018.  

[33]  M. Zhanga, J. Tangb, A. Mujumdar and S. Wang, “Trends in microwaver elated 

drying of fruits and vegetables,” Trends in Food Science & Technology, vol. 17, 

pp. 524-534, 2006.  

[34]  H. H. Nijhuis, H. M. Torringa, S. Muresan, D. Yuksel, C. Leguijt and W. Kloek, 

“Approaches to improving the quality of dried fruits and vegetables,” Trends in 

Food Science and Technology, vol. 9, pp. 13-20, 1998.  



59 

 

[35]  S. Gunasekaran, “Pulsed Microwave-Vacuum Drying of Food Materials,” 

Drying Technology, vol. 17, no. 3, pp. 395-412, 1999.  

[36]  M. Zhang, C. Li and X. L. Ding, “Effects of Heating Conditions on the Thermal 

Denaturation of White Mushroom Suitable for Dehydration.,” Drying 

Technology, vol. 23, no. 5, pp. 1119-1125, 2005.  

[37]  G. Brodie, “Energy Transfer from Electromagnetic Fields to Materials,” in 

Electromagnetic Fields and Waves, London, IntechOpen, 2019, pp. Chapter 4, 

page 1-18. 

[38]  N. S. Shah, P. S. Shah and V. A. Rana, “Dielectric and electrical properties of 

coconut water and distilled water in the frequency range 20 Hz to 2 MHz at 

different temperatures,” International Journal of Ionics The Science and 

Technology of Ionic Motion, vol. 21, no. 12, pp. 3217-3222, 2015.  

[39]  T. Montoro, A. Manrique and González-Reviriego, “Measurement of the 

refracting index of wood for microwave radiation,” European Journal of Wood 

and Wood Products, vol. 57, no. 4, pp. 295-299, 1999.  

[40]  R. P. Singh and D. R. Heldman, Introduction to Food Engineering, Fourth 

Edition, London: Academic Press is an Imprint of Elvieser, 2009.  

[41]  A. H. Solange and M. Zafar Iqbal, “Chemical composition of meat (Kernel) and 

nut water of Major Coconut (Cocus nucifera l.)cultivars at coastal area of 

Pakistan,” Pakistan journal of botany, vol. 43, no. 1, pp. 357-363, 2011.  

[42]  K. Gunathilake, C. Thilakahewa and A. Kumara, “Nutritional Composition of 

Dikiri Coconut,” Cocoinfo International, vol. 25, no. 1, pp. 56-62, 2009.  

[43]  M. J. M. Hazzan, “Development of an Integrated Process for the Utilization of 

Coconut Contents,” Thesis submitted to the University of Sri Jayawardanapura, 

Sri Jayawardanapura, 2015. 

[44]  A. Obike, “Proximate and Trace Metal Analysis of Coconut (Cocos nucifera) 

Collected from Southeastern, Nigeria,” ABSU Journal of Environment, Science 

and Technology, vol. 3, pp. 357-361, 2013.  

[45]  O. Sipahioglu and S. Barringer, “Dielectric Properties of Vegetables and Fruits 

as a Function of Temperature, Ash, and Moisture Content,” Journal of Food 

Science, vol. 68, no. 1, p. 234+239, 2003.  



60 

 

[46]  Z. Wang, J. Sun, F. Chen, X. Liao and X. Hu, “Mathematical modelling on thin 

layer microwave drying of apple pomace with and without hot air pre-drying,” 

Journal of Food Engineering, vol. 80, no. 2, pp. 536-544, 2007.  

[47]  A. Kaleta, K. Górnicki, R. Winiczenko and A. Chojnacka, “Evaluation of Drying 

Models of Apple (var. Ligol) Dried in a Fluidized Bed Dryer,” Energy 

Conversion and Management, vol. 67, pp. 179-185, 2013.  

[48]  I. Doymaz, “Evaluation of some Thin-Layer Drying Models of Persimmon 

Slices (Diospyros kaki L.),” Energy conversion and management, vol. 56, pp. 

199-205, 2012.  

[49]  F. Sharifian, A. M. Motlagh and A. M. Nikbakht, “Pulsed microwave drying 

kinetics of fig fruit (Ficus carica L.),” Australian Journal of Crop Science, vol. 

6, no. 10, pp. 1441-1447, 2012.  

[50]  M. Mohanraj and P. Chandrasekar, “Drying of copra in a forced convection solar 

drier,” BIOSYSTEMS ENGINEERING, vol. 99, p. 604– 607, 2008.  

[51]  W.-P. Chun, S.-I. Kim and K.-W. Lee, “Hot Air-Microwave Combined Drying 

Characteristics of Gypsum Board,” in European Drying Conference - 

EuroDrying'2011, Spain, 2011.  

[52]  Z. Leda, “MIT Engage ask an engineer,” MIT, 2 November 2010. [Online]. 

Available: https://engineering.mit.edu/engage/ask-an-engineer/why-cant-we-

put-metal-objects-in-a-microwave/. [Accessed 6 11 2017]. 

[53]  Microwave Service Company Ltd, “Microwave Waveguide Cover,” Microwave 

Service Company Ltd, 09 11 2010. [Online]. Available: 

https://microwaveexpert.wordpress.com/2010/11/09/microwave-waveguide-

cover/. [Accessed 06 11 2017]. 

[54]  J. Robert L. Bradley, “Moisture and Total Solids Analysis,” in Food Analysis, 

Chicago, Springer Science+Business Media, 2010, p. 88. 

[55]  A. López-Ortiz, J. Rodríguez-Ramírez and L. L. M.-L. P. Naciona, “Effects of 

Drying Air Temperature on the Structural Properties of Garlic Evaluated During 

Drying,” International Journal of Food Properties, vol. 16, no. 7, pp. 1516-1529, 

2013.  

[56]  I. Gekas and V. Sjiiholm, “Apple Shrinkage upon Drying,” Journal of Food 

Engineering, vol. 25, pp. 123-130, 1995.  



61 

 

[57]  P. B. Kennedy and S. McNulty, “Density Measurements of Grass by Toluene 

Displacement and Air Comparison Pycnometry,” Irish Journal of Agricultural 

Research, vol. 21, no. 1, pp. 75-83, 1982.  

[58]  M. Katekawa and M. Silva, “Study of porosity behavior in convective drying of 

bananas,” in Proceedings of the 14th International Drying Symposium (IDS 

2004), Sao Paulo, 2004.  

[59]  J. Madiouli, D. Lecomte, T. Nganya, S. Chavez, J. Sghaier and H. Sammouda, 

“A Method for Determination of Porosity Change from Shrinkage Curves of 

Deformable Materials,” Drying Technology, vol. 25, no. 4, pp. 621-628, 2007.  

[60]  E. Sun, A. Datta and S. Lobo, “Composition-Based Prediction of Dielectric 

Properties of Foods,” Journal of Microwave Power and Electromagnetic 

Energy, vol. 30, no. 4, pp. 205-212, 1995.  

[61]  S. U. a. H. Mishra, “Microave Convective Drying and Storage of Soy-Fortified 

Paneer,” Trans IChemE, vol. 81, pp. 89-95, 2003.  

[62]  P. Simha, M. Mathew and M. Ganesapillai, “Empirical Modeling of Drying 

Kinetics and Microwave Assisted Extraction of Bioactive Compounds from 

Adathoda vasica and Cymbopogon citrus,” Alexandria Engineering Journal, 

vol. 55, pp. 141-150, 2016.  

[63]  S. Naderinezhad, N. Etesami, A. P. Najafabady and M. G. Falavarjani, 

“Mathematical modeling of drying of potato slices in a forced convective dryer 

based on important parameters”.  

[64]  Mahiuddin, I. H. Khan, C. Kumar, M. M. Rahman and M. A. Karim, “Shrinkage 

of Food Materials During Drying: Current Status and Challenges,” 

Comprehensive Reviews in Food Science and Food Safety , vol. 17, no. 5, pp. 

1113-1126, 2018.  

[65]  H. Imran, M. Wellard, S. Nagy, M. Joarddere and M. Karima, “Experimental 

investigation of bound and free water transport process during drying of 

hygroscopic food material,” International Journal of Thermal Sciences, vol. 17, 

pp. 266-273, 2017.  

[66]  I. Khan and M. Karim, “Cellular water distribution, transport, and its 

investigation methods for plant-based food material,” Food Research 

International, vol. 99, no. 1, pp. 1-14, 2017.  



62 

 

[67]  K. Prasanth and A. Gopala Krinshna, “Physicochemical characteristics of 

commercial coconut oils produced in Indiar,” Grasas y Aceites, vol. 66, no. 1, 

2015.  

[68]  FAO, Codex Standard for Desiccated Coconut, FAO, 2011.  

[69]  M. Peleg, “An Empirical Model for the Description of Moisture Sorption 

Curves,” Journal of Food Science, vol. 53, no. 1, p. 1216–1219, 1988.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


