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STUDIES ON EQUILIBRIUM MOISTURE
CONTENT MODEL OF THE LONGAN

Chen Yubai Shao Yaojian Liu Daobei Zhao Huahai Zhou Xuecheng
(College of Polytechnic, South China Agr. Univ., Guangzhou 510642)

Abstract

An indirect method was used to determine the equilibrium moisture content (EMC) for ab-
sorption and desorption of the longan fruit at 10 °C~40°C and 10% ~90% relative humidi-
ty. It was found that there were significant moisture sorption hysteresis and that the EMC of
the absorption and desorption decreased with increase in temperature. Based on the experi-
ment data, the SAS NLIN Procedure was used to regress the M odified Henderson equation,
the M odified Henderson— Thompson equation, the Modified Halsey equation and the Modi-
fied Oswin equation. The Modified Halsey equation was found to be significant and to pro-
vide the best agreement to the EMC curves for both the absorption and desorption of the lon-

gan fruit.

Key words longan; equilibrium moisture content; model



