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Modeling of coffee bean fluidized bed drying
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Abstract

The objective of this research is to develop a mathematical
model describing the behavior of Fluidized bed coffee bean
drying process. The model is based on Newton and Page
principle. The experimental drying chamber has a diameter of
140 mm and 1000 mm height. The inlet air temperature is varied
from 60-100 "C. The weight of coffee bean in this experiment is
set to 600-1200 grams. The initial setting moisture content is 68%
wet basis. The results obviously show that the drying constant
increases with temperature and the Page-based modified
mathematical model returns a correlation coefficient (r) ranging
from 0.9819-0.9989 which is greater the value obtained by using

Newton-based modified mathematical model.
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