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The values are as mean * SD. Different superscript letters in each column show a significant difference (p< 0.05).
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Water activity of dragee (av)
3.83+0.4° 4.28+0.46° 4.31+0.46" @ 555, 4¥ O3
Coat weight (g)
1.140.15° 1.120.14° 1.08+0.12° @ 332 550 039
Hazelnut kernel weight (g)
3.8+ 0.54° 3.65 +0.48° 3.76 + 0.85° (M) 555, ol
Coating thickness (mm)
5.6 +0.4 2 3.98 +0.38° 4.60 + 0.43° () 53, ¥ b
Coat moisture (%)
3.55+0.88" 2.87 + 0.54° 3.51+0.47° (1) G2 (350 s
Hazelnut kernel moisture (%)
85.71+ 0.26° 88.88 + 0.92° 89.42 +0.04% (1) (25, @Y Jsaid
Total sugar of coat (%)
81.43 £ 0.26" 84.4 +0.28° 84.94 +0.21° @% 59,500 oz 2 )5Sg, @Y 5 w3
Total sugar of coat (g% sucrose)




oo 5 oo\)‘t‘ﬂ Ll

v O Sty wl B 5l Jow
N

0.15 + 0.005° 0.10 £ 0.02° 0.08 + 0.002° (1) iS5y aY & ypnl wis
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127+0.02° 122 +0.02° 125+ 0.03? K 3o ) 5 oSl |
Average growth rate of dragee (LLm/min)
1.94x10°° 2.06x10° 2.11.10° s) ilie 355 oy o
Mutual diffusion coefficient (m?/s)
203+0.7° 24.4+0.7° 25.1+0.6° Jor S (o7 S
Crystal mass fraction

The values are as mean + SD. Different superscript letters in each column show a significant difference (p< 0.05).
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