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Fig. 1 Schematic of convection dryer: 1) fan, 2) electromotor, 3) electrical heater, 4) thermostat and inverter, 5) input air temperature recorder, 6)
chamber cap, 7) air velocity sensor, 8) outlet air temperature recorder, 9) drying chamber, 10) computer, 11) digital balance and 12) Ultrasound
device.
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Table 1 Thin layer models used for drying lemon.
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Fig. 2 Changes in drying time with different temperatures and times of ultrasound power
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Table 2 Comparing mathematical models to predict the proportion of lemon moisture content.
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Table 3 Variance analysis for mean of main factors and their interaction effects on effective moisture diffusion coefficient and specific energy
consumption for drying Sour lemon.
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Fig. 3 The amount of effective moisture diffusivity at the inlet air temperatures and ultrasound power
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Table 4 Activation energy and determination coefficient for drying lemon.
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Fig. 4 Effect of the temperature of the Incoming air and the times of applying ultrasound on the amount of energy consumed
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