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ABSTRACT The osmo-dehydrated blueberries’ drying processes in a fluid-bed was studied at five different drying
temperature of 50, 60, 70, 80 and 90C . the model based on Fick’s law of unsteady state diffusion. The study
showed that moisture loss generally increased by the temperature. The moisture content, water activity of blueber-
ries decreased with long drying process using fluid-bed dryer. Based on the diffusion model, the effective moisture
diffusivity (D) ranged from 0.7532X10" 10 4, 3.6737 X 10 ® m?/s. D showed increasing trend with tempera-
ture.

Key words osmotic*dehydration, blueberry, effective moistare diffusivity, fluidized bed drying
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