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The determination of diffusion coefficient for solute loss during heat processing of
peas.

R. K. Abdul-Rezzak
Summary

Diffusion coefficient (Da) for solute loss from pea during heat processing under
various conditions was studied. Da values were found to be (3.5*10°)m?s™ at (65)°C
to (2.5*10®m?s™) at (85)°C. It found may be related to temperature by an Arrhenius
type equation , having an activation energy of (41.57 ) KJ/mol.

Also it was found that the Da values of solute was independent of diameter
between (0.5 to 0.9) cm , having Da of (1.70*10®m?s™) for pea having (0.9cm)
diameter and (1.74*10°m?s™) for pea having (0.5cm) diameter .Also it was found that
changing concentration of processing medium from 1:10 to 1:5 have little effect on
Da values but the presence of the testa reduce the solute losses and the Da found
to be (2.82*107) m?s™ for pea without presence of testa and (1.74*10®)m3sfor
pea with presence of testa.
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