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Analysis of Moisture Transport Characteristics during Potato
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Abstract; For the heterogeneity and random distribution in potato internal structure, the water transport
process during drying was simulated by using fractal characteristics. The result showed that the model
combined with shrinkage and fractal was more close to the experimental data than no shrinkage and
continuum model, and the internal pressure distribution did not fall step by step in proportion as
continuous model. The fractal model including shrinkage increased with pore connectivity, porosity, area

fractal dimension and the ratio of the minimum and maximum pore diameters, whereas it decreased with

tortuosity fractal dimension and pore tortuosity.
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Fig.2 Comparison on moisture rate between

shrinkage and no shrinkage phenomena
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Fig.4 Effect of connectivity numbers on moisture rate
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Fig.5 Curves of each node’ s internal vapor of

potato during drying process
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Fig.6 Effect of area fractal dimensions on moisture rate
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Fig.7 Effect of tortuosity fractal dimensions on moisture rate
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