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chairman of the symposium:  prof. evangelos tsotsas university of magdeburg
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AWArds / exHIbItIOn

iDS 2010 awarDS

during the conference dinner (tuesday evening, 5 October) the following Awards and their Awardees will be announced:

1. excellence in drying research Award – recognizing individual’s career achievements and contributions to drying
Sponsor: processnet, working party on drying, germany

2. excellence in drying Award – recognizing the transfer of fundamental results to practice
Sponsor: afSia (french association for drying in industry and agriculture)

3. nestlé drying technology Award Ids2010 – for the best paper on food drying or a related topic at idS2010
Sponsor: nestlé research Center, Switzerland

4. efce excellence Award in drying 2010 – recognizing a phd thesis or publications of a young researcher or engineer
Sponsor: efCe

5. criofarma Award – recognizing outstanding research work in freeze drying
Sponsor: Criofarma, italy

6. chairman´s Award for lifetime Achievement – recognizing outstanding, lifetime contributions to drying technology and to the 
international drying community 
Sponsor: mars, germany

7. Arun s. Mujumdar Medal – by students and associates of professor mujumdar to recognize individuals who combine at a high 
level research, community services and mentoring in drying

8. poster Awards (1st, 2nd and 3rd place) – recognizing excellence in contents and presentation of posters

exhibitorS

1  Allgaier process technology gmbH
pt/ prO trocknungstechnik 
adolf-Safft-Str. 10 
73037 göppingen, germany

18  buss-sMs-canzler gmbH
Kaiserstrasse 13-15 
35510 butzbach, germany

4  glatt Ingenieurtechnik gmbH
nordstr. 12 
99427 weimar, germany 

20  Intensiv-filter gmbH & co. Kg
voßkuhlstr. 63 
42555 velbert-langenberg

6  MArtIn cHrIst
gefriertrocknungsanlagen gmbh 
an der unteren Söse 50 
37520 Osterode, germany 

8  Munters Airtreatment systems
7 blackstone road 
huntingdon pe29 6ee,  
united Kingdom

9  parsum gmbH
reichenhainer Str. 34-36 
09126 Chemnitz, germany

11  procon x-ray gmbH
anton-freytag-Str. 23 
30823 garbsen, germany

13  Quantachrome gmbH & co. Kg
rudolf-diesel-Str. 12 
85235 Odelzhausen, germany

15  shandong tianli drying 
equipment co., ltd.
Keyuan road 19 
250014 Jinan Shandong, China

17  WIgrAtec
wilfried-pergande-platz 1 
06369 weißandt-gölzau, germany

2  büchi labortechnik Ag
Spray drying 
meierseggstr. 40 
9230 flawil, Switzerland

3  cis forschungsinstitut für
Mikrosensorik und photovoltaik
Konrad-zuse-Str. 14 
99099 erfurt, germany

5  Mars gmbH
eitzer Str. 215 
27283 verden, germany 

7  Mpe group gmbH
bolz Summix 
Simoniusstr. 13 
88239 wangen, germany

19  neuhaus neotec gmbH
maschinen- und anlagenbau gmbh 
fockestrasse 67 
27777 ganderkesee, germany

10  pergAnde gmbH
wilfried-pergande-platz 1 
06369 weißandt-gölzau, germany

12  püschner gmbH + co. Kg
postfach 11 51 
28784 Schwanewede, germany

14  retsch technology gmbH
rheinische Str. 43 
42781 haan, germany

16  solex thermal science Inc.
100, 3595 114 ave Se 
Calgary, ab t2z 3x2, Canada
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generAl InfOrMAtIOn

venue

maritim hotel magdeburg
Otto-von-guericke-Straße 87
39104 magdeburg

phone:  +49 391 5949-0
fax:  +49 391 5949-990
reservation:  +49 391 5949-887
e-mail:  info.mag@maritim.de
 www.maritim.com

conference organizer

deChema
gesellschaft für Chemische technik und biotechnologie e.v.
theodor-heuss-allee 25
60486 frankfurt am main

Contact:  nina weingärtner
phone:  +49 69 75 64-125
fax:  +49 69 75 64-176
e-mail:  weingaertner@dechema.de
 www.ids2010.de

SocialS

welcome reception
to welcome all participants with drinks and snacks on sunday, October 3rd, 2010 from 19:00-21:00. please register free of charge.

cultural event
the Cultural event takes place on Monday, October 4th, 2010 from 19:30 – 20:30 at the hall maritim i. 

conference Dinner anD awarD ceremony
the Conference dinner and the award Ceremony take place on Wednesday, October 5th, 2010 from 19:30 – 23:00 at the hall 
maritim i. registration is necessary, costs eur 40 incl. vat.
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Sunday, 3 october 2010

14:00 – 19:00 registration

19:00 – 21:00 Welcome reception

monday, 4 october 2010

08:50 – 09:30 Opening ceremony Hall Maritim I

09:30 – 10:10 KeynOte leCture 1 Hall Maritim I

Chair: E. Tsotsas
a review of modern computational and experimental tools relevant to the field of drying 
p. perré

10:10 – 10:40 Coffee break 

10:40 – 12:40 Oral sessions A1, b1, c1, d1

12:40 – 14:00 lunch Restaurant “Sinfonie”

14:00 – 16:00 Oral sessions A2, b2, c2, d2

16:00 – 16:30 Coffee break 

16:00 – 18:30 pOster sessIOn 1 Hall Maritim II, Hall Otto-von-Guericke and Foyer

18:00 – 19:30 Meeting of efce Working party on drying Room Stuttgart

19:30 – 20:30 cultural event  Hall Maritim I

tuesday, 5 october 2010

08:10 – 10:10 KeynOte leCtureS 2, 3, 4 Hall Maritim I

Chairs: A.S. Mujumdar, M. Schönherr

08:10 – 08:50 pore network models of drying, contact angle and film flows
M. prat

08:50 – 09:30 drying of tropical fruit pulps: Spouted bed process optimization as a function of the pulp composition
s.c.s. rocha, M.f.d. Medeiros; J.s. souza and O.l.s. Alsina

09:30 – 10:10 influence of spray method on product quality and morphology in spray drying
p. Walzel

10:10 – 10:40 Coffee break 

10:40 – 12:40 Oral sessions A3, b3, c3, d3

12:40 – 14:00 lunch Restaurant “Sinfonie”

14:00 – 16:00 Oral sessions A4, b4, c4, d4

16:00 – 16:30 Coffee break 

16:00 – 18:30 pOster sessIOn 2 Hall Maritim II, Hall Otto-von-Guericke and Foyer

18:00 – 19:30 Advisory panel Meeting Room Stuttgart

19:30 – 23:00 conference dinner and Award ceremony Hall Maritim II

wednesday, 6 october 2010

08:10 – 10:10 KeynOte leCtureS 5, 6, 7 Hall Maritim I

Chairs: P. Perré, X.-D. Chen

08:10 – 08:50 generation of specific product structures during drying of food
s. palzer, c. dubois and A. gianfrancesco 

08:50 – 09:30 drying of porous materials: from a general mathematical model to specific applications
g. chen and W. Wang

09:30 – 10:10 Winner of nestlé Award

10:10 – 10:40 Coffee break 

10:40 – 12:40 Oral sessions  A5, b5, c5, d5

12:40 – 14:00 lunch Restaurant “Sinfonie”

14:00 – 15:20 Oral sessions  A6, b6, c6, c6

15:20 – 16:00 Open fOrum Hall Maritim I

presenters: p. perré, m. Schönherr
Chairs: A.S. Mujumdar, E. Tsotsas
perspectives of drying science and technology

16:00 – 16:30 closing ceremony Hall Maritim I

tIMetAble
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session A session b session c session d

Hall Maritim I room berlin room München room stuttgart

monday, 4 october 2010

session A1 session b1 session c1 session d1

fundamentals,  
modeling, simulation

Industrial processes  
and equipment

physical properties,  
product quality

drying of food and 
agricultural materials

Chairs Chairs Chairs Chairs

10:40 
– 

12:40

J. andrieu S. heinrich t. van boxtel g. Srzednicki

i. farkas l. mörl a. léonard g. esper

session A2 session b2 session c2 session d2

fundamentals,  
modeling, simulation

drying of food and 
agricultural materials

drying of wood,  
pulp and paper

drying of pharmaceuticals 
and biomaterials

Chairs Chairs Chairs Chairs

14:00 
– 

16:00

t. metzger v. raghavan m. douglas a. liapis

y. itaya a.-g. ghiaus l. Segura r. bruttini

tuesday, 5 october 2010

session A3 session b3 session c3 session d3

fundamentals,  
modeling, simulation

drying of food and 
agricultural materials

physical properties,  
product quality

energy and  
environmental issues

Chairs Chairs Chairs Chairs

10:40 
– 

12:40

p. walzel C. bonazzi m. prat i. Kemp

m. wahlberg b. thorat t. Kudra S. rocha

session A4 session b4 session c4 session d4

fundamentals,  
modeling, simulation

drying of food and 
agricultural materials

Industrial processes  
and equipment

special session – 
WIgrAtec

Chairs Chairs Chairs Chairs

14:00 
– 

16:00

z. wu a. mulet i. zbicinski m. peglow

C. baker a. gianfrancesco t. langrish m. Jacob

wednesday, 6 october 2010

session A5 session b5 session c5 session d5

drying of food and 
agricultural materials

particle formulation by 
drying processes

energy and  
environmental issues

fundamentals,  
modeling, simulation

Chairs Chairs Chairs Chairs

10:40 
– 

12:40

S. palzer r. Kohlus S. Kowalski b. thorat

g. raghavan S. devahastin p.-a. püschner m. Silva

session A6 session b6 session c6 session d6

fundamentals,  
modeling, simulation

drying of food and 
agricultural materials

drying of chemicals  
and polymers

particle formulation by 
drying processes and 

naWitec special session

Chairs Chairs Chairs Chairs

14:00 
– 

15:20 

a. levi a. barresi g. Chen m. peglow

l. arrieche x.-d. liu S. Khalloufi m. barrozo

OVerVIeW Of OrAl sessIOns And cHAIrs
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OrAl sessIOns MOndAy, 4 OctOber 2010

Hall Maritim I

08:50 Opening ceremony 08:50

Chair: E. Tsotsas

09:30 KeynOte leCture 1 
a review of modern computational and experimental tools relevant to the field of drying  
p. perré

09:30

10:10 Coffee break 10:10

Hall Maritim I room berlin

session A1 session b1

fundamentals, modeling, simulation  Industrial processes and equipment

Chairs: J. Andrieu, I. Farkas Chairs: S. Heinrich, L. Mörl

10:40 
a1-1

fundamentals of modeling and analysis of spray freeze drying: 
the drying of frozen pharmaceutical and food particles in 
packed beds 
A.I. liapis and r. bruttini

aChema: a mirror of the progress of drying technology?  
(technical) 
d. gehrmann

10:40 
b1-1

11:00 
a1-2

pore network model and simulation of transport process for 
grain deep bed drying 
J. chang, y.J. yuan, d.y. yang and x.d. liu

developing and manufacturing of the bS-minidry® (technical)
r. coldewey

11:00 
b1-2

11:20 
a1-3

use of dryer simulators for higher education 
f. courtois and g.trystram

exergetic performance assessment of drying of medicinal and 
aromatic plants by using a pilot scale gas engine driven heat 
pump drier 
Z. erbay, A. gungor and A. Hepbasli

11:20 
b1-3

11:40 
a1-4

mathematical modeling of drying of nanosuspension droplets in 
constant-rate period 
M. Mezhericher, A. levy and I. borde

Comparison of energy efficiency of aquatic feed dryers 
(technical) 
r. Houben, M. geboers and f. Verdonschot

11:40 
b1-4

12:00 
a1-5

the effective thermal conductivity in a solid containing a liquid 
mixture: an approach from drying experiments 
r. gamero and J. Martinez

increased productivity in drying whilst reducing energy 
consumption with desiccant air treatment (technical) 
c. Modla and l. suffolk

12:00 
b1-5

12:20 
a1-6

drying myths and misinterpretations 
I.c. Kemp

hi-bar steam pressure filtration – a hybrid separation process for 
mechanical dewatering and thermal drying (technical) 
r. bott, t. langeloh and e. ehrfeld

12:20 
b1-6

12:40 lunch Restaurant “Sinfonie” 12:40

session A2 session b2

fundamentals, modeling, simulation drying of food and agricultural materials

Chairs: T. Metzger, Y. Itaya Chairs: V. Raghavan, A.-G. Ghiaus

14:00 
a2-1

effect of drying-induced strain stress on drying behavior of 
layered foods with different moisture sorption isotherm 
y. Itaya and n. Kobayashi

the application of proteins as spray drying additives to produce 
orange juice powder 
s. Wang, e. Konkol and t.A.g. langrish

14:00 
b2-1

14:20 
a2-2

Simulation of crack generation during drying 
g. Musielak and t. śliwa

Single droplet experimentation on spray drying: evaporation of 
sessile droplets deposited on a flat surface 
J. perdana, M. fox, M.A.I. schutyser, and r.M. boom

14:20 
b2-2

14:40 
a2-3

an irregular pore network model for convective drying of 
aggregates: Capillary and micro-mechanical effects 
A. Kharaghani, t. Metzger and e. tsotsas

enhanced product recovery from drying air in industrial spray 
drying processes by advanced Cip bag filter technologies 
(technical) 
t. schrooten, K. Knop, J. lange, t. daniel and g.M. Klein

14:40 
b2-3

15:00 
a2-4

plasticity in porous materials subjected to drying 
s.J. Kowalski, J. banaszak and A. rybicki

Kinetics of lysine blockage of an infant formula model system at 
conditions applicable to spray drying 
I. schmitz, A. gianfrancesco, u. Kulozik and p. foerst

15:00 
b2-4

15:20 
a2-5

transient character of drying processes in deformable mixtures 
cs. Meszaros, K. gottschalk, I. farkas, A. selakovic and  
A. balint

evaluation of oxidative stability of d-limonene in spray-dried 
powder by  pressure sensing 
t.l. neoh,V. paramita, V. lauruengtana, n. Verhoeven,  
t. furuta and H. yoshii

15:20 
b2-5

15:40 
a2-6

development of a measurement technique for particle shrinkage 
during convective drying 
l. spreutels, f. debaste, c. Heilporn, r. legros, J. chaouki, 
f. bertrand and b.  Haut

retention of polyphenols and ascorbic acid in apples: impact of 
osmotic dehydration and convective drying 
e. devic, s. guyot, J.d. daudin and c. bonazzi

15:40 
b2-6

16:00 Coffee break 16:00

16:00 pOster sessIOn 1 – odd numbers (16:00 – 18:30) Hall Maritim II, Hall Otto-von-Guericke and Foyer 16:00

18:00 Meeting of efce Working party on drying Room Stuttgart 18:00

19:30 cultural event (19:30 – 20:30) Hall Maritim I 19:30
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MOndAy, 4 OctOber 2010  OrAl sessIOns

Hall Maritim I

08:50 Opening ceremony 08:50

Chair: E. Tsotsas

09:30 KeynOte leCture 1
a review of modern computational and experimental tools relevant to the field of drying  
p. perré

09:30

10:10 Coffee break 10:10

room München room stuttgart

session c1 session d1

physical properties, product quality drying of food and agricultural materials

Chairs: T. van Boxtel, A. Léonard Chairs: G. Srzednicki, G. Esper

10:40 
C1-1

effect of drying on the textural attributes of green pepper and 
pumpkin 
r.p.f. guiné and M.J. barroca

garlic drying study by various methods and its impact on allicin 
retention 
r.s. Aware and b.n. thorat

10:40 
d1-1

11:00 
C1-2

evaluation of the free volume theory to predict moisture 
transport and quality changes during broccoli drying 
x. Jin, r.g.M. van der sman and A.J.b. van boxtel

the effects of drying media and temperatures on the quality 
attributes of germinated brown rice 
n. srisang, s. prachayawarakorn, s. soponronnarit and W. 
Varanyanond

11:00 
d1-2

11:20 
C1-3

drying and characterization of pioneer arboreal seeds 
l.s. Arrieche, r.M. picelli and d.J.M. sartori

development of fluidized bed drying on inert particles for 
producing soymilk powder: performance characteristics and 
product quality 
suherman, M. djaeni and Widayat

11:20 
d1-3

11:40 
C1-4

assessment of the anti-microbial property and stability of 
dehydrated and fresh garlic 
b. May, b. yee and l. li

granular biomaterials drying in modified fluidized bed – inert add 
g. Jinescu, g. Isopencu, M. Mares and c. cosmin

11:40 
d1-4

12:00 
C1-5

antioxidants content and optical properties of salak under 
different drying and pretreatment conditions 
s.p. Ong, c.l. chiang and c.l. law

effects of drying and agglomeration on the dissolution of multi-
component food powders 
e. chavez Montes, n. dogan, r. nelissen, A. Marabi, l. 
ducasse and g. ricard

12:00 
d1-5

12:20 
C1-6

evaluation of the physical changes related to sorption isotherms 
of spray dried inulin powder from chicory roots 
J.t.c.l. toneli, l.e. Kurozawa, r.A. Oliveira and K.J. park

preliminary studies of drying cacao beans in a novel continuous 
multistage spouted bed system 
g. guatemala, l. Virgen, I. Orozco and e. Arriola

12:20 
d1-6

12:40 lunch Restaurant “Sinfonie” 12:40

session c2 session d2

drying of wood, pulp and paper drying of pharmaceuticals and biomaterials 

Chairs: M. Douglas, L. Segura Chairs: A. Liapis, R. Bruttini

14:00 
C2-1

dual-scale model for heat treatment of wood: evidence of 
thermal run-away due to the cumulative effect of exothermic 
reactions 
r. rémond, I. turner and p. perré

freeze-drying of an active principle by using organic co-solvent 
formulations: influence of freezing conditions and formulation on 
sublimation kinetics 
r. daoussi, e. bogdani, s. Vessot and J. Andrieu

14:00 
d2-1

14:20 
C2-2

Cockling of paper - a complex phenomenon. technical studies 
how dewatering and drying can affect paper quality (technical) 
r. Mayer

trends in freeze drying of pharmaceuticals (technical) 
K. Hudel

14:20 
d2-2

14:40 
C2-3

Optimizing the benefits of pulse combustion impingement for 
paper drying 
f. Ahrens, W. liewkongsataporn and t. patterson

the use of design of experiments to study the effect of process 
parameters on surface topography and size of spray dried 
d-mannitol 
e.M. littringer, A. Mescher, H. schröttner, p. Walzel and  
n.A. urbanetz

14:40 
d2-3

15:00 
C2-4

experimental investigation of industrial coating-drying process 
parameters 
A. Hallajisani, s.J. Hashemi and W.J. Murray douglas

Systematic approach towards the preperation of biodegradable 
haemostatic biosponge from chitosan-gelatin 
K.p. chokashi and b.n. thorat

15:00 
d2-4

15:20 
C2-5

equilibrium moisture content of recycled-carton packaging 
wastes 
M.s. bacelos and J.t. freire

Optimization of the dehydration process of amaranth flour films 
plasticized with sorbitol 
d. tapia-blacido, p.J.A. sobral and f.c. Menegalli

15:20 
d2-5

15:40 
C2-6

radio frequency/vacuum drying tests for boxed-heart square 
timber of plantation larch 
x. li, r. gao, t. gou and l. Zhang

the formation of 6-shogaol in ginger oil under different drying 
conditions 
H.H. chen, t.c. Huang, c.c. chung and H.y. Wang

15:40 
d2-6

16:00 Coffee break 16:00

16:00 pOster sessIOn 1 – odd numbers (16:00 – 18:30) Hall Maritim II, Hall Otto-von-Guericke and Foyer 16:00

18:00 Meeting of efce Working party on drying Room Stuttgart 18:00

19:30 cultural event (19:30 – 20:30) Hall Maritim I 19:30
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Hall Maritim I

Chairs: A.S. Mujumdar, M. Schönherr

KeynOte leCtureS 2, 3, 4 

08:10 pore network models of drying, contact angle and film flows 
M. prat

08:10

08:50 drying of tropical fruit pulps: Spouted bed process optimization as a function of the pulp composition 
s.c.s. rocha, M.f.d. Medeiros, J.s. souza and O.l.s. Alsina

08:50

09:30 influence of spray method on product quality and morphology in spray drying 
p. Walzel

09:30

10:10 Coffee break  10:10

Hall Maritim I room berlin

session A3 session b3

fundamentals, modeling, simulation drying of food and agricultural materials

Chairs: P. Walzel, M. Wahlberg Chairs: C. Bonazzi, B. Thorat

10:40 
a3-1

large eddy simulation of a pilot scale spray dryer utilizing an 
empirical drying model (technical) 
J.d. Kunoy, t. ullum, J. sloth and M. Wahlberg

thin-layer drying of selected varieties of australian peanuts 
shiwei Mao, g. srzednicki and r.H. driscoll

10:40 
b3-1

11:00 
a3-2

experimental and numerical investigation of pressure-swirl atomizers 
K. Heinen, p. renze and M. schönherr

experimental study and mathematical modeling of silverside fish 
convective drying 
M. toujani, l. Hassini, s. Azzouz and A. belghith

11:00 
b3-2

11:20 
a3-3

particle deposition criterion in Cfd modeling of spray dryers 
M.W. Woo, l.M. che, W.r.W. daud, A.s. Mujumdar and  
x.d. chen

effect of ethanol on the drying kinetics and on the quality of 
pineapple slices 
A.M.p. braga and M.A. silva

11:20 
b3-3

11:40 
a3-4

design of ultrasonic spray-drying by Cfd modeling 
e. lebedev, A. Voynovskiy, M. gordienko and n. Menshutina

determination of drying kinetics and water diffusion coefficients 
in amorphous-crystalline matrices 
A. gianfrancesco, x. Mesnier, l. forny and s. palzer

11:40 
b3-4

12:00 
a3-5

a numerical simulation of gas flow in a cross-flow jetting 
gypsum board dryer (technical) 
J. Wu and x.y. li

factors affecting inactivation of food microorganisms during drying 
M. Mako,y. sakamoto, s. fujii, n. yoshimoto, t. Aktas and  
s. yamamoto

12:00 
b3-5

12:20 
a3-6

Cfd simulation of capillary condensation during freeze drying of 
porous material 
M.H. ghajar and s.H. Hashemabadi

time-course estimation of mean surface water activity of food 
products during drying and storage 
J.f. le page, r. favier, J.d. daudin and p.s. Mirade

12:20 
b3-6

12:40 lunch Restaurant “Sinfonie” 12:40

session A4 session b4

fundamentals, modeling, simulation drying of food and agricultural materials

Chairs: Z. Wu, C. Baker Chairs: A. Mulet, A. Gianfrancesco

14:00 
a4-1

Simple, accurate and robust modeling of various systems of  
drying of foods and biomaterials: reaction engineering approach 
A. putranto, x.d. chen and p.A. Webley

factors on infrared drying characteristics of ebisen (shrimp 
cracker) Sauce 
A. Hashimoto, t. sakatoku, K. suehara, t. Kameoka and  
K. Kawamura

14:00 
b4-1

14:20 
a4-2

neuro-fuzzy modeling of dryer performance 
H.M.s. lababidi and c.g.J. baker

drying of papaya seeds using infrared radiation 
M.M. prado, l.g. Marques and d.J.M. sartori

14:20 
b4-2

14:40 
a4-3

prediction of the drying rate in the superheated steam drying 
process 
r. Adamski and Z. pakowski

effect of food ingredient on microwave freeze drying of instant 
vegetable soup 
r. Wang, M. Zhang, A.s. Mujumdar, J. sun and Z.x. gu

14:40 
b4-3

15:00 
a4-4

thermal-membrane drying: a novel drying concept assessed by 
mathematical modeling 
Z.H. Wu, Z.y. li, y.J. xie, l. Wu and A.s. Mujumdar

modeling of ultrasonically assisted convective drying of eggplant 
c. Ortuño, J.V. garcia-perez, J.A. carcel, A. femenia and  
A. Mulet

15:00 
b4-4

15:20 
a4-5

dimensionless formulation of convective heat transfer in  
fry-drying process of sewage sludge 
M.H. romdhana, d. lecomte and b. ladevie

Comparative tests for energetic analysis of apple, potato and 
onion drying in a microwave field 
Z. Kurják, A. barhács and J. beke

15:20 
b4-5

15:40 
a4-6

pressure drop and fluid flow behavior of spray dryer pressure nozzle 
V. pistre, f. ducept, s. Mezdour, M. sionneau and g. cuvelier

effect of microwave drying on drying characteristics, colour and 
antioxidant activities of pelargonium graveolens 
n. boudhrioua, n. bahloul, M. Ketata, e. Ammar and  
n. Kechaou

15:40 
b4-6

16:00 Coffee break 16:00

16:00 pOster sessIOn 2 – even numbers (16:00 – 18:30) Hall Maritim II, Hall Otto-von-Guericke and Foyer 16:00

18:00 Advisory panel Meeting Room Stuttgart 18:00

19:30 conference dinner and Award ceremony (19:30 – 23:00) Hall Maritim I 19:30

OrAl sessIOns  tuesdAy, 5 OctOber 2010
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Hall Maritim I

Chairs: A.S. Mujumdar, M. Schönherr

KeynOte leCtureS 2, 3, 4 

08:10 pore network models of drying, contact angle and film flows 
M. prat

08:10

08:50 drying of tropical fruit pulps: Spouted bed process optimization as a function of the pulp composition 
s.c.s. rocha, M.f.d. Medeiros, J.s. souza and O.l.s. Alsina

08:50

09:30 influence of spray method on product quality and morphology in spray drying 
p. Walzel

09:30

10:10 Coffee break  10:10

room München room stuttgart

session c3 session d3

physical properties, product quality energy and environmental issues

Chairs: M. Prat, T. Kudra Chairs: I. Kemp, S. Rocha

10:40 
C3-1

influence of drying conditions on the structure and properties of 
supported metal catalysts 
V. novak, A. Kogelbauer, f. stepanek, p. Koci, M. Marek  
and M. Kubicek

multi-effect lignite super-heated steam drying – an innovative 
way for energy conservation and emission reduction in electric 
power industry (technical) 
s. li, y.c. shi, b. Jiang, x.H. dong, H.  Meng, g.l. liang 
and x.y. yang

10:40 
d3-1

11:00 
C3-2

low-temperature vacuum drying of natural gardenia yellow 
pigments 
W. liu, l.x. Huang and A.s. Mujumdar

innovative energy-efficient biomass drying based on self-heat 
recuperation technology 
M. Aziz, c. fushimi, y. Kansha, K. Mochidzuki, s. Kaneko, 
A. tsutsumi, K. Matsumoto, t. Hashimoto, n. Kawamoto, K. 
Oura, K. yokohama, y. yamaguchi and M. Kinoshita

11:00 
d3-2

11:20 
C3-3

Challenges in drying of pharmaceutical products (technical) 
A. schreiner

market analysis of drying technologies in denmark and the 
potential for energy recovery of drying systems (technical) 
e.n. Jensen, p. schneider and l. reinholdt

11:20 
d3-3

11:40 
C3-4

Caking behaviour of spray-dried powders – using scanning 
probe microscopy to study nanoscale surface properties 
d.c. prime, M.c. leaper, V. leach, J.r. Jones,  
d.J. richardson, c.d. rielly and A.g.f. stapley

drying of organic residues in the new „rolling bed dryer“ 
(technical) 
M. trojosky, H. Weiß and d. Mössinger

11:40 
d3-4

12:00 
C3-5

physicochemical properties of microencapsulated egg powders 
produced by spray drying 
b. Koç, M. Koç, Ö. güngör, u. güney, M. sakin-yilmazer,  
f. Kaymak-ertekin, g. susyal and n. baǧdatlioǧ lu

impact of storage duration on the emissions of ammonia and 
volatile  organic compounds during convective drying of urban 
residual sludges 
l. fraikin, b. Herbreteau, x. chaucherie, f. nicol, t. salmon, 
M. crine and A. leonard

12:00 
d3-5

12:20 
C3-6

influence of drying conditions on processing properties of 
ceramic spray granules 
s. eckhard, M. fries, s.Höhn and M. nebelung

investigations on atmospheric CO2 impacts of the energetic use 
of biomass by global Carbon Cycle models 
d.u. ringer

12:20 
d3-6

12:40 lunch Restaurant “Sinfonie” 12:40

session c4 session d4

Industrial processes and equipment special session – WIgrAtec

Chairs: I. Zbicinski, T. Langrish Chairs: M. Peglow, M. Jacob

14:00 
C4-1

Spray drier with bi-valent air-distribution system for optimized 
production performance and powder output 
M. buergermeister

fluidized bed technology – recent achievement and research 
activities 
s. Heinrich

14:00 
d4-1

14:20 
C4-2

nano spray drying – submicron particles of minimal sample 
quantities at highest yield (technical) 
c. Arpagaus, M. Meuri and n. schafroth

fluidized bed granulation of microorganism 
M. Wassermann, c. cordes, s. Weinholz, M. peglow  
and W. pergande

14:20 
d4-2

14:40 
C4-3

modeling of airflow in an industrial counter-current spray drying tower 
M. podyma, I. Zbicinski, p. Wawrzyniak, Z. bartczak  
and J. rabaeva

fluidized bed drying - Simulation and inline-measurement 
M. Henneberg, r. Hampel, M. dernedde and M. peglow

14:40 
d4-3

15:00 
C4-4

drying of renewable raw materials in superheated water vapor 
l. Krell, g. caspers, H. Haida, W. behns and l. Mörl

inline particle sizing for process control of fluid bed and high 
shear mixing processes 
M. Köhler

15:00 
d4-4

15:20 
C4-5

explosion protection measures in dedusting technology (technical) 
W.d. Marbach

Superheated steam exctraction of essential oils in fluidized bed 
H. Haida, W. behns, l. Mörl, I. schellenberg, A.-c. bansleben 
and W. pergande

15:20 
d4-5

15:40 
C4-6

infrared radiation and atmospheric freeze drying of Ocimum 
basilicum linnaeus 
O. Alves-filho and s. goncharova-Alves

Continuous fluidized bed granulation processes 
M. Jacob

15:40 
d4-6

16:00 Coffee break 16:00

16:00 pOster sessIOn 2 – even numbers (16:00 – 18:30) Hall Maritim II, Hall Otto-von-Guericke and Foyer 16:00

18:00 Advisory panel Meeting Room Stuttgart 18:00

19:30 conference dinner and Award ceremony (19:30 – 23:00) Hall Maritim I 19:30

tuesdAy, 5 OctOber 2010  OrAl sessIOns
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OrAl sessIOns WednesdAy, 6 OctOber 2010

Hall Maritim I

Chairs: P. Perré, X.-D. Chen

KeynOte leCtureS 5, 6, 7 

08:10 generation of specific product structures during drying of food 
s. palzer, c. dubois and A. gianfrancesco 

08:10

08:50 drying of porous materials: from a general mathematical model to specific applications 
g. chen and W. Wang

08:50

09:30 Winner of nestlé Award 09:30

10:10 Coffee break  10:10

Hall Maritim I room berlin

session A5 session b5

drying of food and agricultural materials particle formulation by drying processes

Chairs: S. Palzer, G. Raghavan Chairs: R. Kohlus, S. Devahastin

10:40 
a5-1

effect of drying temperature and pre-treatment on color and 
textural changes during convective air drying of boletus edulis 
mushroom 
d. Argyropoulos, M.t. Khan and J. Mueller

impact of particle structure on the moisture sorption of a spray 
dried product 
r. Kohlus, s. Jesinger, H.d. Isengard and g. Merkh

10:40 
b5-1

11:00 
a5-2

electroporation of apple cubes affecting drying rate, water and 
fructose distribution during hot air drying 
H. Jaeger, c. Zwiens, M. regier and d. Knorr

moisture distribution in fluidized beds with liquid injection 
l. fries, M. dosta, s. Antonyuk, s. Heinrich and s. palzer

11:00 
b5-2

11:20 
a5-3

nectarines dehydration (prunus persica var. nectarine) in 
concentrated osmotic agents combined with hot air drying 
M.M. rodriguez, r.H. Mascheroni and A.M. pagano

application of a novel spouted bed process for the drying 
and coating of silica aerogel microspheres for advanced drug 
delivery 
s. Antonyuk, s. Heinrich, M. Alnaief and I. smirnova

11:20 
b5-3

11:40 
a5-4

drying of pineapple by microwave-vacuum with osmotic 
pretreatment 
J.l.g. correa, y. gariepy, s.r.s. dev and g.s.V. raghavan.

Comparative evaluation of hot air and superheated steam 
impinging stream drying of a high-moisture particulate material 
K. choicharoen, s. devahastin and s. soponronnarit

11:40 
b5-4

12:00 
a5-5

Combined effects of osmotic dehydration and convective air 
drying on Kaddid meats: kinetics and quality 
M. chabbouh, W. Hajji, s.b.H. Ahmed, A. farhat,  
s. bellagha and A. sahli

Optimisation of drying processes in the pharmaceutical industry 
(technical) 
H.e. Zimmer and c. döring

12:00 
b5-5

12:20 
a5-6

genetic algorithm optimization of drying conditions of kiwifruit 
M. fathi, M. Mohebbi and s.M.A. razavi

productivity improvement of carrot freeze drying by combination 
with microwave vacuum drying 
M. rother, p. steimle, V. gaukel and H.p. schuchmann

12:20 
b5-6

12:40 lunch Restaurant “Sinfonie” 12:40

session A6 session b6

fundamentals, modeling, simulation drying of food and agricultural materials

Chairs: A. Levi, L. Arrieche Chairs: A. Barresi, X.-D. Liu

14:00 
a4-1

numerical study of water desorption process from polystyrene 
cation resin Cg-8 
M. stakić and A. nikolić

innovation perspective in bulk freeze-drying of food 
A.A. barresi, r. pisano and d. fissore

14:00 
b6-1

14:20 
a4-2

Cfd-simulation of the dynamic behavior of a continuous 
fluidized bed plant 
M. Jacob

investigation on a new instant coffee production process: 
vacuum belt dryer 
K. burmester, H. fehr and r. eggers

14:20 
b6-2

14:40 
a4-3

Some generalized and particular issues on modeling of complex 
drying processes based on temperature-moisture relationships 
V.I. Konovalov, n.Z. gatapova and t. Kudra

the effect of enzymatic treatment on microstructure of dried 
vegetable tissue 
d. Konopacka, b. dyki and A. seroczyńska

14:40 
b6-3

15:00 
a4-4

drying experiments in a hydrophobic model porous medium in 
the presence of a dissolved salt 
H. eloukabi, n. sghaier, M. prat and s. ben nasrallah

Optimization of drying-tempering periods in a paddy rice dryer 
M. golmohammadi, M. rajabi-Hamane, and s.J. Hashemi

15:00 
b6-4

Hall Maritim I

Chairs: A.S. Mujumdar, E. Tsotsas

15:20 Open fOrum 
presenters: p. perré, M. schönherr
perspectives of drying science and technology

15:20

16:00 closing ceremony (16:00 – 16:30) 16:00
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WednesdAy, 6 OctOber 2010  OrAl sessIOns

Hall Maritim I

Chairs: P. Perré, X.-D. Chen

KeynOte leCtureS 5, 6, 7 

08:10 generation of specific product structures during drying of food 
s. palzer, c. dubois and A. gianfrancesco 

08:10

08:50 drying of porous materials: from a general mathematical model to specific applications 
g. chen and W. Wang

08:50

09:30 Winner of nestlé Award 09:30

10:10 Coffee break  10:10

room München room stuttgart

session c5 session d5

energy and environmental issues fundamentals, modeling, simulation

Chairs: S. Kowalski, P.-A. Püschner Chairs: B. Thorat, M. Silva

10:40 
C5-1

Consumption of energy and quality aspect by intermittent drying 
s. Kowalski and A. pawłowski

mathematical modeling of moisture profiles in cheese drying 
A. castell-palou, M.r. gonzález-centeno, s. Adrover,  
r. gonzález and s. simal

10:40 
d5-1

11:00 
C5-2

increased efficiency for drying and conditioning grains and 
oilseeds ( technical) 
W. türk and f. salaria

application of the theory of markov chains to model the 
moisture content distribution over a rotating porous cylinder 
V. Mizonov, V. Zaitsev, V. Volynskii and V. leznov

11:00 
d5-2

11:20 
C5-3

energy saving potential of spray dryers, the benchmark method 
(technical) 
V. backx, f. pennartz and b. de Jong

modelling of heat and mass transfer during drying of an 
ecological building material 
A. Zaknoune, p. glouannec, p. salagnac and p. le bideau

11:20 
d5-3

11:40 
C5-4

Sustainable drying in the dairy industry (technical) 
n. Hotrum, M. fox and p. de Jong

a mass conservative mesoscopic drying model 
e. carr, I. turner and p. perré

11:40 
d5-4

12:00 
C5-5

the design of cyclonic preheaters in suspended cement kilns 
A. brems, J. baeyens, c.W. chan and J.p.K. seville

2d glass micromodel experiments of fluid distribution and liquid 
transport in softwood isothermal drying 
l.A. segura and c.A. Oyarzún

12:00 
d5-5

12:20 
C5-6

a critical assessment of industrial coal drying technologies 
s. Jangam, J.M. Kuma and A.s. Mujumdar

drying in porous media: equilibrium and non-equilibrium 
approaches for composting processes 
A. pujol, s. pommier, g. debenest, M. Quintard and d. 
chenu

12:20 
d5-6

12:40 lunch Restaurant “Sinfonie” 12:40

session c6 session d6

drying of chemicals and polymers particle formulation by drying processes  
and naWitec special session

Chairs: G. Chen, S. Khalloufi Chairs: M. Peglow, M. Barrozo

14:00 
C6-1

preparation of carbon cryogel microhoneycomb by ice-
templating and activation 
H. tamon, M. sakamoto, t. suzuki and n. sano

Stochastic modeling of fluidised bed granulation 
M. dernedde, M. peglow and e. tsotsas

14:00 
d6-1

14:20 
C6-2

Simulations and mathematical representation of the spring-back 
effect of gel matrixes during drying processes 
s. Khalloufi, c. Almeida-rivera, J. Janssen, M. van der Vaart 
and p. bongers

particle residence times in fluidized bed granulation 
M. börner, M. peglow and e. tsotsas

14:20 
d6-2

14:40 
C6-3

effect of temperature on the drying of fine particles in a draft-
tube conical spouted bed 
H. Altzibar, g. lopez, M. Olazar and J. bilbao

modeling the growth kinetics of the fluidized bed spray 
granulation 
Z. li, M. Kind and g. gruenewald

14:40 
d6-3

15:00 
C6-4

in situ biomimetic synthesis to produce hydroxyapatite-polyvinyl 
alcohol biocomposites: precipitation and spray drying methods 
t. basargan, n. erdol-Aydin and g. nasun-saygili

Online control of the particle coating process in fluidized bed 
utilizing bed pressure fluctuations 
c.A.M. silva, M.r. parise, f.V. silva and O.p. taranto

15:00 
d6-4

Hall Maritim I

Chairs: A.S. Mujumdar, E. Tsotsas

15:20 Open fOrum 
presenters: p. perré, M. schönherr
perspectives of drying science and technology

15:20

16:00 closing ceremony (16:00 – 16:30) 16:00
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pOster sessIOns 1 And 2 Hall Maritim II, Hall Otto-von-guericke and foyer

all posters may be presented throughout idS2010, i.e. from October 3 – 6, 2010.

the posters should preferably be put up before Monday, October 4, 2010, 10:30 a.m. and are welcome to stay until 
Wednesday, October 6, 2010 at 4:00 p.m.

please note that there will be two posters sessions.

authors of posters with odd numbers are expected to present their poster during poster session 1 on monday, October 4, 
from 4:00 until 6:30 p.m.

authors of posters with even numbers are expected to present their poster during poster session 2 on tuesday, October 5, 
from 4:00 until 6:30 p.m.

p-001 theoretical models of drying kinetics of disperse materials 
s.p. rudobashta and g.A. Zueva

p-002 experimental and theoretical investigation of drying effects on fluidized bed wet agglomeration 
K. terrazas-Velarde, M. peglow and e. tsotsas

p-003 advances in discrete modeling of heat transfer in contact drying equipment 
f. Weigler, M. peglow and e. tsotsas

p-004 drying of a single liquid droplet in humid air 
M. levy and A. levy

p-005 highly deformable product convective drying simulation by a 2d hydro-mechanical model 
l. Hassini, r. peczalski, s. Azzouz and A. belghith

p-006 formation of hollow particles by drying of silica-water suspension 
e. Maevski, A. levy and I. borde

p-007 drying kinetics and drying models of fruit that underwent continuous heat pump drying and hybrid drying methods 
c.H. chong, A. figiel and c.l. law

p-008 production of narrow distributed particles by laminar rotary atomization – the influence of the ambient gas on the breakup 
of stretched liquid threads 
A. Mescher and p. Walzel

p-009 influence of water-cement ratio on diffusion coefficient of cement mortars at different moisture contents 
H. garbalińska, s.J. Kowalski and M. staszak

p-010 modeling of drying during ideal shrinkage 
J. brac, W. Jomaa, c. pommier and l. rouleau

p-011 gas-admixing foam spray drying kinetics 
J. rabaeva, c. strumillo and M. piatkowski

p-012 numerical simulation of particle trajectories and velocity in a pilot plant spray dryer with a two-fluid nozzle 
A.r. sayyari, O.r. roustapour, A.r. tahavvor and A. Afsari

p-013 Computational fluid dynamic (Cfd) simulation of swirl in a spray dryer 
O.r. roustapour and M. Hosseinalipour

p-014 analysis of experimental results using the drying model in a box-type heat pump dryer 
K.H. lee, J.r. Kim and s.r. lee

p-015 micro-scale model for drying of highly porous particle aggregates 
c. Kirsch, t. Metzger and e. tsotsas

p-016 extraction of effective parameters for continuous drying model from discrete pore network model 
n. Vorhauer, t. Metzger and e. tsotsas

p-017 modeling and energy efficiency optimization of a low temperature adsorption based food dryer 
J.c. Atuonwu, g. van straten, H.c. van deventer and A.J.b. van boxtel

p-018 the use of fractional-in-space diffusion equations for describing microscale diffusion in porous media 
I. turner, M. Ilic and p. perré

p-019 application of the theory of neural networks to modeling the process heat treatment of loose materials in the dryer drum 
V. Volynsky, V. Zaitsev and V. Mizonov

p-020 numerical simulation of a helmholtz-type pulse combustor 
c.W. feng, x.H. fu, x.d. liu, f. cui, W.b. Wang, M.g. Wu and H.c. niu

p-021 On the modeling of convective drying tests on soil samples in non-isothermal conditions 
p. gerard, A. léonard, r. charlier and f. collin
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Hall Maritim II, Hall Otto-von-guericke and foyer  pOster sessIOns 1 And 2

p-022 modeling plain vacuum drying by considering a dynamic capillary pressure 
s. sandoval-torres, J. rodríguez-ramírez, l.l. Méndez-lagunas and r. rivera-tinoco

p-023 porous structure design of banana foam to resist moisture adsorption using a 2d stochastic pore network: experiment and 
simulation 
p. prakotmak, s. soponronnarit and s. prachayawarakorn

p-024 industrial drying of wooden pallets – Cfd analysis of air flow 
A.g. ghiaus, A. filios, d.p. Margaris and d. tzempelikos

p-025 Some generalized and particular issues on the modeling of complex drying processes based on temperature-moisture 
relationships. part 1. general statements 
V.I. Konovalov

p-026 rate of the drying shrinkage of the hydraulic concretes 
A. brahma

p-027 Simulation of continuous fluidzed bed dryers within the flowsheet simulation program SolidSim 
I. Alaathar, e.u. Hartge, s. Heinrich and J. Werther

p-028 application of population balance equations for continuous fluidized bed drying 
u. cunäus, M. peglow and e. tsotsas

p-029 discrete element modeling of the fluidized bed granulation process by coupling of different simulation systems 
M. dosta, s. Antonyuk, l. fries and s. Heinrich

p-030 impinging air drying of delicate foams 
J.d. Mccarty

p-031 experimental and theoretical investigations on fluidized bed freeze drying 
l. Mörl, W. behns, H. Haida, s. schlüsselburg, s. Henschke and M. Jacob

p-032 micromodel experiments of pure ice sublimation in capillary porous media 
l.A. segura and c.A. Oyarzún

p-033 a comparative study on numerical simulation in vacuum-fir radiation drying and oven drying of litchi fruit 
f.y. xu, c. Zhen and c.y. li

p-034 mathematical modeling of plug flow fluidized bed dryer using batch drying kinetic data of dwgS 
r.g. bait and b.n. thorat

p-035 modeling of spray drying processes using meshfree simulation methods 
W. säckel, f. Keller and u. nieken

p-036 analysis of heat transfer during convective drying of cubic particles of papaya 
p.s.s. porto, e.p. Muniz, r.d. loss, I.p. santos and J.r.c. proveti

p-037 Convection drying kinetics of asian white radish (raphanus sativus l.) slices 
f. Khanzadeh, H. tavakolipour and f. rahmani

p-038 a lattice boltzmann simulation of drying liquid film on patterned substrates with different wettablity 
r.J. li and y. Morozumi

p-039 improved identification of drying models with sequential optimal design of experiments 
d. goujot, x. Meyer and f. courtois

p-040 Simulation of a fluidized bed spray granulation pilot plant gf/proCell 25 with the flowsheet simulation software SolidSim 
J. neuwirth, s. Heinrich, M. dosta, M. Jacob, c. reimers and M. pogodda

p-041 Optimization of fluidized drying in horizontal fluidized bed for the first period of drying 
A. poświata

p-042 investigation into first and second order change of state for milk ingredients 
c. Köhler, g.J. esper and A. Knoblauch

p-043 modeling of dehydration kinetics of european plums (prunus domestica l.) by combined methods 
M.M. rodriguez, l.M. gori, r.H. Mascheroni and A.M. pagano

p-044 non-intrusive detection of moisture content in a fluidized bed using acoustic emission 
f. Karimi, r. sotudeh-gharebagh, n. Mostoufi and M. Abbasi

p-045 On-line product quality measurement and analysis in a spray drying process 
J. stawczyk and A. lewandowski

p-046 effect of moisture profile on the tableting behavior of enalapril maleate granules using inline near infrared spectroscopy 
A. Hartung, M. Knöll, u. schmidt and p. langguth

p-047 novel control technique for the drying process of pasta 
f. groß, r. benning, u. bindrich, K. franke, V. Heinz and A. delgado
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p-048 particle agglomeration in spray drying: role of product properties related to stickiness 
A. gianfrancesco, c. turchiuli, d. flick, s. palzer and e. dumoulin

p-049 On the use of a mpC algorithm for the in-line optimization of a pharmaceutical freeze-drying process 
r. pisano, d. fissore and A.A. barresi

p-050 Kinetics of microwave drying under low pressure 
A. Kieca and g. Musielak

p-051 analysis of foam-structure and viscosity effects with focus on vacuum drying application 
r. Kohlus and M. sramek

p-052 Control of moisture evaporation in microwave drying 
Z. li, g.s.V. raghavan and V. Orsat

p-053 extrudability of cassava flour, water and by-products of renewable fuels industry to produce bioplastic 
J.A. ruano Ortiz, c.y. takeiti, c.W.p. carvalho, J.l. Ascheri, t.l. Azevedo and f.s. barbosa

p-054 model-based measurement and control of granulation processes 
A. bück, M. peglow, e. tsotsas, M. Mangold and A. Kienle

p-055 investigation of process dynamics in fluidized bed granulation 
t. Hoffmann, M. peglow and e. tsotsas

p-056 fibre-optical inline measurements of particle size distributions in fluidized bed processes 
c. fischer, A. bück, M. peglow and e. tsotsas

p-057 Observation and analysis of mass transfer during drying of ceramic mass samples 
J. banaszak, I. fijał-Kirejczyk, J.J. Milczarek, J. Z

.
ołądek and A. trzciński

p-058 association of acoustic emission with drying process 
J. banaszak, A. pawłowski and d. Mierzwa

p-059 enrichment of dried pasta with whey by microencapsulation 
r. Ares, I. Marañón, M.c. Villarán, u. ruiz and I. lombraña

p-060 Color quality control of chocolate beverage powder 
c. boxler

p-061 effect of seasonality and inactivation of helminthes and protozoa in sewage sludge through direct flow convective drying 
f. serenotti, M.g.A. Vieira, M.l. gimenes and M.g.c. da silva

p-062 efficient drying of medicinal plants by combining heat pumps with conventional air heating 
th. Ziegler, t. teodorov and J. Mellmann

p-063 mass transfer in ultrasonic assisted atmospheric freeze drying 
M. bantle, t.M. eikevik and A. grüttner

p-064 energetic, environmental and economic study of pre-dehumidification applied to the inlet air of spray-drying process 
A. Madeira and J.r. camargo

p-065 energy consumption of a pilot-scale spray dryer 
H.e. Al-Mansour, b.H. Al-busairi and c.g.J. baker

p-066 Some generalized and particular issues on modeling of complex drying processes based on temperature-moisture 
relationships. part 3. Specific targets. drying with essential temperature kinetics 
V.I. Konovalov, n.Z. gatapova and t. Kudra

p-067 energy requirements for drying processes in fluidized and vibrated fluid beds 
M. stakić and s. nemoda

p-068 research on microwave irradiation effect in water-vapor desorption from zeolites 
f. Watanabe, H. Huang, s. Ito, M. Hasatani and n. Kobayashi

p-069 energy analysis of dryers and its practical application 
I.c. Kemp

p-070 drying characteristics and system efficiencies of tunnel solar dryer 
g. gurlek and n. Ozbalta

p-071 experimental study on energy saved drying by use of CaSO4 chemical heat pump dryer
H. Ogura and K. yokotsuka

p-072 Contribution to the modeling of wastewater sludge drying kinetics: Study of the operating conditions effect 
l. bennamoun, A. belhamri and A. leonard

p-073 enhanced open sun drying: low cost alternative to solar drying in developing world 
V.b. tidke and b.n. thorat
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p-074 Comparative analysis of the energy consumption in the drying of Opuntia ficus indica by microwave oven and hot air in 
forced convection 
r. lopez, M. Vaca and A. de Ita

p-075 Kinetic of atmospheric freeze drying in a fluidized bed 
K. ciesielski, J. stawczyk and M. Krempski

p-076 influence of the Cyperus articulatus l. moisture content on the yield of essential oil extracted with supercritical CO2 
M.s. paes, s.f.f. Oliveira, t.g. Kieckbusch and O.p. taranto

p-077 thermal vacuum dryers 
V.A. Kutovyi

p-078 the optimisation of freeze drying of biological materials by high pressure treatment 
s. Aman, J. tomas and K. Mendel

p-079 preliminary study of drying conditions on the yield of priprioca (Cyperus articulatus l.) essential oil extraction 
s.f.f. Oliveira, d.c. Assumpção, l.J.g. faria and O.p. taranto

p-080 glass transition and sorption isotherm for fresh papaya (Carica papaya l.) 
l.e. Kurozawa, M.d. Hubinger and K.J. park

p-081 rheology and sensory properties of pear cubes dehydrated by different methods 
c.H. chong, A. figiel and c.l. law

p-082 prediction of thai consumers preference of dried litchi using reverse engineering and circular ideal point regression 
M. precoppe, M. nagle, b. Mahayothee, p. udomkun, s. Janjai and J. Müller

p-083 effects of spray drying conditions on the physical properties of tomato powder 
V.g. Machado, M.d. Hubinger and f.c. Menegalli

p-084 hygroscopic properties of solid waste from orange juice industry 
H. perazzini, r. béttega and J.t. freire

p-085 effect of the addition of surfactants on microencapsulation efficiency of d-limonene by spray drying 
V. paramita, t. furuta and H. yoshii

p-086 Sorption isotherms of spray and spouted bed dried herbal extracts 
W.p. Oliveira, r.f. bott and c.r.f. souza

p-087 the effect of different frying conditions on the textural and physical properties of instant fried noodles 
A.l. choy, b.K. May and d.M. small

p-088 damage analysis of microwave dried materials 
J. banaszak, s.J. Kowalski and A. rybicki

p-089 determination of anthocyanin degradation of pomegranate juice after drying by means of hplC-mS 
s. youssefi, Z. emam-djomeh and s.M. Mousavi

p-090 physicochemical properties of blue shark skin protein hydrolysate powders 
J.c. rodríguez-díaz and M.d. Hubinger

p-091 evidence of dual-scale diffusion mechanisms in low density fibre-boards: experiment and multiscale modeling 
g. Almeida, r. remond and p. perré

p-092 Structure analysis of crystalline and amorphous  agglomerated/sintered food powders using x-ray tomography 
c. dubois, d. dopfer and s. palzer

p-093 water sorption behaviour of extruded cassava bio-plastics with co-product addition from biodiesel industry 
J.A. ruano-Ortiz, c.y. takeiti, c.W.p. carvalho, J.l. Ascheri, A.p.s. Minguita and f.s. barbosa

p-094 experimental and mathematical study of sorption isotherm of fresh carob 
b. Hadrich and n. Kechaou

p-095 assessing drying induced breakage and fissures of parboiled rice kernels by image analysis techniques 
f. courtois, M. faessel and c. bonazzi

p-096 Structural properties of freeze dried parboiled rice 
V. Oikonomopoulou, M. Krokida, V. Karathanos and g. saravacos

p-097 analysis of the alterations in the color of pears dried under different systems 
r.p.f. guiné M.J. lima, M.J. barroca and d. ferreira

p-098 effects of drying on pumpkin and green pepper colour 
r.p.f. guiné and M.J. barroca 

p-099 thermal and rheological properties of dried nixtamalised maize masa supplemented with chickpea flour, peanut flour or 
redpepper seed flour 
g.K. ulukut, f. Altay and e.O. evranuz
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p-100 morphology changes in microcapsules of enriched food pasta during microwave drying 
J.I. lombraña, u. ruiz, I. Marañón and M.c. Villarán

p-101 antimicrobial effect of freeze-dried eugenol-beta-cyclodextrin complex 
p. bejrapha, s.g. Min, s. surassmo and M.J. choi

p-102 nitrogen volatilization decrease by urea polymer coating in spouted bed 
g.s. rosa and s.c.s. rocha

p-103 Coating of sodium bicarbonate in vibrofluidized bed 
J.f. nunes, f.c.A. Alcântara, V.A.s. Moris and s.c.s. rocha

p-104 modeling of particle formation from a single droplet containing micro or nano particles 
M. naumann, e. tsotsas, M. peglow, A. bück and d.l. Marchisio

p-105 effect of processing variables and bulk composition on the surface composition of spray dried powders of a model food 
system 
J.r. Jones, d. prime, M.c. leaper, d.J. richardson, c.d. rielly and A.g.f. stapley

p-106 product and process optimization of a fluidized bed spray granulation process using artificial neural networks 
M. Jacob

p-107 elimination of bread volume expansion effect with new impingement oven design 
s. banooni and A.s. Mujumdar

p-108 Study of superheated ethanol steam drying of modified starch 
x. fu, b. Wang, s. li, W. Wang, r. xie and l. gao

p-109 analysis of superheated steam drying of sawdust in spouted bed from design perspective 
J. berghel and r. renström

p-110 Conical spouted beds contactors for drying of sludge from the paper industry 
M.J. san José, s. Alvarez, l.b. lopez, M. Olazar and J. bilbao

p-111 Comparison of the performance of a cocurrent rotary dryer and a modified dryer 
b.c. silvério, J.M.f. façanha, e.b. Arruda, V.V. Murata and M.A.s. barrozo

p-112 Kinetics of atmospheric freeze drying of green peas by fluidization, mechanical vibration and infrared radiation 
O. Alves-filho and t.M. eikevik

p-113 morphological characterization of soy protein isolate particles obtained by agglomeration in pulsed-fluid bed 
g.c. dacanal, t.A.M. Hirata and f.c. Menegalli

p-114 dual-stage sugar substitution in strawberries with a stevia-based sweetener 
J. garcia-noguera, c.l. Weller, f.I.p. Oliveira, s. rodrigues and f.A.n. fernandes

p-115 Optimization of osmotic dehydration process of guavas using experimental design and desirability function approach 
g.s. Vieira, l.M. pereira and M.d. Hubinger

p-116 ultrasound-assisted osmotic dehydration as a pre-treatment for freeze dried strawberries 
J. garcia-noguera, c.l. Weller, f.I.p. Oliveira, f.A.n. fernandes and s. rodrigues

p-117 effect of osmotic dehydration with ultrasonic pretreatment and drying methods of finish drying on the quality of dried 
cranberries 
s. shamaei, Z. emam-djomeh and s. Moini

p-118 texture and color evaluation of pulsed vacuum osmotic dehydrated guavas 
J.l.g. corrêa, l.M. pereira, g.s. Vieira and M.d. Hubinger

p-119 the effect of pretreatment with calcium oxide and chloride compounds and osmotic dehydration-lyophilization on the 
physicochemical and mechanical properties of nopal (Opuntia spp) 
M. Jimenez, l. Ortiz, e. Azuara, g. luna and c.I. beristain

p-120 high intensity through drying of semi-permeable paper 
s.J. Hashemi, d. sanguinetti and W.J.M. douglas

p-121 longitudinal gas permeability of normally-growing and slow-growing black spruce wood 
y. Zhao, A. cloutier and s. Zhang

p-122 mechanical characterization of small diameter hardwood species after different drying schedules 
H. pleschberger, u. Müller, J. follrich, O. Vay, A. teischinger, r. stingl and c. Hansmann

p-123 a new concept for the elimination of rewet during wet pressing of paper 
f. Ahrens, t. patterson, I. rudman and y. deng

p-124 multicylinder paper drying modeling and simulation using generalized correlations for the material drying kinetics and the 
contact heat transfer coefficient 
O.c. Motta lima, c.M. toffoli, M.A.s.s. ravagnani and n.c. pereira
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p-125 drying of biomass in a draft tube conical spouted bed 
g. lopez, H. Altzibar, M. Olazar and J. bilbao

p-126 Convective drying kinetics of palm wood 
s. Ouertani, s. Azzouz, l. Hassini and A. belghith

p-127 determination of dynamic water retention with different base papers 
p. rajala, O. timofeev and n. Milosavljevic

p-128 heat transfer analysis in the convective drying of cellulose materials 
O.c. Motta lima, M.c.b. Ambrósio-ugri, s.H.b. faria and n.c. pereira

p-129 impact of high electric field pulses on drying and rehydration of plant foods 
M.n. eshtiaghi and n. yoswathana

p-130 effects of pre-drying and vacuum impregnation with nano-calcium carbonate solution on strawberry, carrot, corn and 
blueberry 
l. gao, J. sun, M. Zhang, A.s. Mujumdar and J. An

p-131 pomegranate juice powder production in different inlet air temperature and feed rate in a pilot plant spray dryer 
O.r. roustapour, s. Javadian and M. sarshar

p-132 the effect of spray drying conditions on yields and antioxidant retention for a bioactive extract 
r. premarajah and t.A.g. langrish

p-133 Simulation of moisture and heat transfer of apple cubes during drying in a microwave assisted fluidized bed dryer 
g.r. Askari, Z. emam-djomeh, s.M. Mousavi and f. shadan

p-134 high pressure spray drying of gas loaded suspensions 
e. Hassenkloever and r. eggers

p-135 Spray dryer of blueberry: physicochemical properties, microcapsule particle size, morphology and microstructure 
g.c. Antonio, c.y. takeiti, p.M. Azoubel and K.J. park

p-136 Spray drying of protein hydrolysate: evaluation of dryer performance and powder property 
l.e. Kurozawa, K.J. park and M.d. Hubinger

p-137 Crystallization of lactose in the drying of milk powder in a three-stage fluidized bed dryer and/or combined with spray drying 
of milk in hot humid air 
n. yazdanpanah and t.A.g. langrish

p-138 banana chips production by combined hot air-microwave drying method 
H. tavakolipour and l. Zirjani

p-139 Comparison of hot air and microwave drying methods in banana chips production 
H. tavakolipour and l. Zirjani

p-140 effectiveness of combined convective, microwave and infrared drying of red bell pepper 
s.J. Kowalski and d. Mierzwa

p-141 analysis of fluid dynamics of a vibrofluidized beds during the transient period of water evaporation and drying of solutions 
l. Meili, M.c. ferreira and J.t. freire

p-142 Spray-dried mucilage powders: Characterization and effect of the drying conditions on the powder properties 
f.M. leon-Martinez, l.l. Méndez-lagunas and J. rodríguez-ramírez

p-143 drying characteristics of blanched sweet potato 
y. Muramatsu, e. sakaguchi and A. tagawa

p-144 an experimental study of fluidized bed drying of pearl barley 
s. Mudrinic, b. Halasz and A. galovic

p-145 Comparison of mathematical models to describe the codfish drying process 
c.n. boeri, f.J. neto da silva and J.A.f. ferreira

p-146 influence of ultrasounds on drying kinetics of grape seeds 
g. clemente, c. Martinez-saiz, n. sanjuan, n. perez-Muelas and A. Mulet

p-147 Shrinkage effect on modelling potato cubes drying 
A. frias, g. clemente, J.J. benedito, J. bon and A. Mulet

p-148 influence of ultrasonic power on drying kinetics of olive leaves 
J.A. cárcel, J.V. garcía-pérez, J. fernandez-salguero, A. Mulet, r. peña and c. rosselló

p-149 research on corn drying process under temperature gradient 
Z.W. Mai, c.y. li and l.l. Zhang

p-150 experimental research on deep-bed drying characteristics and parameters of maize 
l.l. Zhang, W.H. shen and c.y. li
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p-151 experimental study on the variation characteristics between the static pressure loss and the ratio of air flux to grain mass in 
deep-bed drying of maize 
x.Z. Ma, c.y. li, x.l. Zhang, Z.W. Mai and l.l. Zhang

p-152 energy recovery strategies for continuous mixed-flow grain dryers optimization 
g. stanescu and M.r. errera

p-153 laser light backscattering for continuous measurement of moisture content and colour of apple during drying 
g. romano, d. Argyropoulos, M.t.  Khan, M. nagle and J. Müller

p-154 Solar cabinet drying characteristics and mathematical modeling of spinach leaf 
r.M. topic

p-155 influence of carrier agents on the physical properties of mussel meat protein hydrolysate powder 
V.M. silva, K.J. park and M. d. Hubinger

p-156 use of td-nmr for the determination of moisture profiles in carrot 
V.s. eim, g. clemente, M.c. garau, M. frau and c. rosselló

p-157 potential of energy efficiency and capacity improvement of grain dryers, from a user perspective 
s. frodeson, J. berghel, r. renström

p-158 Choosing an appropriate model for air drying of banana with and without ultrasound pretreatment 
p.M. Azoubel, M. do A.M. baima, M. da r. Amorim, s.s.b. de Oliveira, M.c. da silva, M.I.s. Maciel, g.c. Antonio, 
A.A. el-Aouar and K.J. park

p-159 modelling of soybean seeds drying in multistage countercurrent sliding bed: Seed quality and drying performance analysis 
A.A. pfeifer, V.V. Murata and M.A.s. barrozo

p-160 drying kinetics and quality of cornelian cherry dehydrated by different methods 
A. figiel, A.Z. Kucharska, and A.A. carbonell-barrachina

p-161 multi-objective optimization of air-dried banana quality pretreated with osmotic dehydration and ultrasonication using rSm 
f. shahidi, M. Mohebbi, A. ehtiati, M. noshad and M. fathi

p-162 Optimisation of the airflow in a multi-belt conveyor dryer for spice plants by computational fluid dynamics 
M. böhner, I. barfuss, A. Heindl and J. Müller

p-163 freeze-dried nanocapsules stabilized by gelatin: aqueous re-dispersibility and activity of encapsulated ingredient 
K. nakagawa, H. nagao, s. surassmo, s.g. Min and M.J. choi

p-164 multistage heat pump drying of macadamia nut under modified atmosphere 
c. borompichaichartkul, n. chinprahast, s. devahastin, l. Wiset, n. poomsa-ad and t. ratchapo

p-165 Study on sterilization during microwave drying under reduced pressure conditions 
t. tsuruta, t. Hayashi, K. noda and H. Kudo

p-166 adsorption isotherms of freeze dried vegetables 
t. Aktas, f. Hasturk sahin, s. fujii and s. yamamoto

p-167 Surface drying of fruit and potato – heat and mass transfer modeling 
K. gottschalk and c. Mészáros

p-168 mathematical and experimental proofs of the pseudo-linear relationship between the volume shrinkage coefficient and the 
moisture content during drying of foods 
s. Khalloufi, c. Almeida-rivera, J. Janssen, M. van der Vaart and p. bongers

p-169 an experimental study of the drying of peanut (arachis hypogaea l.) as a heterogeneous system 
b.s. nascimento and d.J.M. sartori

p-170 effect of inlet air temperature, solids content and oil concentration on the microencapsulation of flaxseed oil by spray drying 
r.V. tonon, c.r.f. grosso and M.d. Hubinger

p-171 effects of salt on drying rates and desorption isotherms of sugar solutions 
M. shigeeda, s. fujii, n. yoshimoto, t. Aktas and s. yamamoto

p-172 lipid glass changes and lipid oxidation in Calanus finmarchicus during vacuum, atmospheric and nitrogen freeze drying 
M. bantle, M. bergvik and t. rustad

p-173 esterification of carboxylic groups during infrared drying of passion fruit peel 
p.s.s. porto, e.p. Muniz, r.d. pereira, d.r. Araujo and J.r.c. proveti

p-174 development of pilot dryer to investigate and model the mass-flow in the cross flow dryer 
l. Kocsis, M. Herdovics, J. deakvari, l. fenyvesi and I. farkas

p-175 Quality of plum varieties for different drying methods 
b. Kerekes, t. Antal and l. sikolya
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p-176 Shrinkage coefficient and moisture diffusivity of seedless grapes 
I. Hermassi, s. Azzouz, l. Hassini and A. belghith

p-177 microwave drying of allium roseum, drying kinetics, physicochemical and antioxidant characteristics 
n. boudhrioua, n. bahloul, M. Ketata, e. Ammar and n. Kechaou

p-178 Control strategies for stepwise drying of agricultural products 
b. sturm and W.c. Hofacker

p-179 effect of infrared drying on drying kinetics, color, total phenols and rentention capacities of maltaise peel and leaves 
n. ghanem, A. Kammoun bejar, d. Mihoubi, n. Kechaou and n. boudhrioua Mihoubi

p-180 internal structure and water transport in the coffee bean 
A. ramirez-Martinez, J.c. benet, f. cherblanc, M.A. garcia-Alvarado and g. rodriguez-Jimenes

p-181 a response surface methodology aproach to study vegetal pear dehydration process 
g. luna-solano, O.  baez-senties, A. ragazzo-sanchez and M. Jimenes-fernandez

p-182 modeling of shrinkage during drying 
V. Mitrevski and d. popovski

p-183 evaluation of the spray dryer performance for inulin extract from chicory roots 
J.t.c.l. toneli, r.A. Oliveira, b.s. Oliveira and K.J. park

p-184 formulation, drying & nutritional evaluation of ready-to-eat sapota (achras zapota) extrudes 
V.A. chaughule, s.V. Jangam and b.n. thorat

p-185 industrial scale dehydration of turmeric to improve traditional drying method: effect of different drying processes on turmeric 
quality 
t.J. gaware and b.n. thorat

p-186 moisture content and residence time distributions in mixed-flow grain dryers 
J. Mellmann, K. Iroba, b. Möller, t. Metzger and e. tsotsas

p-187 effects of pretreatments on bioaccessibility of beta-carotene in carrots undergoing hot air drying 
b. Hiranvarachat, s. devahastin and n. chiewchan

p-188 effects of drying operational parameters on inulin extraction 
r.A. de Oliveira and K.J. park

p-189 On the occurrence and sequencing of shrinkage and collapse phenomena in the drying field: a scientific debate 
s. Khalloufi, c. Almeida-rivera, J. Janssen, M. van der Vaart and p. bongers

p-190 Sorption properties of red pepper seed flour and protein 
e. firatligil-durmus and O. evranuz

p-191 experimental and numerical studies of the drying of hemp concrete 
p. glouannec, p. chauvelon, t. colinart, p. le bideau, A. Zaknoune and n. Jameladine

p-192 experiments on microwave drying of pulsed electric field pre-treated carrot slices 
W. yang, x.l. Huang and g.s.V. raghavan

p-193 influence of the drying method on the composition of dried pears 
r.p.f. guiné, M.J. lima, M.J. barroca and d. ferreira

p-194 microencapsulation of pasteurized whole egg by spray drying 
M. Koç, b. Koç, M. sakin-yilmazer, g. susyal, f. Kaymak-ertekin and n. bagdatlioglu

p-195 drying kinetics and quality of cookies during baking in natural and forced convection ovens 
t. Kemerli, H. Isleroglu, M. sakin yilmazer, g. guven, O. Ozdestan, f. Kaymak-ertekin, A. uren and b. Ozyurt

p-196 effect of gelatinization on textural and pasting properties of brown waxy rice 
p. Jaiboon, s. prachayawarakorn, s. devahastin and s. soponronnarit

p-197 modeling of drying kinetics of plantain (musa paradisiaca) in a forced convection tunnel 
r. lopez, M. Vaca, A. lizardi, J. Morales and A. lara

p-198 evaluation of laboratory-scale spray dryer for microencapsulation processes 
J. Adamiec, r. Zawirska-Wojtasiak and e. Wojtowicz

p-199 Comparative study on mass transfer, energy consumption and quality attributes in drying of sunflower seeds using infrared 
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