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Fundamental Drying Characteristics of Stevia, Stevia rebaudiana Bertoni
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Table 2.  Drying constants in the air temperature
range varying from 40°C to 70°C

Air temp. Leaf Leaf and stem Stem
°C A K A K A K
40 1.06 0.5560 0.99 0.2766
50 1.06 1.2030 0.98 0.683% 0.99 0.1882
60 1.10 2.6100 0.98 1.0976 0.99 0.3918
70 1.17 3.9200 0.98 1.8136 0.99 0.7284
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Summary

Some drying characteristics of Stevia were measured experimentally.

obtained are as follows.

The results

1. The drying characteristics of leaf, stem and, mixture of leaf and stem for Stevia
showed the 1st type of convex opening downward, the 2nd type of concave opening up-
ward and the intermediate type of the first and the second, respectively; and the drying
rates of these increased in proportion to the moisture contents (Fig. 7, 8).

2. The moisture ratio curves of Stevia fixed at each air temperature were shown
graphically, and the drying constants of Stevia were obtained (Table 3, Fig. 11, 12).

3. The drying constants of Stevia were made to be related to the absolute tem-
perature of air by the experimental equations (2)~ (4).

4. The moisture contents at the inflection points of Stevia during drying were made
to be related to the absolute temperature of air by the experimental equations (5), (6).

5. [Equlibrium moisture curves of Stevia were shown graphically, and these curves
were expressed by the experimental equations (Fig. 9, eq. 8, 9).



