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Abstract; In this study., a moisture diffusion model of two-com-
ponent food rice made wafer under a non-permeable packaging
condition was established on the basis of water adsorption kinetics
experiment and water diffusion coefficient theory under the condi-
tion of 23 °C; The relation between water content and time
change of water diffusion among components was calculated
based on the Fick’s law, initial conditions, boundary conditions
and moisture sorption isotherm, and then the model-calculated of
moisture diffusion were tested and analyzed by experiment when
the moisture content was between 0.02 and 0.12. The results
showed that the experimental data could be fitted with the theo-
retical model very well.
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Table 1 Conditions setting in water adsorption

experimental of crust
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40 10~20 65 75~90
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Figure 1 Mathematical model of water diffusion

ete,

between two components of food
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Figure 2 Fitting curves of isothermal hygroscopic

model for crust
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Figure 3  Fitting curves of isothermal hygroscopic

model for filling
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Figure 4 Moisture content variation of effective

diffusivity value of the crust
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Figure 5 Comparison between the experimental and

model-calculated values of moisture content

in crust
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