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In order to elucidate the phenomena involved in the remnant acidity of cocoa beans dried artificially, the
diffusivities of water, and volatile fatty acids (VFAs: acetic, propionic, butyric and iso-butyric acids) in
cocoa beans during drying were evaluated. Experimental drying kinetics of the acids were conduced at
40-60 °C with and without shell. Samples were taken at different drying times for moisture and acids
content evaluation. VFAs content was evaluated by GC in a methanolic extract, and moisture content
by a vacuum oven. Mass diffusivity was estimated from the fitting of experimental kinetics to a theoret-

Ié?c' :V;;d.:;ns ical model that takes into consideration the beans’ shape. Acetic, propionic and butyric acids diffusivities
Drying were significantly (p < 0.05) smaller than water diffusivities both with and without shell. VFAs diffusiv-

ities were between 1/6 and 1/22 diffusivities values for water. Iso-butyric acid diffusivity was not statis-
tically significant but the value was smaller than for the other VFAs. The diffusivities of VFAs may explain
the remnant acidity in artificially dried cocoa beans.
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1. Introduction

Volatile fatty acids (VFAs) have an important role on the devel-
opment of essential flavor precursors during fermentation of cocoa
beans (Faborode et al., 1995; Brito et al., 2000). Their content must
be reduced during the subsequent drying process because elevated
concentrations of these VFAs may be detrimental to cocoa products
quality (Garcia-Alamilla et al., 2007). Traditionally, cocoa beans are
sun dried, but artificial convective drying has been introduced by
Asian (Faborode et al., 1995) and Latin American (Garcia-Alamilla
et al., 2007) producers. However, experimental evidence has
proved that during artificial drying the VFAs are not reduced at
the same level that during sun drying, and therefore the artificially
dried cocoa beans contain higher acidity (Jinap et al., 1994; Fabo-
rode et al.,1995; Garcia-Alamilla et al., 2007). Since this higher
acidity was found in convective drying which occurs at greater rate
than sun drying, it is probability the result of a slower VFAs trans-
fer with respect to water, or could be attributed to the increment in
the mass transfer resistance of the cocoa beans shell during drying.
Garcia-Alamilla et al. (2007) developed a mathematical model for
the heat and mass transfer of moisture and acidity in cocoa beans
that takes into account both water and acidity diffusivities, as the
mass transfer resistance in the shell. This model can be used for the
search of adequate drying conditions that reducing the VFA con-
centration during convective drying. However, the proper applica-
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tion of such model requires the knowledge of the average
diffusivity in cocoa beans and the mass transfer resistance in the
shell, for both moisture and VFAs. Although there are reports on
water and acidity mass transfer during cocoa beans drying, we
have not found studies on the mass transfer of VFAs as individual
compounds. As an example, Augier et al. (1999) evaluated the mass
transfer of moisture and global acidity on cocoa beans during dry-
ing from punctual concentrations in different layers within beans;
while Hii et al. (2009) evaluated water diffusivity by fitting the
experimental average concentration to the analytical solution of
Fick’s second law in spherical coordinates. The mass transfer prop-
erties of VFAs as individual compounds require their identification,
in this case by literature reports. The main VFA produced during
cocoa fermentation is acetic acid (Brito et al., 2000) but there is evi-
dence of the presence of propionic, butyric, iso-butyric and iso-
valeric acids (Jinap et al., 1994).

Therefore, in this study the drying kinetic for moisture content,
acetic, propionic, butyric, iso-butyric and iso-valeric acids concen-
trations were monitored in cocoa beans with and without shell.
From the drying kinetics without shell the shell mass transfer
resistance can be deduced. Since coca beans have ellipsoidal cylin-
drical shape, a theoretical discussion on a simple way to consider
this shape for diffusivity estimation was presented.

2. Theoretical analysis

Hii et al. (2009) assumed cocoa beans may be described as
spheres, however Augier et al. (1999) and Garcia-Alamilla et al.
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Nomenclature

a focal distance of ellipsoidal coordinates, m

Gy specific heat of cocoa beans, ] kg~! K~!

D effective diffusivity in cocoa beans, m?s~!

e, unit vector basis for ¢, normal to interface

k heat conductivity in cocoa beans, W m~! K~!

ke mass transfer coefficient at interface, m s’

K constant

m experimental slope, s~!

1 characteristic length for diffusion, m

h heat transfer coefficient at interface, W m—2 K™!

p pressure, P

p probability

r short cylinder radius, m

s%(m) estimated variance of m

t time, s

t1_ppw t-student distribution, v degree freedom
temperature, K

w sample mass, kg

X,y,2Z rectangular coordinates, m

X dry basis concentration in cocoa beans, kg kg™~!

Y dry basis concentration in air, kg kg !

Greeks

€ shell thickness, m

JTRY ellipsoidal coordinates, m

¢ thermodynamic activity

72 eigenvalue

1Y density, kg m~3

T dimensionless time (Fourier number)
AH latent evaporation heat, ] kg~!
14 dimensionless moisture

Sub indexes

0 at initial or reference

a in air

cyl for short cylinder

d for dried compounds

e at equilibrium

i at interface

cyl for cylinder

ell for ellipsoidal cylinder

scy for short cylinder

w for water

B in cocoa beans

10} for any compound

(2007) stated that a plane sheet is more approximate to describe
the beans geometry. Rigorously, the cocoa beans shape is better
described like an ellipsoidal cylinder, as it can be depicted in
Fig. 1. The ellipsoidal cylindrical coordinates (u, v, z) represented
in Fig. 2 are related with rectangular coordinate by Eq. (1),

X = acosh(u) cos(v)
y = asinh(p) sin(v) (1)
z=2
for u > 0,0<v<2w and —o00 <Z < 00
Under this geometry, the mass transfer of any compound (w):

water or some VFA) during cocoa drying is represented by Fick’s
second Law as follows,

oKy _ (Do) +4 (00 ) 2 (0, 2%)
ot a?(sinh’ i + sin® v) 0z\"" 0z
in0<z<l, 0<u<l, 0<v<2n, t20 (2)

At the center of the cocoa beans (z=0, u=0) the symmetry
produces,

Xo B
W_0 atz=0 (3a)
X B
Wfo atu=0 (3b)

Water or VFAs evaporate at the beans surface in contact with
drying air. This surface is the bean-air interface, which under the
geometry applied occurs in z= [, and p = l,. Therefore the inter-
face equations are written in terms of diffusivity in beans side,
and convective mass transfer in air side. That is,

0X, wi

- prdﬁW =kepg(Yoi —Ye) atz=1, (4a)

D X
. PoPas o = kepyy(Yoi — Yo)

ay/sinh® g + sin® v

at u=1, (4b)

In order to represent the third elliptical cylindrical coordinate,
it is necessary to observe that the unit vector of direction v is
orthogonal to the surface normal, as can it be observed in
Fig. 2, and evaporation is assumed normal to the beans surface.
Therefore, in agreement with elliptic cylindrical coordinates there
is not a source for concentration gradient in v direction, which
means that,

COCOA BEAN WITH SHELL

—

M
1cm

COCOA BEAN WITHOUT SHELL

p—

1cm

Fig. 1. Cocoa beans shape at the end of drying.



278 D. Pdramo et al./Journal of Food Engineering 99 (2010) 276-283

oo T T T T
0005
m 0
-0.005
/
/ v=4m/3
/
001 1 5 5 N
-0.015 -0.01 -0.005 0 0.005 0.01 0.015
m
Fig. 2. Ellipsoidal cylindrical coordinates.
.)X(V)I
Do pyy 5

————2——=0 in0<v<2ratu=Il,andz=1, (5)
ay/sinh’p + sin* v

Additionally, at the bean-air interface, the water and VFA are as-
sumed in mass equilibrium between the bean and air,

Xwi :f(Ywia Ti) (6)

Egs. (2), (3a), (3b), (4a), (4b), (5) describe the mass transfer dur-
ing cocoa beans drying, and are strongly dependent of the effective
diffusivity (D,,) of the transported compound. Effective diffusivity
as the result of molecular diffusion and the microstructure of the
medium must be a temperature function. In Bird et al. (1960)
can be found theoretical relationships between molecular diffusion
and temperature both in gas phase (Chapman-Enskog equation)
and liquid phase (Stoke-Einstein equation). Therefore, the heat
transfer equations are required to complete the mathematical
description of the process. Fourier law expressed in ellipsoidal
cylindrical coordinates describes the heat transfer conduction,

aT, aT,
0CopsTy % (k Tj) o (k T“/f) 9 <k 6T,;>

ot a?(sinh®p + sin’v) 0z \" 0z
in0<z<lz,0<,u<q)u,0<v<2n,t>0 (7)
E_O atz=0 (8a)
Ty B
Wfo atu=0 (8b)

In the case of heat transfer, is necessary to take into consider-
ation the amount of heat required to evaporate water and VFA.
Therefore, and assuming that interface temperature (T;) is the
same for beans and air, the interfacial heat transfer in the air-
beans interface is,

oT;
— kE: h(T;—T,) — ;kcpda (Yoi—Yo)AH,, atz=I, (9a)

_—:h(Ti _Ta) _Zktpda(ywi_yw)AHw at,uf:l,u

ay/sinh?y+sin’v

(9b)
k%
% =0 inOgv<2natu=I,andz=1,
ay/sinh’p + sin* v
(10)

Eq. (2) describes the punctual concentration, for water or VFA,
within the bean, but the concentration experimentally measured
is the average concentration. This average concentration is ob-
tained from the integral of punctual concentration (X,,), obtained
from Eq. (2), over the particle volume in the reference coordinates,

o Jy JoT @ (sinb’ g + sin’ v)X,,dvdpudz

5 2m

o Jo foT a?(sinh® u + sin® v)dvdpudz

X (11)
Eq. (11), as the integral result of Egs. (2), (3a), (3b), (4a), (4b), (5),
(6),(7), (8a), (8b), (9a), (9b), (10), defines the average concentration
(X,,) of water or any VFA within of cocoa beans at any time during
drying, and therefore may be used for the diffusivity evaluation by
fitting to experimental results. Although the diffusivity may be a
moisture function due the microstructure changes during drying,
it has been a common practice the evaluation of an average effective
diffusivity of water between initial and final product moisture, since
the early drying studies until today (Sherwood, 1929; Senadeera
et al., 2003; Wang et al., 2007; Hii et al., 2009). A simple way to
evaluate this effective diffusivity during drying is by fitting the
average moisture kinetic experimentally obtained to the analytical
solution of the mass transfer equations in the proper coordinate
system, with some simplifications. The most common simplifica-
tions applied are: constant average effective diffusivity, constant
size, constant product temperature and constant interface concen-
tration in equilibrium with air. Even with these assumptions, the
mass transfer equation in elliptic cylindrical coordinate system
(Eq. (1) or (4)) has not a friendly analytical solution. Herndndez-
Diaz et al. (2008) proposed a method to evaluate average diffusivi-
ties in complex geometries. Under this method the kinetic of an
average dimensionless moisture content (¥,,) as function of Fourier
number (7), both defined in Eq. (12)
@ X(}) - XIUE _ DU)t

v =mEo—o— T=—75— 12
¢ XwO_Xwe 12 ( )

was calculated with numerical solution of heat and mass transfer
equations, equivalents to Egs. (2), (3a), (3b), (4a), (4b), (5), (6), (7),
(8a), (8b), (9a), (9b), (10), (11) in the proper geometry. The obtained
kinetics exhibits an asymptotic linear behavior up to a given value
of Fourier number. In this linear zone the drying kinetic may be rep-
resented by,

P, =Ke " (13)

Eq. (13) plotted in a semi-log scale is linear with slope 4, called
theoretical slope. Therefore, the linear zone of average dimension-
less moisture as function of time obtained from experimental dry-
ing kinetics may be represented by,

P, =Ke ™ (14)

where the experimental slope (m) may be calculated with linear

regression of the linear zone of experimental drying kinetic in a

semi-log scale. Like Eqs. (13) and (14) represent the same phenom-

enon, the following expression is obtained,
7?Dey

=

Eq. (15) is a way to calculate the average effective diffusivity
from: experimental slope of drying kinetics; the theoretical slope
from dimensionless drying kinetic at a given geometry; and the
characteristic length for diffusion.

In the case of Hernandez-Diaz et al. (2008) the given geometry
was represented by a prolate coordinate system. In order to gener-
alize the described method for any geometry represented by an
orthogonal coordinate system, a theoretical dissertation is de-
picted in Appendix. The results of Appendix dissertation demon-

(15)
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strates that upon validity of Eq. (12), 42 depends only of the prod-
uct shape, the effects of diffusivity and product characteristic
length are manifested in the Fourier number (7), and the transitory
effects of temperature are manifested in constant K.

3. Materials and methods
3.1. Experimental drying experiments

Fermented cocoa beans were obtained from a local cocoa pro-
ducer in Tabasco (México). Beans were dried in a fixed bed dryer
(Apex mod. SSE65) at different conditions. Experimental drying
kinetics were obtained at two temperatures (40 and 60 °C), two
air velocities (0.5 and 2 m/s), with and without shell following a
2 x 2 x 2 factorial design. Each one of the 23 design treatments
consisted in several samples of 15-20 beans, which were dried at
a given time, in a monolayer placed in the dryer chamber, and then
the complete sample was analyzed for size, moisture and VFA.
Beans size was measured with a vernier. Kinetic data were ob-
tained with independent samples and all experiments were carried
out in duplicate. The moisture content was evaluated, by duplicate,
in a vacuum oven at 105 °C until constant weight.

3.2. Moisture and volatile acids determination

The VFAs were extracted in methanol using an ultrasonic
bath and results were compared to the Mothe-Efter extraction
method. Extraction took place in an ultrasonic bath (Westprime
Systems mod. LR84943). Approximately 500 mg of the drying ki-
netic samples were frozen in liquid nitrogen, and powdered in a
mortar. The powder was placed into a 125 mL screw-cap Erlen-
meyer flask (Pyrex), and approximately 10 mL of methanol were
added. Sonication of the mixture was carried out for 30 min at
25 °C, then the homogenate was through with Whatman No. 4
filter paper and then with 0.45 pm filter unit and analyzed by
GC. The GC system (Varian 3900 GC, California, USA) was
equipped with an auto sampler (Varian CP-8400), an auto injec-
tor (Varian CP-8410). The detector used was FID. The column
flow rate was 5 mL/min (Nitrogen as carrier gas), and the split
ratio was 1:100. A CP-Wax 57 CB column from Varian
(50m x 0.32mm ID x 0.2 um film thickness) was used for the
separation. The program started at 70°C for 5 min, followed
by a temperature ramp of 4 °C/min until 160 °C and held for
2 min. Injector and detector were kept at 230 and 250 °C,
respectively. The sample volume injected was 1 plL. The amounts
of volatile acids were calculated, as mg volatile acid per kg co-
coa beans, by using an external calibration curve, which were
obtained for each volatile acid standard. The analyses were per-
formed in triplicate. Acetic, propionic, butyric, iso-butyric and n-
valeric acids (98-99%) standards were purchased from Sigma-
Aldrich (St. Louis, MO). Solvents (methanol and distilled water)
were HPLC grade and purchased from ].T. Baker.

3.3. Model solution

In order to obtain the theoretical slope 4% of Eq. (13), Egs. (2),
(3a), (3b), (4a), (4b), (5)-(7), (8a), (8b), (9a), (9b), (10), (11) were
solved numerically. Space derivatives of Egs. (2), (3a), (3b), (4a),
(4b), (5)-(7), (8a), (8b), (9a), (9b), (10), (11) were substituted by
first order finite differences. This procedure produces a set of or-
dinary differential equations that can be solved by the method
Runge-Kutta. The average moisture in the beans (Eq. (11)) was cal-
culated with 3D trapezoidal rule. The characteristic length of diffu-
sion (I) was taken as the half of the beans thickness, represented by
I, in Eq. (2).

3.4. Diffusivities evaluation

The water and VFA average effective diffusivities were evalu-
ated with Eq. (15) from experimental drying kinetics and the the-
oretical slope (4?). Experimental slope (m) was calculated with
linear regression of the log of dimensionless concentration vs. time.
The characteristic length (I) was taken as the half of cocoa beans
thickness. Equilibrium moisture (X.) required in the calculation
of dimensionless moisture was estimated from cocoa sorption iso-
therms reported in the literature (Garcia-Alamilla et al., 2007),

¢, =1- - 100.17X1,9%9 o

and equilibrium concentrations for VFA were taken as zero because
the drying air has no VFA vapors.

Both goodness of the fit and the dispersion of experimental

slope calculated with linear regression were evaluated with the
(1 —p) x 100% confidence interval for the experimental slope.
The following well-known statistic relation was used,
M+ tppa)y/$* (M) (17)
where the estimator variance (s?(m)) was calculated from design
matrix and the square sum of residuals of model fitted as follows
(Seber and Wild, 1989),

_ Z?:l (ln( glwexperimental),‘ - ln( lpwpredicted),‘)2
B n-1

s?(m) 022

where n is the number of kinetic experimental points considered,
and 6, is the second diagonal element of the matrix (D’D)’] in
which D is the design matrix defined as,

(P opredicted)1 NP wpredicted)1
oK om

OIn(Pwpredicted)n O IN(Pwpredicted)n
¢ om

If the zero value is not contained in a 95% confidence interval
(17) indicates that the probability of dispersion would be greater
than the estimated parameter value is less than 5%, and therefore
the model fitting and the experimental slope would be statistically
significant.

4. Results
4.1. Cocoa beans characterization

Average size of cocoa beans during drying are listed in Table 1.
As expected, due the shell thickness, the beans without shell are
barely smaller (and not statistically significant) than with shell.
However the shell has a protective effect of the bean during dry-
ing, as can be observed in Fig. 1. Beans without shell browned at
the end of drying. Another fact to consider for mass transfer cal-
culations is bean shrinkage, which is significant during drying
(Table 1). Therefore, the characterization of beans in elliptic cylin-
drical coordinates was made with the sizes at the middle of dry-
ing. Beans characteristics dimensions were the focal distance a,
the representative perimeter [, and the half of thickness L, that
approximate the beans size and shape. These dimensions were
estimated from the half of major axis and minor axis sizes
according to Eq. (1). I, was the half of average cocoa beans thick-
ness at the middle of drying, and this size was taken as the char-
acteristic length for diffusion (I). The values obtained, both with
and without shell, are listed in Table 1, and they were used in
the numerical solution of Egs. (2), (3a), (3b), (4a), (4b), (5)-(7),
(8a), (8b), (9a), (9b), (10), (11)
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Table 1
Cocoa beans size and elliptic cylindrical coordinate characterization.

Size Cocoa beans with shell during drying (cm) Cocoa beans without shell during Drying (cm)

Initial Medium® Final® Initial Medium Final
(Mayor axis)/2 1.19+0.03 ? 1.09 £ 0.03 1.08 £ 0.03 1.19£0.03 1.03 £0.03 1.00 £ 0.03
(Minor axis)/2 0.68 +0.03 0.62 +0.02 0.62 +0.02 0.68 +0.03 0.60 + 0.01 0.59 +0.03
Thickness/2 0.47 +0.03 0.30+0.02 0.29 +0.02 0.47 +£0.02 0.33+0.02 0.32+0.02
I, Average 0.646 0.666
I, = | Average 0.30 0.33
a Average 0.9 0.84
2 4.347 5.512

@ The dispersion represent the 95% confidence interval.
b The medium of drying was 5 h at 60 °C and 15 h at 40 °C.
€ The final of drying was 10 h at 60 °C and 30 h at 40 °C.

4.2. Model solution

Additionally to beans characteristic lengths in elliptical cylin-
drical coordinate, the numerical solution requires heat and mass
transfer properties. As initial guess values for diffusivity, an equa-
tion was deduced from the Augier et al. (1999) cocoa drying data.
The obtained equation was,

D =10.23692e7%3275TD inm?s™!, Tin K,

The other properties were taken from Garcia-Alamilla et al.
(2007). These properties evaluated at cocoa beans average mois-
ture between 0.76 and 0.10 g water g dry matter~! are,

Properties at average beans moisture,

k=03inWm'K"', (C,=1700in] kg 'K,

pgp =700 in kgm=>, p,=1050 in kgm>
Properties at average interface condition,

k. =0.006 inms', h=30in Wm?2K"'
Air conditions and initial beans moisture,

Y = 0.01 g water (g dry air)™', T, =40 or 60°C,

Xwo = 0.76 g water (g dry matter)™'

Interface mass equilibrium (Eq. (6)),Yw; = 1’1%3’3/‘}17 12 where the

water activity (¢,,) was calculated with Eq. (16).

Egs. (2), (3a), (3b), (4a), (4b), (5)-(7), (8a), (8b), (9a), (9b), (10),
(11) were numerically solved, as it was described in Section 3.3, for
the beans characteristic length with and without shell (Table 1)
and the properties listed above. The semi-log relationship between
dimensionless average moisture (¥)) vs. Fourier number () ob-
tained with numerical solution is plotted in Fig. 3. It can be appre-
ciated that the relation is linear at T > 0.1 which indicates that the
solution has reached the asymptotic behavior (Eq. (13)). Under this
behavior the slopes of Fig. 3 are independent of heat and mass
transfer properties, as it was demonstrated in Appendix. Therefore
the slopes of Fig. 3 are the theoretical ones (/2), which are listed in
Table 1. An important comparison is the theoretical slope for a con-
ventional geometry that approximates the shape of cocoa beans.
By inspection of Fig. 1, this conventional geometry is a short cylin-
der. From the asymptotic behavior of the analytical solution of
Fick’s second law in rectangular and in cylindrical coordinates
(Crank, 1975), the Eq. (13) may be written as,

_ 2.2
@, — Ke o)t (18)

where /., is the first root of J,(4) = 0 which value is A = 2.4048,
and r the cylindrical radius. Therefore the theoretical slope under
this geometry is equal to,

04 05 06

With shell

Without shell

0.1
T

Fig. 3. Average dimensionless concentration of theoretical drying kinetic in
ellipsoidal cylindrical coordinates with the size indicated in Table 1.

2 2
Py =Tt (%) (19)

In order to use Eq. (19) a cylindrical radius is necessary. The best
approximation of the cocoa beans to a short cylindrical geometry is
with the equivalent radius that produces a cylindrical surface
equivalent to the ellipsoidal surface of the size reported in Table
1. Therefore the theoretical slopes under a short cylindrical geom-
etry are,

With shell 2, = 3.238 (equivalent radius r = 0.822 cm)

“scy
Without shell Afw = 3.487 (equivalent radius r = 0.786 cm)

Finally, from Eq. (15), 222 — % and applying the theoretical
scl

opell .

slopes of Table 1, the following ratios were obtained,

With shell 22559 _ 1 343
wpell

Without shell 2252 _ 1 581
wpell
That is, the effective diffusivity evaluated assuming the cocoa
bean geometry as a short cylinder would be overestimated in
around 1.5 times the effective diffusivity calculated with the ellip-
soidal cylindrical coordinates which is a better approximation of
the bean shape (Figs. 1 and 2).
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Table 2
Cocoa beans initial moisture and VFA concentrations in g/g dm.

Beans state Moisture Acetic acid x10° Propionic acid x10° Butyric acid x10° Iso-butyric acid x10°
With shell 1.27+£0.122 25.51 £4.59 2.16+0.33 2.37 £0.66 0.49 +0.05
Without shell 0.81+0.07 13.72+4.31 1.48 £0.21 1.34+0.63 0.43 +0.05
2 Dispersion represents the 95% confidence interval.

Table 3

Water and VFA diffusivities® in cocoa beans during drying.
Beans state Moisture Acetic acid Propionic acid [so-Butyric acid Butyric acid
With shell 40 °C 4.61£0.55" 0.54+0.36 0.30+0.21 0.65+0.98 0.50+0.39
With shell 60 °C 8.00+2.1 1.18 £ 0.56 0.34 +0.67 0.08 + 1.04 0.85 +0.52
Without shell 40 °C 11.4+2.0 1.36 £ 0.31 1.16 £ 0.50 1.14+£0.39 0.73 +£0.41
Without shell 60 °C 21.5+108 3.30+1.48 248+1.12 0.76 £0.79 1.54+1.34

2 Diffusivity x10'" in m2 s~1.
b Dispersion represent the 95% confidence interval calculated with Eq. (17).

4.3. Water and VFA experimental kinetics

Initial moisture and VFA obtained in the cocoa beans with and
without shell are listed in Table 2. There is enough evidence
(p <0.05) that the beans with shell have greater concentrations
of water and VFA than the beans without shell, which is expected
because shell is in contact with the mucilage where the main fer-
mentation changes occurs. The drying kinetics for water and VFAs
are plotted in Fig. 4-8. It can be observed that the kinetic of water,
acetic, propionic and butyric acids represented in a semi-log scale
show an approximate linear trend one hour after of the drying
beginning. Iso-butyric acid kinetic has the greatest dispersion
probably because that this component concentration in beans
was at the limits of detection.

The linear behavior was confirmed by fitting the experimental
drying kinetics, at t > 1h, to a linear model in semi-log scale,
which results in the continuous lines plotted in Figs. 4-8. The
slopes of these lines (m) and their 95% interval confidence limits
(calculated with Eq. (17)) were applied in Eq. (15) jointly with their
characteristic length (I = I,) listed in Table 1, for the calculation of
average diffusivities, and their confidence interval. The whole set
of the results are listed in Table 3. All of the diffusivities were sta-
tistically significant (the zero value is not included in the 95% inter-
val confidence), except those of the iso-butyric acid and one of the

1 T T T T T T
5 10 15 20 25 30 35
00
~_0
¥ 01 9
.
Tee
N ® %
+
+
\
0.01
Time (h)

Fig. 4. Dimensionless moisture content drying kinetic of cocoa beans at 60 °C with
shell (x ), without shell (+), at 40 °C with shell (O) and without shell ((7). Continuous
lines were generated by Eq. (14) fitted to experimental data.

butyric acid, due to a high degree of dispersion in their kinetics
(Figs. 7 and 8). This significance demonstrates that the Eq. (14), ap-
plied for ¢t > 1 h, produces an explained variance bigger than the
non-explained variance (dispersion), and therefore is statistic evi-
dence (p <0.05) that Eq. (14) represents adequately the drying
kinetics. Additionally, the 95% interval confidence of diffusivities
is evidence supporting that the shell produces a significant
(p < 0.05) mass transfer resistance for water, acetic and propionic
acids. This resistance can be appreciated by the greater diffusivities
obtained for beans without shell at the two temperatures, and in
Figs. 4-6 in which is evident that drying kinetics of water acetic
and propionic acids are faster without shell. The reduction of diffu-
sivities with shell was in the order of 1/3 to 1/9 with respect to dif-
fusivities without shell. Therefore, the shell has a protective effect
during drying and a significant mass transfer resistance for both
water and VFAs. In the case of butyric and iso-butyric acids the dis-
persion of the results did not allow to draw a conclusion. Another
fact is that after inspection of Figs. 4-8, there is not evidence that
diffusivity decreases during drying. That is, the model with mois-
ture independent diffusivity represents a feasible description of
water and VFAs mass transfer.

One of the most relevant facts shown by the results listed in
Table 3 is that acetic, propionic and butyric acids diffusivities are
statistically (p <0.05) smaller than the water diffusivity at the
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Fig. 5. Dimensionless acetic acid content drying kinetic of cocoa beans at 60 °C with
shell (x), without shell (+), at 40 °C with shell (O) and without shell ((J). Continuous
lines were generated by Eq. (14) fitted to experimental data.
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Fig. 6. Dimensionless propionic acid content drying kinetic of cocoa beans at 60 °C
with shell (x), without shell (+), at 40 °C with shell (O) and without shell (OJ).
Continuous lines were generated by Eq. (14) fitted to experimental data.
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Fig. 7. Dimensionless iso-butyric acid content drying kinetic of cocoa beans at 60 °C
with shell (x), without shell (+), at 40 °C with shell (O) and without shell (OJ).
Continuous lines were generated by Eq. (14) fitted to experimental data.
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Fig. 8. Dimensionless butyric acid content drying kinetic of cocoa beans at 60 °C

with shell (x), without shell (+), at 40 °C with shell (O) and without shell (O).
Continuous lines were generated by Eq. (14) fitted to experimental data.

two temperatures and with or without shell. The VFAs diffusivities
were between 1/6 and 1/22 of water diffusivity. This means that

acidity lost during drying is ca. 10 times slower than moisture lost
with or without shell. Therefore, in convective drying (with lower
drying time than sun drying) there is the possibility of remnant
acidity at the end of drying if the initial acidity concentration is
high, only due to the different rates of mass transfer between water
and VFAs.

The above conclusion leads on some solutions to avoid the high
acidity in cocoa beans dried convectively. One of them, may be the
cocoa bean convective drying by steps with stages without air flow
that allow the internal rearrangement of acidity and water profiles.
Another solution may be drying using air with controlled moisture
that controls the water surface evaporation. In any case, the opti-
mal operation conditions: air flow, number and duration of stages,
air moisture and temperature; can be found applying Table 3 diffu-
sivities in a drying simulator like the reported by Garcia-Alamilla
et al. (2007).

5. Conclusion

In this study it was shown that although the shell represents a
mass transfer resistance for moisture and VFAs, the remnant acid-
ity in convectively dried cocoa beans is probably the result of the
smaller diffusivities of VFAs with respect to water. The diffusivities
obtained can be used in drying simulators for the optimization of
the process. That is, to find the drying conditions such that cocoa
beans with upper limits of moisture and acidity concentrations
can be obtained with minimal energy consumption.
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Appendix A

A.1. Qualitative analytical solution of any parabolic equation in an
orthogonal basis

Non-steady diffusive equation is a parabolic differential equa-
tion in partial derivatives, which describes the variation of concen-
tration in a dominium () as function of time. Assuming a constant
average diffusivity the non-steady diffusive equation can be writ-
ten as,

oY

) .
bl > .
o = V¥ inQandt >0 (A1)
where

_ X-X. __ Dot . .
Y- o Al (Fourier number)

and Q is the space dominium in which the diffusion occurs. At the
boundary of the dominium S, convective mass transfer occurs to
or from another dominium. That is, the boundary conditions were
defined by Egs. (3) to (5),

—-n- V¥ =Bin¥ at S, (A2)

where mass Bi number was defined as, Bi,, = g—fq’. In the case that
Bi,, > 1, which means that the drying was controlled by diffusion,
the boundary conditions becomes,

¥ =0 at Sg (A3)

Traditionally, Eq. (A.1) has been solved assuming the temperature
as constant. However, in a typical drying process exist initial stages
in which the temperature is not constant; therefore the initial con-
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dition of Eq. (A.1) is the concentration profiles at the end of the var-
iable temperature stage. That is,

¥ =fo(Q)

where 7, is the Fourier number in which the temperature has
reached the equilibrium. If the dominium (Q) is represented by
orthogonal coordinate system, Eq. (A.1) can be solved by variable
separation,

¥ = T(1)0(Q)

at T =1 (A4)

(A-5)

The function O(Q) must be separated as function of individual
coordinates. Therefore Eq. (A1) can be written as,

% 82(:) - ﬁvzogz) _ 2 (A.6)
The time function can be easily solved to give,

T(t) = Cre " (A7)

The space differential equation,

V20(Q) = -220(Q) (A.8)

can be divided in individual differential equations for each of the
coordinates used to describe the dominium, which are Sturm-Liou-
ville problems (Wylie, 1951). That is, second order differential equa-
tions with defined boundary conditions. Therefore, individual 4* for
each one of the Sturm-Liouville problems are the eigenvalues for
which the solution satisfies the differential equation and boundary
conditions. A general solution of this problem is,

0(Q) =" > Cuifer (i, 21)fex (ki 2)fes (Vi 23) - (A9)
k=1 j=1 i=1

In Eq. (A.8) fe,, (Zniji, 2n) represent mathematical functions that solve
individual Sturm-Liouville problems for any orthogonal coordinate
Q,, and with the eigenvalue 4,. The referred functions that may be
either single or linear combination of sin, cos, any kind of Bessel
functions, Legendre polynomials, Mathieu functions in the case of
elliptic coordinates (Gutiérrez-Vega et al., 2003), or others, in agree-
ment with the orthogonal coordinate system used. Under boundary
conditions (A.2) 4, depend only of the nature of coordinate system
and the size of the medium, and under orthogonal coordinate sys-
tem 42 (Egs. (A6) and (A7)) is a linear combination of 22. Eq. (A9)
represents the solution when the three space directions (3D) are re-
quired. Many mass transfer problems can be reduced to a 2D or 1D,
keeping the mathematical nature of Eq. (A.8). Therefore without
lost of generality the solution of Eq. (A.1) may be expressed as,

¥ =" Cifey (i, Q)e i (A.10)
i=1

The last constant was obtained from initial conditions (A.3), and
the properties of a Sturm-Liouville problem,

C— Jo, fo(Q)W(&:)fe (Jai, 1)d2
e [, w@i)fel (i, @1)d

(A11)

Where w(£,) is the weight function of Sturm-Liouville problems
(Wylie, 1951). Finally, the average dimensionless concentration is
obtained by integration of Eq. (A.9) over the dominium, which gives,

V= Ke i (A12)
i=1

with the constant defined as,

Ki = Ci h(91)f€1(;uli,g1)dg1 (A13)

e}

and h(©,) is the scale factor of the coordinate system. When the
Fourier number (1) is greater than a given value, the high terms
of the series are neglected and the solution reaches its asymptotic
form,

P =Ke " (A.14)

The slope of Eq. (A.13) in a semi-log scale is — /2, which depend only
of the type of orthogonal coordinate system used and the size of the
dominium. The effect of variable temperature at the initial stage of
the process is taken into account in constant K; as it is shown in
Egs. (A.10) and (A.12).
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