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 35, 45, 55  65°C. 
1,9-2,0 / ,  – 2 .
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 [9, 10, 11]  1 
, .

 1 – ,

1  (Newton) MR=exp(-k·t) 
2 -  (Henderson-Pabis) MR=a·exp(-k·t)
3  (Page) MR=exp(-k·t n)
4  (Modified Page) MR = exp[-(k·t)n]
5 MR=a·exp(-k·t)+c
6  (Wang and Singh) MR=1+a·t+b·t2

7  (Midilli) MR=a·exp(-k·t n)+b· t 
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 2 – 

 °C 
 (R2)  (SSE)  (RMSE)

35 0,999 0,567 0,000 
45 0,999 0,616 0,000 
55 0,999 0,680 0,001 
65 0,999 0,755 0,001 

a, b, k, n ,
,

 3. 

 3 – 
MR=a·exp(-k·t n)+b· t 

, ° a b k n 
35 1 0,003 0,029 1,088 
45 1,002 0,001 0,063 0,831 
55 1,001 0,001 0,148 0,643 
65 1,001 0,001 0,284 0,567 
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A. Yaschuk, R. Kirchuk 
The analysis of the drying kinetic of flax oilseed with the development of a construction of a dryer 

The results of experimental researches of drying of flax oilseed are presented. The model describing 
kinetic of a drying process of flax oilseed with specified parameters is selected. A construction of dryer for seeds 
of oil flax is suggested. 
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