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Figure (1) A schematic diagram and a photo of the continuous dryer equipped with solar pre-heating system
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Table (1) The analysis of the variance of drying time of lemon verbena at different temperatures and air
velocities in the dryer

ot Sley o S (df) so15T s D el
(Mean Square Error) (Source of variance)
3665.14" 2 (Air temperature) 1, sl
738.48" 2 (Air velocity) 1, ce
4.48"™ 4 I3 Co 5 Los lie I
(Temperature*Velocity)
19.37 2 (Repetition) ,1 S
3.37 16 (Error) s
26 (Corrected Total) js°
c.v=1.39%

nglsg‘.u(.,\;j..u):\leée“)aj\sgm%;qn P

S ww

™ and ™: Significant at 1% of probability levels and not significant

respectively
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Figure (2) Mean comparison chart of lemon verbena drying duration affected by different air temperatures
(Means with the same letters are not significantly different at 1% level)
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Figure (3) Mean comparison chart of lemon verbena drying duration affected by different air velocities
(Means with the same letters are not significantly different at 1% level)
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Figure (5) Variation of moisture ratio of lemon

verbena to time at different temperatures and a
speed of 1.5 m/s air inlet to drying
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Figure (4) Variation of moisture ratio of lemon

verbena to time at different temperatures and a
speed of 1 m/s air inlet to drying
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Figure (7) Variation of moisture ratio of lemon

verbena to time in the drying method in the shade
and the sun
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Figure (6) Variation of moisture ratio of lemon

verbena to time at different temperatures and a
speed of 2 m/s air inlet to drying
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Table (2) Analysis of variance effect of different drying treatments on essential oil extraction efficiency of lemon
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Figure (8) The mean comparison chart of essential oil extraction efficiency of lemon verbena in different drying
treatments
(Means with the same letters are not significantly different at 1% level)
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