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Desorption behavior of Nile Tilapia fish-sheet at different temperatures
uFNa wa?yaé’ (Nathapon Ponviboon)* @3.54N3 139Un3 (Dr.Thanakorn Rojanakorn)**
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ABSTRACT

The objective of this study was to determine the desorption isotherms of the Nile tilapia fish-sheet using
hygrometric method at 25, 35 and 50°C over a water activity (a,) range of 0.33-0.96. It was found that desorption
isotherms of the Nile tilapia fish-sheet behaved like a type II on BET classification and had a sigmoid form.
At a given moisture content, a,, of the sample increased with increasing temperature. The Modified Oswin gave the
best fit to the experimental desorption data because it provided the highest R’ (0.998) and the lowest Root Mean
Square Error (RMSE) and Standard Error of Estimate (SEE) as 2.54% (d.b.) and 2.75% (d.b.), respectively. The total
heat of desorption of Nile tilapia fish-sheet calculated by Clausius-Clapeyron equation decreased from 358.43 kJ/mol

to 61.85 kJ/mol as moisture content increased from 7.52 % (d.b.) to 163/64 % (d.b.).
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