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W = Watt

G = Gram

t = Waktu (s)

J =Joule

m = Laju aliran massa

At = Perubahan Massa (@)
m = Massa (g)

Mo = Massa awal (Q)

me = Massa Per Waktu

Me = Massa Akhir (g)

Mo  =Kadar air awal (%)
Mt = Kadar air terhadap waktu

Mt = Kadar air akhir (%)
Me = Kesetimbangan Equilibrium

Me  =Kadar air (%)

K = Konstanta Laju Pengeringan
R?  =Keakuratan Data
C = Celcius (°)

AW = Nilai Aktivitas Air

TGA = Thermogravimetric analysis



