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Abstract
Maturity of ivy gourd leaves (Coccinia grandis Voigt) was determined. It was found that medium mature
and mature ivy gourd leaves provided the highest total chlorophyll and chlorophyll a. Desorption isotherms of
mature ivy gourd leaves were determined at 20, 35 and 50°C and a non linear regression program was applied
to the experimental data to fit with any of the four moisture sorption isotherm models. It was found that the
modified Henderson model could fit the best for both fresh and blanched ivy gourd leaves.
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Table 1 Desorption isotherms model

Model RH, = f(X_.T) X, =f(RH,_, T) Nomenclatures
Modified Henderson 1-exp((-C,(T+C,)) (X.7) (In (1-RH/(-C, (T+C,)) %) RH_: equilibrium relative  humidity
Modified Halsay exp (-exp(C,+(C,T)) Xem) (-In (RH,)/exp(C,+(C, T))) e X,: equilibrium moisture content
Modified Chung-Pfost exp((-C,/(T+C,)) exp(-C_X,)) (1/-C,) In ((T+C,) In(RH,)/-C.) C,.C,.C,: empirical constant
Modified Oswin 1((((C,+(C,THX))+1) (C+CDN(1/RH 1"
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Table 2 The relationship of ivy gourd leaves of moisture content, chlorophyll content, color values and crude fiber

Chlorophyll content (mg/100g %
Maturity of % Moisture d.b.) Color values Crude
ivy gourd Total
leaves content Chl Chl a Chl b L* a* b* a*/b* fiber
(% d.b.) (% d.b.)
old 794.17° 24.67° 17.68° 8.94 36.70°  -10.20° 16.62° -0.62° 13.86
Mature 1001.33" 33.92° 2468 8.87 38.65°  -11.41° 19.97° -057° 1507
Medium mature  1058.80° 31.89° 22.98° 8.93 41.46° -1254° 23.15° -054° 1530
Young 1118.78° 23.18° 17.07° 7.53 43.86“ -12.86" 2523° -0.52° 15.64
Different superscripts in the same column mean that the values are significantly different (p< 0.05)
Table 3 Constants of desorption isotherms for ivy gourd leaves
Fresh
Model 2
C, C C, SEE (% d.b.) R
X, =f(RH_, T)
Modified Henderson 0.000145790 407.791834590 1.090116189 0.6416 0.9811
Modified Oswin 9.129083212 -0.020686127 1.604233806 0.7001 0.9775
Modified Chung-Pfost 1225.807336500 523.546566640 0.124265102 0.7485 0.9743
Modified Halsay 2.261338760 -0.003307500 1.206608388 0.8548 0.9664
RH, = f(X,T)
Modified Henderson 0.000123137 515.429268480 1.065200696 0.0304 0.9723
Modified Oswin 9.026612444 -0.014010751 1.457815386 0.0337 0.9659
Modified Chung-Pfost 1472.002577900 642.718692420 0.123851255 0.0325 0.9682
Modified Halsay 1.745925017 -0.001536935 0.974183702 0.0415 0.9484
Blanched
Model >
C, C C, SEE (% d.b.) R
X, =f(RH., T)
Modified Henderson 0.000124983 506.960345500 1.232502883 0.2400 0.9875
Modified Oswin 6.856662485 -0.009369840 1.842333225 0.2958 0.9809
Modified Chung-Pfost 1034.029489700 403.482742370 0.183842305 0.2432 0.9871
Modified Halsay 2.343489913 -0.001947987 1.415517867 0.3744 0.9695
RH, = f(X,T)
Modified Henderson 0.000160151 415.139424400 1.200773730 0.0154 0.9852
Modified Oswin 6.935711035 -0.012665942 1.693460562 0.0174 0.9811
Modified Chung-Pfost 956.164424460 377.839042400 0.181363211 0.0155 0.9849
Modified Halsay 1.967260547 -0.002424674 1.212361441 0.0201 0.9746
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Figure 1 Desorption Isotherms at 20 35 and 50 degree Celsius as predicted using the fitted Modified Henderson
Model (X, = fRH_T) for fresh and blanched ivy gourd leaves
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