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Estimating Water Diffusivity in Gelatin Gel by Numerical Method
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Abstract The water diffusivities in gelatin gel with moisture content between 81.1~93.3 kg m® at
20 C were numerically estimated by a dynamical steps technique based on penetrating diffusing
experimental set of gelatin gel pillar Ficks second law of diffusion a relation between the moisture
content and the density of gelatin gel. The results showed that the water diffusivity of gelatin gel was
close to a constant of 3X 1072 m? s when it was treated either as a constant or as a function of
moistwre content. The estimated results was verified by experiment.
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Fig.5 The comparison of the two estimated diffusivities
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Fig.6 The verification of the estimated water diffusivity

in gelatin gel
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