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1 e MR=exp (-k.t) Sarsavadia et al (1999)
2 fo MR=exp (-k.t*n) Sun and Woods (1994)
3 Yokt ol e MR=exp (- (k.y*n) Yaldiz e . (2001)
4 {5 O gstin MR=a.exp (-k.t) Yagdioglu et al. (1999)
5 ? & MR=a.exp (-k.t)+c Yaldiz and Ertekin (2001)
6 ® ol ke 55 MR=a.exp (-k.t)+b.exp (-h.t) Rahman e al. (1998)
7 T ol (s a5 MR=a.exp (-k.t)+b.exp (-h.t) Sharaf-Eldeen et al (1980)
B "ot Pl el 5 Dy MR=a.exp (_k't)? t;a(p Cgt+cep(- Vermaet al. (1985)
9 YO MR=a.exp (-k.t)+ (1-a).exp (-k.b.t) K assem (1998)
10 P Jae MR=a.exp (-k.t*n)+b.t Midilli e al (2002)
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2 - Page
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5 - Logarithmic

6 - Tow term

7 - Two term exponential

8 - Modified Henderson and Pabis
9 - Diffusion approximation

10 - Midli
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