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Drying Characteristics of Cut Red Pepper in Tunnel Dryer
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Table 1. Flowrates and no. of layers for drying experiments.
Test No. Layer Flowrate (cmm) | Drying temp.(T) | RH(%)
1 1
2 2
0.36
3 3
4 4
5 1
6 2
0.72 80 6.5
7 3
8 4
9 1
10 2
1.08
11 3
12 4
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Table 2. Temp. and RH of drying air for drying experiments.

Test No. | Layer | Flow rate (cmm) | Drying temp.(C) RH(%)
1 80 22
2 80 31
3 70 20
— 2 0.72
4 70 30
5 60 17
6 60 22
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Fig 1. The schematic diagram of Fig 2. The schematic diagram of a
drying equipment. drying tray and sample box.
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Fig 3. Drying curve of cut red pepper Fig 4. Drying curve of cut red pepper
with 1 layer. with 2 layer.
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Fig 5. Drying curve of cut red pepper Fig 6. Drying curve of cut red pepper
with 3 layer. with 4 layer.
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Fig 7. Drying curve of cut red pepper Fig 8. Drying curve of cut red pepper
at 0.36 cmm flowrate. at 0.72 cmm flowrate
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Fig 9. Drying curve of cut red pepper at 1.08 cmm flowrate.
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Fig 10. Drying curve of cut red pepper Fig 11. Drying curve of cut red pepper
at drying air temp. 80TC. at drying air temp. 70C.
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Fig 12. Drying curve of cut red pepper at drying air temp. 60C.
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Fig. 13. Typical MR at time=200min at various mass flowrate.
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MR = aglnt+ bt+ cT+dRH+ eF+ f A D
4714, a=-—0.169854

b=-—10.001498

c=—0.002749

d=0.007562

e=—0.085174

f=1.739437

t: time(min)

T: Temp.(C)

RH : % =(%)

F : Mass flowrate(cmm/ kg)
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T= at+ bTy+ cRHy+ dF+ eMR+ f (3 2)
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714, a=-—0.060857

b=10.948091
c=0.341753
d=—1.075274
e=—232.927733
f=13.898721

t: time(min)

T : Input temp.(C)

RHy : Input RH(%)

F : Mass flowrate(cmm/ kg)

MR : Moisture Ratio, 4714+ 4 18 &
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