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EXPERIMENTAL STUDY OF OPTIMUM DRYING CONDITION IN THE
PROCESS OF SPRAY FREEZE DRYING

Kyong-Won Park, Chan Ho Song+, Chi-Sung Song

ABSTRACT: A study on the heat and mass transfer for the drying time in spray
freezing drying process was experimentally presented in this paper. A spray freezing
dryer for the production of an inhalable powder medicine is developed and an
albumin solution as protein specimen is adopted. The freeze-drying for the albumin
solution is tested in three different height of the particles piled up in a tray such as
2 mm, 5 mm, 7 mm, and the drying time is estimated as 10 h, 15 h, 22 h. From this
results, the correlation is suggested and the drying time with various height of the
particles piled up in a tray can be estimated. The assessment on the drying time is
conducted throught a microbalance and the rate of water content is measured. The
results based on temperature and weight are compared. The difference of the results
happens due to the heat transfer from the lateral side of the vial. It is thought that
the better estimation in drying time can be predicted by considering the heat transfer
effect.

Key words: Spray freeze drying(®F %274 %), Drying time(ZZ A]7}), Sublimation(%3})
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