20094 10 H Z?ﬂkmwkﬁ'iﬂi 540 45 510 #9

711 /FFﬁ_.t_t?F? :FXE'EM. 'l»'l"ﬁl_tg‘L\

hEAR HaF! FiRiT! ERE OB FE?
(1. FER K2 T 2B, dbat 100083; 2. WL E P E AR SBEIRE TR R, AFKE 050091)

[BE] &7 AR TR, 5% M5 TRV, A G R RS k2 35 5) 5
YRR AR B R B AR . TR AR IR FR I s KGR RI F DA R e S BRI 45 05 125, TARER AR 4R A
[k B R A SRR A RUIEL I AR B XU % T % i 45 T A S B o S EAR L B AR AR 45
SR DI (B ) I 8 N TR 5e opek e S vp o sURE 17 TR AR AT T MR, TR 5 14k
PR TR R B E K L BAFhrue, KIS b T E2KE SEYE L.a.b B2 AE {h 5.95,

KRR KGR PTG R TR BOERMF O NT 45 Bt

hESES: S226.6 XEEFRIRAG : A
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Abstract

An air-impingement rotary dryer was designed, with a high coefficient of heat transfer, uniform
heating of materials, energy conservation, high-volume loading compared to conventional rotary dryer.
Some special structural design was used in thermal insulation, recycling of hot air, and
dehumidification. The technical and structural parameters of this dryer such as hot air temperature,
relative humidity, wind speed, rotary speed, branch nozzle diameter, height and angle, can be
adjusted according to different materials properties and products requirement. Herbage seeds (Elymus
dahuricus) and carrot cubes were adopted to test the performance of air-impingement rotary dryer.
The results of drying can reach national first-class seed quality standard for Elymus dahuricus, and
the value of L, a, b color difference, AE, between rehydration and raw materials of carrots was only

5.95.

Key words Air-impingement, Rotary dryer, Herbage seeds, Carrot cubes, Structure, Design

FALEPE A (H RN AT AR B
IR T A B S Bl

FEAESRE, RS b B R A 7 B T
VI E N T Bk B IR SR RN kR
RS e A e A R TN W 1
(LRETA— 2R, AT T LB BB AR
SR TR DL SRR S L 19 T4 5
2 WL R TR A R K A

Wik H. 2008 -11-03 &8 H Y. 2008 - 12-02

% EZK 863" mE AN KRR B35 H (2007AA100406 — 04)

EEE T

i RN i) /m(ﬁlﬁiﬁjﬂ;ﬁ&?k SR T REART
—fe i A A R R LT T, AR R A 33

R L TR AL 2 A5 F A iR A
50 9% [ RMFERE T AF 5 35 B R LA AR R i

BRI AL
ST ARG b PR EOR BA AR B A

T BT AR A, ARSI ST, E-mail: yaoxuedong@126. com

BIES : SIRVL, #UZ, WA B0, EZF A= SN TS, E-mail: zigao@cau. edu. cn



68 & Ak MO ¥

FRART T HRPOR A 7 RE D R AR AL, AR DA 5 AR
Ty TR AL (] T B EOR , Bt — b A b
SEEH TR, LA DR K P AR G o ol % Ak
Hiig /AR AL RS 1 TR AL ERSCR AR R T
VARl A8 AR AT TR LR 32 FR AN 2 55

1 TIERER BN

1.1 TR

Ao et U R T4
LR AR B an I 1 fr
MR A SRR R XL
YERTT, i 5 <o 3 458
BA—E R/ R ik
M0, IR ER 3 HE4r 3¢
W% A 3 0L T T B S5 o o
FWRZ T, TERAAER
BOARS wvh R, Al
PRI 25 1) B[] PN 3K 3
B I b U IR EE e
y\ﬁ‘ﬁ%ﬁ%ﬁiﬁ&\ﬁ’f%@ . 4%3@%% 5%;4
. AN, TR
IR A, Y b RS | B TR S
Tt 1) BELAS:  fof MBS S A S 7 B R 2 T Rl kL 2 v
RIAIPREANAT 52 3] Mg 6 58 1S v 3 A0 1) o [] Fsf
2 B A RS S bkl o 5 Rl 78 A 3
(Rt BTN SR [ A3l ), DA BB AR 1 43 52
WA 1Y) 22 SRR VR I, (5 5% 5 PN 0% i 0 kLA e
9k v 1 2 A B 2 A ], S BRI} Y 34
S
1.2 EBELEH

FR A oo 2 o TR AL BT 225K, DA
TAER PTG B R TS R 2 it x E 2T
VERB A i 58 RIORE DG SCHR A B, i o I bl
AL TP RAR S an & 2 R o

TR EZE T A0 i B S
PEGF R BURL R T4 . TR ML I, AT AR 98 A8
[ Rk R, S BLIBE A8 B4R ot A8 ey 32 ot A {1
E A AR S @ | TRl ST AN T TR L A L ST
BRI — G RN TR

TEELAG T 25 T A 3 ] XU 48 ] XU
B I RUEAE B DA Rt [l XU 58 A0 Y S e 2
PRI}, Fh IS BT RAT LR s 1) DR U P A4, BTG
REFEFIXNT 5] B PR 5 () PR 5 o

pr YRR TR VI )= S R = = il DA R ST IN = ]
S A5 B (] XA B [ U 57 410 A T e
FIL A 388 JRUAE 3% 3 Sk 2 XU ] JRG2 1 36 %, Y I S 30

I S S

E1 TAERE#RERE
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Fig.6  Elymus seeds moisture content over time curve
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