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Hot Air Drying Characteristics and Dynamics Model of Peanut

WANG An-jian, LIU Li-na, LI Shun-feng

(Institute of Agricultural Products Processing, Henan Academy of Agricultural Sciences,Zhengzhou 450002, China)

Abstract: In order to provide a theoretical foundation for hot air drying of peanut and adjustment
of device parameters, the drying characteristics of peanut were investigated under different air
temperatures(35,40,45,50 C),loading amount (100,300,500 g) and air velocities(0. 1,0. 3,0. 5
m/s) ,and a hot air drying dynamics model of peanut was also established. The result showed that
the drying time was shortened with the increase of air temperature and air velocity and the
decrease of loading amount. The hot air drying procedure of peanut included a short speed-
increasing drying stage initially, then mostly a speed-falling drying stage,and had no significant
segment of constant speed. The dynamics model was in line with Page equation MR=exp(— "),
where p= ¢ %010 0970002 0TTZ0.0TIWHOAI 9V N = (0, 294 92+ 0. 006 25T +0. 000 91W +0. 164 95V,
The predicted values of the model were nearly consistent with the observed values,and the drying
procedure can be exactly described by the model.
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