201444 A Zzﬂk*ﬂ *ﬁﬁ%iﬂi 5545 % 55 4

doi:10.6041/j. issn. 1000-1298.2014. 04. 037

BERATH TR SiE

ZEKR K M ZEH

(AR A R 22 T T A LA 5 28 A R B R T RS T G S &, TN 510642)

FE: a0 /IR E TR S BORIK 5 456 B2 AW RFAE B 20 A A B6 6 B, BT 77—l s AR I s TR AL, K
HRE AR I8 P 7 TR S T 4 A G0 % WLRE S A RTS8, PRI T e T AR B 7 DG T 43R 1L P A L R 25 7K RO S
AR . IR ZE R WOR IR ELTE 30°C A X E 40% I, B B AR A DR RO R R AR T IR IR 10T

FE A HRAE 0.76% /h LA E o BIEEE R MM B TR T ZREBRIHHEY T O e @R, o R a v TR i

Tl B AL T R AT RE R BT R A
XEWE: EERE TR TERI Ot W{R
HESES: 5226.6 M ARIREG: A

51

2 T BEAC I BT R AR, O T YRR AP SE A B
B2 T T8 R % R & itk 7 R T
PEUTT BT T S R R IR O ER
R S 2R 0 TR, 28 T 12 ot
R BAXU T B R T 0 R ik
W TR R GRS R A T 22 6 2, TR BLI%
T E AL RN BB B, X R A TR e R
9 LB K RE RE 25 H 1) 3% 2 UBLE IR ARG . 35K
T REREREIR AR, D90 A BRI 2R ol A i i
SRR, S T o TR (A R
SE TR A sk g P LAY RE 1 L BE S A A IR
05 BE 19 IO L 6 AR T B B M A R RR T L R
STEFE b b R Se bR A b #E DL AR A M IR
(T REACR . TR AR IR AE T AN T4 T 2 H AR
WREHE R TE T TR S M EWAE & |,
ZANT THR 2 G A7 A5 19 % WL RE i R, 3 Je 1 R
B WL AL TR REFE S w5 i B IN 2 —

TR R T SO R, L AE 5 S K FOR
ANET X T R L A R Y B ey ml A T S
BAESBOR Y B s ko Fe L By T
A F R R BEE AR T 0 T RIS b it
PR B4R 28 T B R A 9 R ASOR: S SC BRI R T
Bf, AXCEFRETER e &t
PR A T T R L, U WA 0 D R 4 R AL

I

Wk B8 2013 —12—18  f&[8 H ¥ 2014 —01 — 10

X E %S : 1000-1298 (2014 )04-0231-05

7 ¥ IR 2 MR AR D S B v TR LR
RN RE T RN FE — SE LS LA, O R B LA AL T
BT ERF VORI B AR

1 &itEig

L1 F& &5

TEATIAS S K fRdnd . 2R
T Z 58 H AR RS AT 390 A8 A B 5 B 358 25 1 i )
B Jre A RO I A A R A TR
A RS S TR RE 7 B i 1) 78 A ) R 15 38 1Y 46
TR I W JUAFAE RE A8 K2 W B T4 22 G 1 IR 25 7%
Ry 2%, Bl 25 W 28 R 28 ZRIRE 2555 R
AL TS R AR A (AR . R
BTBRAERNIEXE , K7 PR AR R &R 44
RE , /K 7338 S OB [RJE Ui #4525 o T T #4522
MARIRRE R A AE A SR b X A SRR
AT UTREAMAMEL o 0 FEdtE
WLE AR N Z o iRy A TR R GUIRES S Ak
PRl R IKRANIE 1 BT 7s o O (P 23 M, i T g
SE TR 2R SRR T A IR IR 25 2 8, 20 B Ok
AL T M BE B FE A AL, DA Bn AR AR AR 2 1]
FMBERCT 135° B AR 2 MR & i d H4E
PR T H RGN b, M, RIE B T3 5P 15 %
KR R E K 70 K PR R, 25 1A B AR
AL T BT A R S 5 KR ZE I AR
B TR, R B RR . WA L TR

 [E G A RAHEIE G BT H (31371871) i 45 2% KL 1 22 Bl 5 % DRI JE 4 98 B 51 H (20114404110021 ) FlJ™ 7R 45 7= 24 0F % By i H

(2012B091000135)

EER N R HEE B LASI, FEMNF R ZEEHARVS, E-mail: lichyx@ scau. edu. cn



232 & A Bl B ¥ i

2014 4

AR T K RAE 20% LA E I, X0 R Y
SVl K R 2R AR I A UM X R D 90%
4 S5 A I J8E 2, 24 2k 5 /K R AE 30% L Lk, D
JE B A R IR LR, R — RSO T, A
R IR E RA M AT RN, BaReE
R K 73 25 5 BE 55 B2 B A UK R ] 2 Ak
BOABOEAAE T, T LS B AR R 1R
PRl JEE 2% AR T A PR

40 60 80 100

30/ 60 = 2

i &

2 =

5 i

E] E

=

&
e
<
=]
)
v
i
x

FRILE Bd(g-kg D)
1 RETHRRAERESHHE
Fig. 1  State parameter in grain drying system
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Design and Experiment of Dryer for High Moisture Grain Storage

Li Changyou Zhang Ye Mai Zhiwel
(Key Laboratory of Key Technology on Agricultural Machine and Equipment, Ministry of Education,
South China Agricultural University, Guangzhou 510642, China)

Abstract; In order to solve the problem of excessive energy consumption of high moisture grain drying, a
high moisture grain dryer was designed, and the state parameters in high moisture grain drying and the
change characteristics of moisture binding energy were analyzed. From the theoretical and experimental
evidences, the utilization effects of drying potential energy and the changing process for the temperature
and moisture of high moisture grain dryer were illustrated and observed. The experimental result showed
that the temperature of grain could be reduced and was lower than environment temperature nearly 10°C
when temperature was 30°C , relative humidity was 40% and drying rate was more than 0.76% /h. The
result also pointed out the design method of grain drying process for saving energy and provided energy
efficiency of pre-drying equipment for large-scale grain drying companies.

Key words: High moisture grain Storage drying Dryer Design Experiment



