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Comparison of Drying Kinetics of Corn Using a Combined Microwave/Fluidized Bed

Dryer and a Combined Microwave/Vortex Dryer

a 1* a o & 2
five was Ty uesd lasnwol

1.2 a_ a 2 o a v v v a a
R/IVIITANIAINTINLAIDINA amuumaiuiammzaawmmLmqmwmimmni:m ’JﬂU’ILﬂJWIZ&JWS (ﬂ."l;lliﬂ 8.1z ﬁ].“lzZJWS 86160

*E-mail: kssira@kmitl.ac.th

. . 1 L2
Sira Saisorn  Panya Dangwilailux

"2 Department of Mechanical Engineering, King Mongkut's Institute of Technology Ladkrabang, Chumko, Patew, Chumphon 86160

*E-mail: kssira@kmitl.ac.th

UnAasa

=2 :!“‘ILWO o & @ o A
lunsdnmilavinmImessdaunisindatnlna lagliaas
suwisuuuwgdaladivatiunvlulasad  uszieTaseuuiouuy
ﬁguauimﬁ’uvm‘[ﬂmw Wandanseuwiy,  Usunawldsau
WRZNI WA NMINasaINIrNauLisaanidy 4 naw T,ﬂum;;uﬁ

~ oA o A o A o

wibuaznguiiaes  vimmesaslaslidlulasaniviesaseuus
uwupWadaladiuauaziaiosauudsuuunywIn audey dungy
A A ' o A o
Asuuazd JunmnessslasldlulasniiudueTesauuisuuy
Wg%@"l@%mmm:m‘%adauuﬁumu%gmu ausau lunsainin
miauwisilildlalason wohneuuisuuuWgdaladiuaas
IﬁgﬂiﬁﬂﬂiaULLﬁdﬁaﬂiﬂLﬁaLﬂ%UULﬁUUﬁUﬂWiaULLﬁJLLUUW&!u’Ju
ueagnalsnanu Warhmasauwislasldnamyuiuiauniy
TulasnazvnlilddanmIsuukannnnimIsuukauugaa
ladiwarunvlulasnd  snnmmasssnivualagldinafianis

o ' & da P o %
auuiauuue g ninduazlddlulasng woddanmssuuiiaz
¥ o o . . . -
unugamplivasemesdiann  udlusnnidoaiuanuiizes
mMalkadasaMsaLLRItasINN wanNATINLINMT
suwisuuunwinhniululasaweliviinallsdwmiaagann
LRz aaTIMITIEWAIIUGN

aman lulasnw, auwsks, wywiu, Wadaladiue

Abstract

In this study, corn kernels were dried using a combined
microwave/fluidized bed dryer and a combined microwave/vortex
dryer. The drying rate curves, amount of crude protein and

energy consumption were obtained experimentally. Four groups

of experiments were performed. The first and second set of
drying experiments which corresponded to experiments with the
absence of microwave employed fluidized bed dryer and vortex
dryer respectively. The third and fourth set related to experiments
with the application of microwave in the fluidized bed dryer and
vortex dryer respectively. It was found that without microwave
application good drying rates were obtained utilized a fluidized
bed drying compared with a vortex drying. However, the
combined microwave/vortex technique gave the better results of
drying rate than those of the combined microwave/fluidized bed
technique. For all of experiments consisting of the two
conventional dryers with and without the applied microwave, the
drying rates were found to be strongly dependent on the inlet air
temperature but the air velocity was seem to have insignificant
effect on drying rates. In addition, the product with high crude
protein and the drying process with low energy consumption were
possible in the combined microwave/vortex dryer.
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