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Abstract

Combined microwave/fluidized bed drying was conducted
experimentally to study the mechanisms of the drying rate of corn
seeds. Two sets of experiments were performed. The first set
included experiments using fluidized bed ,whereas in the second
set a combined microwave/fluidized bed was used. For both
experiments, it is demonstrated that the drying rates were
dependent on the inlet air temperature and velocity. The results
show that the combined microwave/fluidized bed can substantially
improved drying rates and energy saving in comparison with a

conventional fluidized bed.
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