
Study on tunnel vegetable hot air dehydration dryer

At present, dehydrated vegetables have formed a large market, and most areas in China are still artificially
aired, which is difficult to meet the requirements of the international market.

 

Microwave drying machinery and equipment dehydration methods of fruit and vegetable are divided into two
types: normal pressure and negative pressure.

 

Drying and dewatering equipment

 

Atmospheric hot air drying is still the most common method for vegetable dehydration, but there are various
new drying methods (vacuum freeze drying, vacuum frying, nitrogen drying, sonic drying, heat pump drying,
microwave drying, far infrared drying, vacuum drying). The development trend of superheated steam drying,
solar drying, vibrating fluidized bed drying, etc., has certain applications. The use of hot air dehydration
principle to dry vegetables is more suitable for China's national conditions.

 

Since the moisture content of vegetables is very high, the proportion of heat taken out by the product after
drying is small, so counter-flow drying is adopted, that is, the direction of movement of the material is opposite
to the direction of hot air movement. The hot air is discharged from the hot blast stove, and is contacted with
the material through the splitter and the mixing chamber, and is discharged through the entire tunnel through
the exhaust vent.
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During the period, if the hot air temperature is too high, the chiller is automatically turned on to cool the air,
and an audible and visual alarm signal is emitted at the same time. The material of the vehicle is transported
by the transfer vehicle on the feed rail at the feeding door, and is manually pushed into the tunnel from the
side. Then, the pusher pushes the longitudinal row of the skip to the parking door in the longitudinal direction
of the discharge door. One car is transported to the discharge door, pulled out to the transfer car on the
discharge rail, transported to the intermediate rail, and discharged and sorted.

 

Dehydrated vegetables are generally required to exhibit their natural color and uniformity. Due to the
difference in processing technology, it is prone to unstable color, that is, “browning” phenomenon.
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