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Fig 2 Standard difference and variation coefficient of dehydrating rate
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Fig 3 Standard differnce and variation coefficient of dried quality
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Exper mental Study on Drying Uniform ity of

Far-Infrared Dryer for XiangguM ushroam
W ang Jun Cheng Fang
(zhgiang A gricultural U niversity, H angzhou)

Abstract T he characteristic of far-infrared drying on biological product is different from
that of convective hot-airflow drying The tamperature at different position in far-infrared
dryer is different The experiemental research under threeworking conditions, e i , only
circulating fan working or only wet-exhaust fan working or circulating fan and w et-ex-
haust fan smultaneously working, and the analyses of standard difference and variation
ooefficient on the dehydrating rate and dried quality of xianggu mushroom in far-infrared
dryer show that there are certain uneveness of dehydrating rate and the dried qualities of
xianggu mushroom placed at different positions are different T he circulating fan and w et-
exhaust fan must be installed in far-infrared dryer for xianggu mushroom. W hile the circu-
lating fan and the wet-exhaust fan are smultanneously working, the drying unifomm ity
w ill be mproved

Key words xianggu mushroom, far-infrared dryer, dehydrating rate, quality, uni-
fom ity

© 1995-2005 Tsinghua Tongfang Optical Disc Co., Ltd. All rights reserved.



