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Drying of Jew’s Ear in the Rotory Drying Device
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Abstract

drying device with lifters. The rotary device was found to be sujtable
for drying of Jew’s Ear. The air flow temperature was found to be

significant factor influencing the drying time.

The most favorable

drying rate was resulted where the drying air temperature was 60°C.
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3
; The drying characteristics of Jew’s Ear were investigated in a rotary
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(HRBRE 74520 74529 7463. 74614
~24 1 ~7 ~17

~6.
ERWEE kg 30 309 297 306
QEBRBER (kg) 17 15 29 18
ONBASKE (%) 952 961 923 951
OVFEEEKE (%) 1565 214 214 178

@i (hr) 30 34 47 30

QT B g 2.7 2.2 1.5 2.6
(%, hr)

#EEE (°C) 58-62 44-48 33-38 68-72

#EAE (CMM) 15 1.8 2.0 1.6
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