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Abstract

The project was undertaken during the period between April 1974
and March 1975 the objective of which was to design and build- a
circulation type dryer for peanuts to replace sun drying method
commonly used in Taiwan. B 7 _

As a first step, the relationship between the thickness of drying
layer of peanut and air volume and static pressure is determined.
Drying tests are also conducted to investigate the effect of air tempera-
ture and drying time on the quality of dried peanuts.

The prototype dryer developed is 3100 mm in length, 1900 mm in
width and 5250 mm in height. The holding capacily of the dryer is 2400



of peanut in drying.
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kg. Average drying rate is kept at about 0.7-1.0% decrease in moisture
content per hour which is considered to be safe for keeping the quality

PV

Mechanically the experirriental dayer runs satisfactorily with empty
load except the conveying system needs 'some modifications to redure
the noise. Drying tests will be carried out when freshly harvested peanut \
is available during the next harvest season.
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