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Design of a new microwave-vacuum dryer
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Abstract: A new type of microwave and vacuum drying device combi-
ning waveguide and wave source cooling device was designed. This
improvement helped to solve two big problems effectively, uneven
distribution of microwave and wave source easily broken on heat. Be-
cause the material chamber is the intersection of microwave and vac-
uum chambers, material could be in microwave radiation as well as in
vacuum environment. Thus, the material plates were hierarchical de-
signed. On the one hand, they were easily tear down, on the other
hand, material room space could be made full use. Moreover, the
cold traps designed by modular to make it easily loaded and unloaded
according to the requirements of drying, and this could effectively
improve the utilization efficiency of the themselves. The microwave
vacuum drying equipment design was clever, safe and reliable, and
could satis{y the drying processing of high quality material.
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Figure 1 Schematic diagram of machine layout
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Figure 2 Schematic diagram of microwave source

and waveguide
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Figure 3 Schematic diagram of microwave generation room
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Figure 4 Schematic diagram of the material room
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Figure 5 Schematic diagram of vacuum chamber
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Schematic diagram of vacuum pump
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Schematic diagram of connection of refrigerator
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Figure 8 Schematic diagram of cold trap
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Schematic diagram of condenser tube unit
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Performance parameters of the microwave

Table 1

vacuum drying equipment
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