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Optimization of drying technology for high moisture

corn in the Huang Huai Valley
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Abstract; According to the current national grain storage technology
standard as the basis, combined with the local ecological environment
of stored grain and the situation of the grain. Using the method of ac-
curate detection of water, reasonable layout of ventilation network,
mechanical ventilation, moisture balance daocang precipitation, By
optimizing the experimental, solve the excessive drying of the grain
in specific drying process, ventilation precipitation process and bot-
tleneck phenomenon caused by drying effect got decreased and grain
heap each part of the moisture gradient is large. For other grain eco-
logical zones and other varieties of grain drying and provide reference.
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Figure 1 Schematic layout of sampling point
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Figure 2 Sketch map of sampling point elevation
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Figure 4 His bag ventilated storage
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Table 1 The table of the relationship between ventilation
and precipitation time of a single L4-72-No6C cen-

trifugal fan

TR E R W) F A1) /d
WHKAy/ % 200 t 300 t 400 t 500 t
16 18 27 36 45
17 27 41 54 68
18 36 54 72 90
19 45 68 90 113
20 54 81 108 135
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1.220 g/m’® il R sk, BEK & e K R 1,235 g/m® « 5 K,
L HME R 1.232 g/m® - @ KR, BB R AR R e
UG A 3 XURR K 32 BB S R RO R Y B B K )
1420 B 7K oy B BRAE LA b 7K S5 B ARG 1Y) Jo 2t 2 I 25 38 XUt 1Y)
BI04 S T LAAR i TR K T W) AR K
Iy E MR AR &R E RN TR R, 250

p GX W, =W X1.16

Qx1.23
G X (W,—W,)X1.09
Q

o

T — T By h;

G — T & .t

Q — WML, m® /h;

Wo—— 8GR K5, %o

W —— TR ARy, %5

1.23—— 230 F B CHg 7. 7 2K XU 1 8 1 7K 43 58 80

1T16——HERE . L)L 100 g 8 F K (15 % <k 2p<<20%)

X 10° =

X10°, D

MK G BB 1406 B K 4 B AR 100 52 BR iR K K 4 19 TR
H(g),

2.1.2 BIERAKS MR Tk KK S HK 5
WAL R RIZM B2 KM S K AR, bR E 6
TR A AT KAy o A RE D i, 5 BE L% 2,

AR TR B0 X oK 8 XU R S 816 K A A AT
TOURERIAE . iR R BH T R O A5 6 5 4 550 ¢
FKTF 2014 4F 4 H 24 HBR T IREH L BE)G M 2014 4F 4 A
25 HlR 1G58 2 R E R EA T X2 56 7 # e 7F,
2014 4F 5 A 12 HE 63 M 58 e 36, Ik A 36K 48
(S8 €7 N < 6 O = o T 7 P N T 7 i o
T A7 0 L B 43 A 1 B L3R 3

Sk HE— 25 B AIE B AR K A TR A A RECR L AR 43 1 AR
K3 /N R A T K4 Tk S — 4D R /K 4 /32 5% K 4
TR CGE 4D %5 2 kg % H T WK, 6 R [ 1 e i) 4 05
AYBURS 4 BE S ] @ 4.5 mm 4y 9 R 0 HE 4T 0% 4 OF 1
PM8188 B 7K 43l 5 {3 PR 38 I 5 7K 43, 45 B i & AR K 40 A&
TR A TG K 43 - A 1 56 5 L 2% 4

B0 A B 2 R R e B R K A R R B
Se A R BT R AON R 2 B2 R KA AR X 4
R A TR 5 A BE 18 01 & 35 5 I £ K A A o e
BRAGEHGC, RETHRERMERB GRS FAHLE
R IR S A K Ay . B R T RA RN ERECRA G
I R AU 3R Bt B 5 XL e R T B P A K B O o 4 3 4
3~5 i b XU I 3 AR el B 26 A %) B B 1A ) 3 R R D L A
G WA SBT3 0 S0 HLAE IR T ] Bk S A K 4

e 3 B 2 U . 0 R T R 4 T R SR K £ S 2 K 43 I
13.1% {8 K 4% 14.0% DL i 3 5 B 30%., K &
12.0 % ~14.0 % FIBCR (5 2 33% .k 20 12.0 % DL R B9 %= 5

R2 REEERERTFRERASRAUR

Table 2 Zhu village library corn ventilated dry end moisture testing table

ioRlUp=t Nol No2 No3 No4 Nob5 No6 No7 No8 No9 Nolo
L2 15.5 15.6 16.0 15.2 15.4 14.4 14.5 15.6 13.8 13.6
2 13.1 12.7 15.6 13.1 12.7 12.3 12.6 13.3 11.5 11.5
T2z 11.3 11.3 13.4 11.1 11.5 11.0 11.6 11.8 11.1 11.1

T 2014 4F 4 3 24 B K5 Nol 2 Nolo fRIRAUER 6 5 FE AR ZE PSS 1 [ 5 10 ] 547K 20 K (E e
SL 73 JR I AE 1 6 A~ a5 101 YR 4% B (0] i A BB 1/3 TR0k 0 R B .
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Table 3 Corn drying warehouse ventilation until the end of the water balance after

different water quantity distribution table %
FRF ] 5 5 IKGZ140 0k B Koy 120 ~14%  Kop<<12%
T8 KT R 2 I AN TR K G R L) 43 A (2014 4 4 J 20 23 37
24 H 2 ZE WA R 6 5 )
180 0 YR 0 AL I AR TR K 43 R L ) 43 A (2014 4 19 7 ;
5 13 H, B HEEA X2 54
THE R 7K 43 V- 45 RIS (R K 43 8 R EL ] 43 A (2014 4 A g6 10
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Table 4 Grain moisture balance test

i ] Fitwf 2O st ) g K S S/ %
] /h £k INE EPS INE
9H 7 H 11:00 0 16.2 10.8 11.0 16.1
9H 7 H 18:00 7 14.5 12.7 12.5 14.8
9 H 8 H 10:00 23 13.8 13.3 12.9 14.2
9 /10 H 17:00 78 13.7 13.4 12.9 14.2
9 H 22 H 11:00 360 13.6 13.4 13.0 14.1
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T4 3 56 WY, S B T R Y R A K S e Ok
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BRI
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L4-72-No6C BIES .0 R SF AL T K 8 R [ 7K B0 037 RE FE
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T RUHIL RS /0N 8 3 B 1, T B (], S 3 B 7K 43 oK
K . A IR 50 KUK REFESE T LR 5.
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Table 5

Analysis on the drying cost of corn ventilation in 6% reservoir
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