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Abstract: The ratio of effective volume between tempering layer and
drying layer of traditional paddy dryer in batch was usually 4~8, and
some problems such as power consumption and damaged paddy
caused by moving parts were increased during continuous operation.
Therefore, paddy dryer of multi-drying layer in batch was designed,
which the ratio of effective volume between tempering layer and
multi-drying layer was less than 1, and the technique of intermittent
circulating combined static drying and cycle drying was applied. Spot
testing has showed that the technique can reduce the power consump-
tion by 40% ., and cut down the damage rate of paddy by 50%,
caused by mechanism of material lifting, distributing and discharging
compared with the present drying technology. Meanwhile the new
type paddy drier in batch can increase production about 3% compared
with that of same volume and the drying quality can be ensured.
Keywords: paddy drying; multi-drying layer; intermittent circulat-

ing; tempering layer; in batch
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Figure 1  Structure schematic diagram for grain dryer

of batch cycle
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Figure 2 Schematic drawing of working principle of drying

process for grain of intermittent circulation using

angle box and air ducts
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Figure 3 Schematic drawing of working principle for paddy
drier of multi-drying layer and batch cycle model
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Table 1 Experiment results of paddy drying formulti-drying layer and intermittent cycle in batch model 5HX-30
R R R/ PLANKS/ PLPRRIE/ ORGER R/ HRRG #ETH AR T KAl s 2agdgm RSN
%i 5 min % T T (m® «h™")  BHA/min B FA]/min B/ % /% WA/ %
1 0 26.30 23 63 32 300 — — <6 <1 97
2 150 24.06 30 62 32 300 35 30 <5 <1 95
3 150 21.98 32 60 33 000 35 30 <4 <1 92
4 150 20.14 33 58 26 000 35 30 <3 <1 90
5 150 18.52 33 58 26 000 35 30 <2 <1 88
6 150 17.08 33 55 22 000 25 20 <2 <1 86
7 150 15.80 33 55 22 000 25 20 <1 <2 84
8 150 14.74 33 50 22 000 25 20 <1 <2 80

R2 JHRHAMRSHX30 Bt R ERBE THRIXELER

Table 2 Contrast experiment results of paddy drying for batch cycle model 5HX-30 in Mingyang, Guangdong Province

G RMWERE/ PLNKSY/ PLNRRTER )/ BORGEEE/ KGR AR s s RN
5 min % C C (m® «h™1) B/ % /% B/ %
1 0 26.35 23 63 32 000 <6 <1 93
2 150 24.31 32 63 32 000 <5 <1 90
3 150 22.28 34 60 32 000 <4 <1 90
4 150 20.49 34 58 32 000 <3 <1 85
5 150 18.82 34 58 32 000 <3 <1 80
6 150 17.33 35 55 32 000 <2 <1 78
7 150 16.16 35 55 32 000 <2 <2 75
8 150 15.08 35 50 32 000 <1 <2 70
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Figure 4 Drying curve of intermittent circulating for

paddy of multi drying layer
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