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Abstract: This paper reviews the research progress of heat pipe-
heat pump and infrared-heat pump dry agricultural products with
the advantages of short time, good quality and energy saving.
The drying efficiency and drying quality change in the drying
process are analyzed. The problems of heat pipe-heat pump
drying technology and infrared-heat pump drying technology are
summarized, which provides new ideas for optimizing dry agricul-
tural products.
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Figure 1 Schematic diagram of heat pipe
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Figure 2 Diagram of heat pump drying system with air

heat recovery
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Figure 3

heat pump drying device
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