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THIN LAYER DRYING CHARACTERISTICS OF WHEAT

Li Changyou' Shao Yaojian' Kamide Junichi’
(1. Colleye of Polytechnic, South China Agr. Univ., Guangzhou, 510642,
2. Yamagata University, Tsuruoka, 997, Japan)

Abstract
The thin layer drying characteristics of wheat were investigated under constant drying
air temperatures and relative humidities. It was found that the falling rate of drying
process could be devided into two stages, and that the drying rate in the falling rate
drying stages was affected significantly by the air temperature. However, the effect of
the relative humidity of the drying air was found not to be siginificant.
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