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The problems related to product drying are typically: Quality of Drying

& Speed of Drying Conventionally, products are dried with hot air.

However most products which require drying are temperature

sensitive.

Maoisture is present in the products as:

& Free moisture in form of surface moisture generated due to
washing or mixing the product with water prior to drying.

& Hygroscopic moisture which is held within the product.
4 Combination ofboth.

Drying operations involve the removal of all moisture to the required

level. Surface moisture|and it is often assumed that it is only type of moisture
present} is conventionally removed by raising the product temperature by using
hot air to vaporize the moisture. However this can result in product spoilage as
like cocoa, gelatin, coffee etc are temperature sensitive and need to be dried at low
temperature. Proper removal of the hygroscopic moisture depends on the difference between the relative
humidity of the air surrounding the product and of the product's equilibrium condition. If the RH of
surrounding air is lower then the product will give up its hygroscopic moisture to the drier air to be in
equilibrium with its surrounding velocity of the air over the product has little or no bearing on the drying
speed.

Product Drying application are typically:

[ Bulk (Batch|drying when material is loaded into a compartment and entire load is
dried asabatch.
¢ Continuous drying is when the wet material continuously is fed into the drying

roomy/chamber and it leaves the chamber, dried to the desired result.
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As every material has different physical characteristics, which determine how it holds or
gives up moisture, and published data on their drying is generally not available, selecting
appropriate airdrying equipment must be done experimentally. Usually the sudden
change in drying rate (at the critical point] donates where the initial drying via removal of
free moisture ends, and hygroscopic drying takes place over. In other words, the product
has lost its free moisture but is still hygroscopic ally saturated. However the net effective
drying surface and hygroscopic properties cannot be determined in any other way.
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Dﬂ]umldrﬁcatlun is the most cost effective and easy method to ensure drying without
spoilage as the drying is based on the difference in vapor pressures of water in the product
and the surrounding air. By physically removing the moisture from air, through the condensation the
evaporative potential of the air is maximized.

4 Why Dehumidification if better:

] Better quality drying with more uniform drying = £

L] Faster drying rate without the risk of product spoilage EE :
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Where humidity control is wital 7
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_ RECOMMENDED ROOM SIZE*
DIMENSIONS | VOLTS AMPS | NO.OF RESIDENTIAL | COMMERCIAL

TANS. N'SQ FT{10' HT}.
1.8 1 75 0

2.1 ;! 100 50

45 1 150 75

59 1 200 100

8.0 1 250 150

9045 | 1 300 200

125/5.2 1 400 300

14.8/5.8 i 500 375

18073 [ 112 600 400

243/9.9 142 800 600

29/13.2 142 1000 750

36/14.6 200

on Single Phase & 3 Phase.
s are made of Copper pipes

cally balanced.
Galvanized sheet and
pre-treatment. The unit is

easily accessible.
accurate humidity

c water disposal pump
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