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Wheat during Ventilation Drying
SONG Yu, LIU Chaol<, SHAO Zi-han, TAO Shu, CAO Lei, HONG Ying, DUAN Yi-meng

(Agricultural Products Processing Research Institute of Anhui Academy of
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Abstract: In this study, fresh harvested high moisture wheat was placed in a simulated warehouse for
ventilation drying experiment, and the moisture content change in each layer of the wheat grain pile, the
wheat crude protein, wet gluten content, flour properties, falling value, etc. were measured. The results
showed that the longitudinal ventilation technology could reduce the wheat moisture content to safe moisture
content in a short time for the wheat with moisture content more than 20% in the simulated warechouse, and
had no significant adverse effect on the processing quality of wheat. The use of ventilation technology not
only reduced the wheat moisture content effectively, but also restrained the deterioration of high moisture
wheat quality, providing a theoretical basis for the actual warehouse drying of high moisture wheat.
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Fig.2 Sampling point design of simulation warehouse

1.3 XLWHE
1.3.1 /NEMBGRA L

PR BRI/ N WG K O3 B i 20% L |,
KN THNEZ B HEARLEHN, 26N
| m ZIELAN S, R/NE BB 300 kg, F
PR 2 d Fic B E AR BT BIBORE SRR, I A% JBORE
Koardi, HERBEREDHE 2Ky ERE




315 2023F F£2 8

@#mm&wmf

oo

12%. 7K 315 22 30 Bl P2 I 7E+0.5% , Bl ETE
WEEIIE 30 °C, TR 65%M9 % A1 b5 [ 4 o
1.3.2 38 7 2080 X 1 e 4

G R m s KA, 3 XA AL TR
L, OB E S AR, AR R KL
SR CZR /NRIEGO ML, HEARSHWNT .
100 W, HLJE 220V, HLE 0.46 A, KUK 240 Pa,
3 2 800 r/min, i XN 2 mP/min, HXUGHEAY
M E AL K X 104 m/h, 3 KU )
24 h A i) b 3 RS
133 FFHSEE

et ] P 2 d B—IRRE, AR A
Kl 24503 8, HEPRT 32400, R, 5
IR TZB)ZHFRE, i AR IR S AT R —
(300 g 2247 ), BEZREM R 3 ANBRESTR A
1.3.4  WE ik

KA . R AEEEY, KR ER Y
B BCE THE D, B TR P EIR (105 °C)
T, ERNYRIRE SR B E E T, SRR
YN WA

X =m,/my

Hp X THFHKE (% db); me—IRYk
B (kg); me—IR ARk b s 9k i o &

(kg)o

RPN 2 S I GB/T14614—2006
C/INZZ Ry T A P 0 PR P R /K R 28 2 R PR 1)
I 5 3 S A S Do

FLEE L 0 T A 5 o 0 2 SR FH T 21 A B
W o

[ 7% {H %l Perten Falling Number System
( Perten, Hiigersten, Sweden ) 43#7.
14 HESH

R LEE 3 P T, Bk Excel
SPSS 19 4B, 7 P=0.05 /K F-/0Hr 22 5 B M,
2 ZREHWH
21 INEFRETRIEREEKSESETHL

A2 /N K EBEE T RE AR AL &
3R, fE—@E R (LI XEH 104 m’/h) il
KA T IR Z K & N R 2R,

RIN T IRBEAEE R, FRERZ, hh)ZkE
K ES o AEARMEIK A3 BRI 538 KUy ] — 3K
R B, #IFEResH EESKES TR
2, &JERERIKIAAAE—E 2R WA
bRl LA S], BB 90 cm 4b i T 52 S0 i
= LR, A LG AR 2 /N K A T R,
T 9 d K FEIKE 14.07%, FEARREIT 24K
gy, HZJEHKS & RSB, /54 GB/T
26880—20 1 1€ MR i it A0 £ T MR B AR RS YEEK
TR BTN K 4y & 25 5 B (P<0.05); T4
VI L2/ (10 em 4b ) KA FREHEERZ,
FEHEHEZE (45 em 4 ) 7K 53T R B AH %R AE
JE PR AT REJR SR 5 28 KA e & B, %4y
ANZZ K A T G EHE S, KA BT AR HE
HAEA FRE, TR, BB
R REACK, HE N K 43 JC T A i F [ P i A1
TR, SFEORMEDEZAK S R AR, (ApE
& THEE R0, ARHE K AT AT RSk FIR
P ] SR TH S

2 N AN ) )23 o8 T T 8 1) 722 Ak BB % 7] 4 e ik
AR AL B R RN B AR A O, AL IR
BEWLZ 1 FTn, N IR A TR Al Ak g R
AR, TEIE, ©RIBEL TR REK
-, A XU TR RE S, £ PN A OB A
fET R R 2 NG, KRR RET
REMR R e, AN 82%PEARE 75%, KEMRAE]T
8.54%, VLG WKAZHT LT, JFhE
23S PN T A TR A

24t

N
N
T

N
S
T

—
[=)}

T —=— FJZ(10 cm)
—eo— HIA] (45 cm)
- —— T/2(90 cm)

12+

INEIR G E B %

—_
~

10—1 1 3

5 7 9 11
THRR%ud
B3 MNEREeFRIBPEZEKFISETUL
Fig.3 Changes of moisture content of wheat in each layer
during the warehouse drying processing




?ﬁ IGHEEEE

GRET o s o g saro 5531% 2023 F 525
1 MEHECTESEFRESEREE
Tablel Temperatureand humidity of wheat in each layer during the warehouse drying processing

JE AR EIRIPN H3 K EHRIPN %7K EPN ERBIPN
2 (10em) HEE/C 28.0 28.0 28.0 28.0 28.0 27.0 27.0
2 (10 cm) 1% /% 81.00 81.00 81.00 79.00 78.00 78.00 76.00
R (45 cm) R/ C 27.0 27.0 27.0 27.0 27.0 27.0 26.0
PEZE (45 cm) BE/% 83.00 83.00 83.00 81.00 80.00 78.00 76.00
TJ2 (90 cm) i BE/°C 27.0 27.0 28.0 28.0 28.0 27.0 27.0
TJE (90 cm) /% 82.00 82.00 84.00 82.00 79.00 77.00 75.00
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Table2 Characteristic parameters of wheat flour
in each layer during the warehouse drying processing

T g okR JERET RERT 55fk fokim
A fa]/d /%  [&/min [8]/min JE/BU J¥ FU
T2 (10ecm) 5340 22 3.8 79 498
0 hEJE(45cm) 53.12 2.4 3.8 80 502
T)/Z (90cm) 5330 24 3.8 79 498
L2 (10em) 5320 2.2 3.8 83 496
1 EjE(45cm) 53.45 2.2 3.8 83 496
TJZ (90cem) 5340 23 3.8 82 501
2 (10em) 5410 2.3 3.8 82 499
3 HEJE (45cm) 53.50 2.4 3.8 81 498
T)/Z (90cm) 54.03 24 3.9 83 493
)2 (10ecm) 5440 25 3.9 84 490
5  thEJZ(45cm) 5330 2.3 3.8 83 498
TJZ (90cem) 5433 23 4.0 85 506
FJZ (10em) 5420 2.4 4.0 81 486
7 HhEJZ(45cm) 5471 2.3 3.8 83 492
T)/Z (90cm) 5420 24 4.0 81 499
)2 (10em) 53.70 25 3.9 84 503
9 rhEJZ(45cm) 5420 2.5 4.0 83 496
TJZ (90cm) 54.14 2.7 4.1 86 501
FJZ (10em) 5440 2.7 4.0 88 497
11 PEJZE(45cm) 5420 2.8 4.0 92 506
TJ2 (90cm) 54.63 2.8 4.1 93 517
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Fig.4 Crudeprotein content of wheat in each
layer during the warehouse drying processing
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the warehouse drying processing
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