m,mamwﬁi
$£325 2024 F F5 1 ? S — BAER

KEAMREER “REVEERIEARPOFEERURFAE SATEIXEZZ

DOI: 10.16210/j.cnki.1007-7561.2024.05.002

RRBGIE, A0, BRMSSe, S BT RO S8 MU A AL AR SER R I KT R S IR T T[], AR A SR, 2024, 32(5): 11-18.

ZHAO S Y, ZHU W X, CHEN P X, et al. Experimental study on the drying of stacked peanut pods based on horizontal box cage with room
temperature ventilation[J]. Science and Technology of Cereals, Oils and Foods, 2024, 32(5): 11-18.

KT Bh AR B HELR I AR L 6 R
T XU g o

MBI RN, Mk D, e ERAF! ERA, B2, ks’

(1. THILKRF RERHFTHESFRR, TH #M 450001;
2. T IR KT AMIAEFR, Ah HM 450001;
3. FRM T AHARSEAY A FRAE], T AWM 450001)

o S 5E 3

¥ WX A1k AR, AFFR
&m%ﬁéﬁ%%ﬁmik%ﬁﬁ+ ?L,Wﬁ%kkﬁ?mik%%%ui MR NIRIRE T
BREFE DL, o35 Q%wwfk%ﬂﬁifku%ﬁmkﬁoﬁmi%,ﬂ%k% “HT (@R
AAE), HABXEERELAEERFT BB NTIREE KB EKRES 377%HREERTRE
10%A F 3% 9d, ﬂﬁaﬁﬁiafﬁm@ﬂﬁaﬁ% 43%, AR R TIREA K E A 2.64x10° T/kg, H
MEXR NI B E ERAKGEETER G, KOFRAEN T BN BRI A E R TIREET A THIHK
FAEERG LT,

KEWR: LAXER; BXMAE; FREN; Koy TH

FESZES: TS205 XHERFRIZAD: A XEHS: 1007-7561(2024)05-0011-08
W& B & RE: 2024-08-28 13:51:26

M 2% B & itk https://link.cnki.net/urlid/11.3863.T7S.20240827.1708.042

Experimental Study on the Drying of Stacked Peanut Pods Based on Horizontal Box
Cage with Room Temperature Ventilation
ZHAO Si-yuan', ZHU Wen-xue'P<, CHEN Peng-xiao'P<, WANG Yan-kun', WANG Dian-xuan',
QU Chen-ling', CHEN Liang”, ZHANG De-bang®

(1. School of Food and Strategic Reserves, Henan University of Technology, Zhengzhou, Henan 450001,
China; 2. College of Biological Engineering, Henan University of Technology, Zhengzhou, Henan 450001,

W EHA: 2024-05-11
EE€WB: SURFERLSHHERES LR EIFHORE (24400017 )5 ARl A& A A 5 7= b4 fin 15 5 S0 56 = 07 i
(KLAPPP-2023-02 ); WABCARFIA M AT ERZ AL I HAREFR (CARS-13)
Supported by: Open Project of Provincial Key Laboratory for Grain Resource Transformation and Utilization (No. 24400017); Open Project
of the Key Laboratory for Primary Processing of Agricultural Products in the Production Areas of the Ministry of Agriculture

and Rural Affairs (No. KLAPPP-2023-02); Ministry of Finance and Ministry of Agriculture and Rural Affairs: National
Modern Agricultural Industry Technology System (No. CARS-13)

fEF®N: RRIE, B, 1995 A, FEEmitAd, PP R E T, E-mail: zhaosiyuan1124@126.com
BIEESE: R0, B, 1967 A, W4, #U%, W7o T S5, E-mail: zhuwenxue67@126.com, AN L1235 5 M A
HRNTRIL PCT-9
BRmsse, 55, 1992 4RHA:, 1A, YR, B ARSI TS, E-mail: cpx2020@haut.edu.cn




o CHSIT

$£32%5 2024 F FS5HA

China; 3. Zhengzhou Wangu Machinery Co., Ltd., Zhengzhou, Henan 450001, China)

Abstract: In order to explore the effectiveness of the laboratory’s self-developed equipment - horizontal box

cage stacked peanut pods room temperature ventilation drying equipment, this study used this equipment to

conduct drying experiments on newly harvested peanut pods. The research focused on analyzing the drying

rate of peanuts, changes in temperature and humidity within the pile, and energy consumption, and the results

were then compared with natural sun drying and similar drying equipment. The research has found that under

the same weather conditions (mainly cloudy and rainy weather), the moisture content of peanuts reduced from

an initial 43.77% to below 10% within 9 days with a horizontal box cage stacked peanut pods room

temperature ventilation drying equipment. The drying rate was 43% higher than that of natural drying. The

drying energy efficiency of peanut pods was 2.64x10° J/kg, and the moisture content of the inner and outer

layers of the stacked peanut pods decreased uniformly. This study has demonstrated that the horizontal box

cage stacked peanut pods drying equipment can be used for the emergency drying of newly harvested peanut pods.

Key words: peanut pods; horizontal box cage; room temperature ventilation; moisture content; drying
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Fig.1 Horizontal box cage stacked peanut
pods drying equipment
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Fig.6 Changes in moisture content of natural
drying peanut pods
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Fig.7 Changes in drying rate of natural drying peanut pods
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Fig.8 Changes in moisture content of peanut pods with room
temperature ventilation and drying in horizontal
box cage stacking
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Fig.9 Changes in moisture content of inner layer peanut
pods in horizontal box cage with room
temperature ventilation
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Fig.10 Changes in moisture content of outer layer

peanut pods in horizontal box cage with
room temperature ventilation
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Fig.11 Changes in drying rate of stacked peanut pods in
horizontal box cage with room temperature ventilation
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Fig.12 Changes in drying rate of inner layer stacked
peanut pods in horizontal box cage with room
temperature ventilation
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Fig.13 Changes in drying rate of outer layer stacked
peanut pods in horizontal box cage with room
temperature ventilation
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Fig.14 Changes in temperature of stacked peanut pods in
horizontal box cage with room temperature ventilation
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