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Research Satus and Development of Peanut Fruit Drying Technology and Equipment
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WU Jian-zhang, ZHU When-xue><
(College of Food Science and Engineering, Henan University of technology, Zhengzhou, Henan 450001, China)

Abstract: As one of the important oil crops in the world, peanuts occupy a pivotal position in crops. Fresh
harvested peanut fruit are susceptible to mildew and aflatoxins due to their high moisture content, thus
affecting the safety of use and reducing the economic value of peanuts. The timely drying of peanut fruit
after harvest can effectively inhibit the growth and reproduction of microorganisms and molds, reduce the
effects of environmental temperature and humidity on peanut storage, and ensure the quality and safety of
peanuts. This paper summarizes the research status of peanut fruit drying technology and equipment at home
and abroad, introduces various drying methods of peanuts fruit and corresponding drying equipment, sum up
the existing problems, proposes relevant research recommendations, providing reference for peanut fruit
drying technology equipment research.
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Fig.1 Schematic diagram of peanut fruit drying in wagons
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Fig.3 Schematic diagram of peanut fruit hot air drying
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Fig.4 Schematic diagram of peanut fruit heat pump drying
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Fig.5 Schematic diagram of peanut fruit microwave drying

N T IT R HE T B AN SRR i S k4 7
¥, Shuang Zhang 2 T WL 437 FAE AR 6 51
Z I RYFEAE R, BEFE R A i R A 1
W AW AT 8 T TR 1 R, e e S 6 M4
TE T SN S 7 A R R AR A,
PEA SR R E R B SR L T 4 0 TR
A7 BOVAG X 355 50 S48 1 R 7 £ 18R O T AR
= 1Y SO R A RE R 0 AT RV ERE AT TS, IS
B, AREFSEYPE B R RORRE, AT
TR HAD R AF AR TR B 15 B0 T 2B AN ) Y Zh 3
SRR, BT RATES S 8RS T, YR AE
If R JRERE SRR 50 R 4R R A A S R Bl 4 e i
G R PRI T B A

D. Boldor %PURFR T 46 A: 36 R 3% Ltk T
MR PP R GE, RGERT AR 241 T4
HLA B S =6, 1), D. Boldor %7 X 58 T 46
A SESRAE - THI I 8 J A8 v R 251 R 10 £ A Tt
PR, P AR DL SR S IR A AR 5

Wi Ml o R R TR B A ST T ML
THCE TR FIR AR SO TR R T TR AEAE 8 R
FiZEsr, SRR, FERMEYIRE 1.2 Wig A
MREETE 45~50 CHEAT THEAYAE AR i B, T
RKBGE T8 T2 T SRR S

HAT, o RO TR EOR Mok i, AR
%[54'55]0
24 EZTIE

B2 TR R YR e B A 2 ) v, s ()
M Zs S, T A B2 23 ] 1Y ] sl 4 et
Ik, YR K o3 32 B ) 2% DL R R B 22 1]
RKiETER, wkaFRINERGE, itz
HEErh, A E A PO MR IR AR
JE T FAE 25 P 1) 25 28 (Rl AT TR BT 5 7K 43
MYARAR B AR — 3, SRR T TR 23 18] 2R 2 AN [+
), 1R PRI KZES A S Y 8z A F 1)
HASIREE, AR RL I E 0TR RE ARA, EEE
LA

aC Ut T Tk B ST 7B B T
BOeE R, SEA BRI S RE, Al
T8 5 LA TR B AT b, Y
HRYE K B JE N T AT 7 s TR AT
AL BRBUFREAY, BESEERI], M T TR A=
B, TR R TR R S I R, AR TR
G T 1, B2 TR AT IR,

P 3% 2 X L A5 TR 28 L2 i i T 64
AW A B OV S T TR R
RWFFERTG, MABHR . A S . Bl B ORIGE
DA B A6 B 20 B 7 5 s HE R O ) 5 g4 . ]
BV ) — R R A s TR R
4l [ R R ) R sh RIS, A e S T 7
WeAF Z 0 [ B R S B sh Rk, s2u
UER, R i AR A 38 —AE S S 2Z () i 50
Wit , RIS, THRE K3
25 KPABEFAR T i

K IFFT RE FR AT H8 2 A H O BH i B ke ' RoR
PRAR SN AT 09— BT ik, Wk T AT i
J&, P i SRR AR R, YRS K )
NP 1] SR8, 7K 53-8 ak kel 3 T ) A<
PHRESS P, WEBEAKNER, EERHLE

225



.
WAL
¥ e s

e 5530 % 2022 F 50250
%ﬁﬁ@*ﬁ PR IEAT T M, WRFRAS H Bk Ta) Bk - e & AR

AR K F1 # D. Mennouche!® % T W53 78 Fif
K&ﬂmﬁ%%hﬂE%wi%%$ﬁ%ﬁ,ﬁ
T —Fh P A R ) A T2 S AR i
KEHBETHRPL, IEXTHEH#EAT Tl gy, sk
PR B2 K BHML TR B AR SR, Rz Rl
WK TR AR A5, T I A2 SR Bl 2 0w .
5 [ RV 9E 1 6 A SR K BH i T 4 3 i 4%
ASFR oy I T AR R, I @ a0 A AR R
TRNSYS 43#7 7K BHRE AR i Tk e, R
FLUENT 43 T T 1% N KGR A E Ol #
WO T — RO B RESE RN T AR Y
PEAE JER R IARE TR 54, 1] TRNSYS 44t
FEHE R BABE TR B s MR Y R AR RE AT T
BT . WS RAT L, STt S B
GEHAW) G, R PHBE AT 18 AR T A0 i Ak
IR R AT
26 BETE

B T i X kL B B REPE R AT, T
QR NI S D S U o O v =R 111 s o 1 ="
HEAT TR — B TR .

BT A A SR PLER A, AL
TR AR . RAERT R, (B TR YR A B
iR i [ QP /12 Ry 12 8 P N
JrfE, RICAEREES . LA KT I e e
TG, BEREVRANSUT AN AL, R%%Wﬁ
DPERE R, ATRAR KRB TR A . B T4
R, R 6 Ry Ae A FER I IR A TR

i
[ITTT7TT777 77077777 7777777777

Lo BKE 20 THRE Rk 3. ki
1. Hot air source 2. Drying room and material 3. Microwave source
6 TEERMX-HEBESTEREE
Fig.6 Schematic diagram of peanut fruit hot air-microwave
combination drying

T ARV X A SR - R A T

B, ks 0.9 Wig, KGE 0.5 m/s, KU 40 C
NERAET R T 240, Va7 A5 48 A S 5 ]
RO - AR & T8 T 283047 TR9E, 15 detE
T 25000 PUXIRE 45 °C B3R E 1.25 W/g,
P I BK L 1,10, SRBEETHREA M #E4T T K BHAE
PRI TR ST, KIABEIAX S $45E —
FWRA AT LA/ INR A s AR b T B s L B
TR, m%$%ﬂ$%%A¥@m%%
T0%ZE A7 BTV IRTIE TR, HES L %
PN B A B 2 X AR A JESR T T b RS2
XPHCRIL, OIS Has TR R . feA T
Ja b B . E SR AT . R TR L
Rl ORI TR AR AR JER T, XTH T =
i O R O HA S =S I Gl 0p - A T 3 2 I
TR AR RV B T e TR e (B) e i, T ot I e
o ARHUBHTEE R AR, S AR 4 R =
T R JER AT T, IR Hr AR 7 =X
MAEAE I b B s, g5 R, e IR
WV O T8 i TR i
3 AEFERTREFEENDH

1) T T PR RI T s 5 & R Z i AP o

WESEAE | B JER TR A AR A AE T
P T RRRE b, AR AR JER TR R 2 I 5T
M Z N REAET R T2 W AE AR %
% EARE Ok

2) TR A N HAZ IR, & TR A T
FKARE

RTINS HAR 2, [ATE
N R, FERIERIEAE . A S T
i T A I, 3 ER AL A 0 TR R A N
e, X B R T4 B bR Tk SC 3.
M3 E A e A R TR TR BB, g
R A AR TR T R R A D HLB D A R B
HEAL ™ i o

3) B THRBAR B #5 e Pl P BE AR T AR A
B H

E AR AE TSR TR AK AR, THBRTZ
ST SEANRE, THRICEARTE, BHX R
FIRER I H AR RS A EN, SRR e LR
A T IR S5,




E305 2022F 28

E%mm&mﬁ”

SCIENCE AND TECHNOLOGY OF CEREALS,OILS AND FOODS

CiRER

R1 TETERAREKEXNR (TZSH. e,

)

Tablel Equipment control (process parameters, performance, characteristics) in different drying technology
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