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Study on Applying Glass-Transition Theory to Grain Drying and Storage
LiuMuhua Yang Deyong
(China A gricultural U niversity, B eijing 100083)

Abstract: The progpect and prelminary study on applying glass transition theory to grain drying and
storagew ere discussed in thispaper. Based on the glassZransition theory, the glass2ransition temperature
of grain, the change of drying characteristics and physical state in the processof grain drying and storage
were analyzed The glassZransition temperature decreased with increasing moisture content of
biomaterial The grain involves transition from a olid“ glassy” to a liquid2ike" rubby” state during
drying The reasons for quality changing and the methods of controlling the degradation of quality w ere
alo discussed

Key words glass?transition; the glassransition temperature; fissuring; grain quality
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