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M icrowave drying of thick layer brown rice

Dong Tieyou', ZhuW enxue’, Toshinori Kimura®, Shigeru Yoshizaki’
(1 Food and B ioengineering D gpartment, H enan U niversity o Science and T echnology,
L uoyang, 471003, China; 2 U niversity of Tsukuba, Tsukuba, 305-8572, Japan)

Abstract: Experimental study on microw ave drying of thick layer brow n ricew ith concurrent flow ventilationw as
carried out The results show ed thatw ith the increase of microw ave radiation pow er level, the grain temperature
and drying rate increased If microw ave pow er is controlled at @ 05 Q 09 KW /kg, and superficial air velocity at
Q 12 Q 20m/s, the quality of the products is not seriously affected The most effective drying thickness of
brow n rice layer isabout Q 130 m under thisdrying condition It is slightly larger than that of microw ave drying
of thick layer rough rice Because of this, the efficiency of microw ave drying of brow n rice could be higher than
that of rough rice
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