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Effects of High Voltage Electrostatic Field

on Evaporation of D istilled W ater
LiLite' LiFade' Eizo Tatsumi’
(1 chinaA gricultural U niversity, B eijing 100083)

(2 Japan International Research Center for A gricultural Science, M inistry o A griculture, Forestry and Fisheries)
Abstract: In thispaper the author investigated the effectsof the high voltage electrostatic field (HV EF)on
the processof the evaporation of the distilledw ater. The distilledw ater contained in the beakerw asput in
the nonuniform HV ED ,w hich w asmade up of a singlepoint pole and aplate pole, the control experiments
of w ater evgporation had been completed under the sane condition The resultsof experiments show that
the rate of thew ater evaporation in the HV EF isabout 1 4 timesof the rate of the controls under the ex2
perment conditions W hen the distance betw een the single point pole and the surface of the distilledw ater
is constant, the rate of the vaporization increases nonlinearly w ith the supplied voltage W hen the supplied
voltage is not changed, thew ater vaporization rate is changedw ith the distance, and the shape of thew a2
ter vaporization rate curvesw ith the space looks as if the distortion* M ”. It show s that there isan optimal
distance, and at thisoptimal distance the evaporation rate is the largest than at another distance T he ef2
fects of vaporization under the HV EF are the linear superposition of the vaporizing effects in nonZlectric
field and of the vaporizing effects in only having the electric field
Key words high voltage electrostatic field (HV EF); distilled w ater; evaporation
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