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UNIT Il DRYING

TOPIC 2 — Thin Layer Drying & Deep Bed Drying
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Deep Bed Drying

Deep bed drying

All grains are not fully exposed to the same condition of
drying air

)

Top layer

«Condition of drying air changes with time and depth of Interlg\egira ¢
grain bed y ' M“
Rate of airflow per unit mass of grain is small , Orying

Drying of grain in deep bin can be taken as sum of
several thin layers

*Humidity & temperature of air entering & leaving each
layer vary with time

*VVolume of drying zone varies with temp & humidity of
entering air, moisture content of grain & velocity of air

-Drying &
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Deep Bed Drying

LLTTITITIONS
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Continuous flow dryer (Mixing type)
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Deep Bed Drying

TorIons

Adjustable speed
discharge n:‘:l

Screw conveyor
discharge
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Deep Bed Drying

FIrorionss

dFeed hopper
dPlenum chamber
dEXit air

Dry grain outlet
dScreened grain column
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