88

CHINA OILS AND FATS

2022 Vol. 47 No. 7

M R

ST R AL B R T IR B N 2 RAE BB 5

W NG A, Fk, ERE, TR
(P ER A B2 s AHE TSP, A B A THOR B Ry Bl TAZ 5o E , ARk 3 A T
FTEELRET, AR ALFE T AL TEERET, KX 430062)

FEE A T AR b A OR TR 23 A2 P e R 4 TACHE U, 2 5 v ROk TR 22 F R AR A s o 3%
AAEAERE 12 mm RREHOE 5 (1.0.1.5.2.0 kW) A Z ok 2 % 1.5 kW REH#HE R (6,12,
18 mm) FFRALZLJG 69 &K & R4 P kK ik 09 ALK SLEEAT T AR50, SR vl J 69 3 FF T IRAE AL 4R
HAER Ry HALR o Page BAVHAT T HAEMAE, R AW Ok FM G FEMTE b FAFK
SR R AR RO TR AL 22 B R AR 5 SO TR AL 2L AR P i AT AR 4 BALE SL L Page BEALILEE RAT .
KRR b AT O TR 2R R B AL TR S A AR

FESES TS222 +.1;TS224.2 XEHRIRED:A X E4HS:1003 -7969(2022)07 - 0088 — 04

Drying kinetics and model of rapeseed by microwave pretreatment
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Abstract;In order to clarify the moisture changes during rapeseed microwave pretreatment process and
establish rapeseed microwave pretreatment drying model, the changes in moisture content, moisture ratio
and water loss rate of rapeseed after microwave pretreatment were investigated at a layer thickness of 12
mm and different microwave powers (1.0,1.5,2.0 kW), and at a microwave power of 1.5 kW and
different layer thicknesses (6,12,18 mm), and data fitting was carried out with the common drying
models of exponential model, single diffusion model and Page model. The results showed that the higher
the microwave power and the thinner the material layer, the faster the moisture loss of rapseed and the

shorter the pretreatment time. The changes in moisture of rapeseed during the microwave pretreatment
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process fitted best with the Page model.
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