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Abstract: Amboyna and liquorice slice were dried in a vibrated fluidized bed. The results were compared with the ones
from infrared drying. It was observed that the drying time in the vibrated fluidized bed drying is shortened 95% than in
infrared drying. The degradation of the valuable component was analyzed on the basis of the first order degradation reaction

dynamics. All the results indicate that the degradation of the valuable component and energy consumption in the vibrated

fluidized bed dring are less than that in infrared drying.

Keywords: Chinese traditional medicine slices; vibrated fluidized bed; drying

i Fp 2R RN T 2 B UTBY (BRh 25 1K0R7)
LeFJ3 5 J7 AT AF KB R 2 B 2 A 42 e
YR e B, v 2 hE A0 RE B , TR )
K, B Ul s st 3 i3 E K
YR T RA AT (B Z T8 sl
TCLL AT 1A T B3 5 2 LA/, BL 2= 3k
FIUA/INIF O S48y TR S T R
TR AR T EEACE T AN S, TR R, BEAE
R, 25 A RO MR RROR. R i, R AR
TN, PR TR 8], I RE SR e JEE i
TRE 250 h AR AR RS A TR B E T
HRE I AR TR TR E , SRR 2 PR A A T
PGELE N HEAT 1 SRR AN Bz Sl U R M
T A A JE a3, DA T 458 TR T [R]. % R 22 0
FEGPRTE R AT 0.5 h Z24 ARk

WFRBHEA: 2009-12-23; fEEHEI: 2010-02-22

FIEOR MR AR AR, LBV S 2S T i R U5
5, BISR AR S AL IR 15

PRENAC R — RIS RAL IR , SRR LR 3h
BN TR L, 38 5 PR R R S 25, R L e
TAL RARAE I r HH B PAAL BB X ety R TR L TR
AEHAEA RBAR. HATdRahm MR %m0 11k
T BEZ A AR SO T SR R A
YRR T TR, T S RS I I LD TR
AR T HORR, KA — GRS SN Bl g g, T T
st A RO R B

1 % I

1.1 98l
TEE I Fh A 25 A VE R SZES YR, 20 3k AT

1EEEN: e (1971—) , Z, WAL E A, Al#dZ, zhaolj@tust.edu.cn.



2010 4% 6 A

MXEGA, 5F . GO TR TR B BT + 51 -

MHET R

A, 2SR ) R AR i B A TR AR Bz
HIE SRR IR Ja&E 2T BT HATE R
PRIE 5 KBRZE RRETIE IR, B RS A
TR NBERR S AL 1y, s 2. FEARSE e
T IBOGHT (1) G BRI Ry SEIR k), LA R THI SE i AR
BORFR A, BT A AN e, R 2 ~
4 mm, 25 mm, %13 mm, PIIRIRIE 57K EAE 0.2% ~
0.35% , B3R = TG 7= M BRI 5K & 7E 0.1% 4
A SEIrh DUEA Y AR R /N BEG T 1A Sk T R
FRPEM TR FE & 5. R S SO ikt X
B Y R R /N BE AR R TN R, EAS SE IS Rt
, EhER/NEER I LG S 1.97%.

TR, W ER ZAARAEY. HERTE, K
25 ~100 cm, A2 6 ~ 35 mm. HEMSE, i, 10+
28, fEPBE b, RN R R, HE AT I, 2% SR EE
PAFIE 2. H R A R R R R
R ST Gy TEAS S b, e B 6 1) T A
SRR 7 S S B (TR, et G Wy A = N £ ]
WPWIRSC LSRR, VIR RS 3 mm A
. WIREEE KRR 0.2% ~ 0.5%, B3k T4 5 7~
AR L S OKEAE 0.1% A . L rh I R PR
R AR RSN TR R A . R
FH R BSORORE e iy o H R H R S I . A
ARSZIGYIRL R, H R ERIWILA Y 5 ol 2.24%.
1.2 XWig#&

AR 25 ) o BITER S AR S am L Ab
TR P PEA T TR T ET 5 256 A RO
S L. B RRSIRALIR TR R 4.

U

R I

:o.o: '-:'...:: JE

09,%0 0 o. ®e %

190 _o_a 2520 N

@ it

[ &
KL
2GR

B1 RSB UKRZREE
Fig.1 Schematic of vibrated fluidized bed
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Fig.2 Schematic of infrared drying equipment
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Fig.3 First order sterilization diagram of microorganism
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Fig.4 Drying curve of amboyna slice in the vibrated
fluidized bed
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Fig.5 Drying curve of liquorice slice in the vibrated
fluidized bed
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