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Experimental Study on Microwave Drying Uniformity in Rotating
Turntable and Rotary Drum
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Abstract: Focusing on the inherent problem,which is microwave drying non-uniformity ,the changes of the materials' loca-
tion in microwave field will improve the uniformity of microwave energy absorbed and then improve the uniformity of mi-
crowave drying. The uniformity of microwave drying was compared in rotating turntable and rotary drum conditions. Re-
wetted soybeans were dried in experiments. Experiments show that the drying uniformity in microwave rotary drum is better
than that in rotating turntable. The random movement of the materials will improve the drying uniformity in the non-uniform

microwave field and hence improve the quality of product.
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Fig.1 Schematic of the sample position in rotating turnta-
ble microwave drying experiment
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Fig.2 Schematic of microwave rotary drum drying

experiment
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Fig.3 Rotating turntable microwave drying curve

8 12 16 20 24 28
t/m
(@ i=1
—— 12
—a—22
—A—32

8 12 16 20 24 28

t/min

(b) =2

t/min
(0 i=3
L —— 1—1
—— 12
—&— 13
1 1 1 1 1 1
8 12 16 20 24 28
t/min
(d) j=1
—— 3—1
—a— 32
—&— 33

8 12 16 20 24 28
t/min

(e j=3

REBBREER K24k HaW

FECTESOR L SIS 1 AR 3,405
VA 45 )2 0 o i AR M 4k, &l 3(d) A
3(e) iR, FER 5], AN [R))2 A0 [R] — 00 B R 75
FEARRI AR, X FE R TR E T & EAY
SIS A 1 T AN S B TR

IKOV-5% S0 IS B 36 B TEAR Y 5T (BB 3
w3 3 KOV 38 Sl U R R S i B T
DA s AR AN 2 A0 | (H a3l 7K sh i
T AR X e L A A0 ) X A R R MAC 174 35 5
RARE AR, 78 s K ge s s RHE [ — )2
(A S0 X TR R TR 2 HSOR S)PEAT 8%
A .

22 HHETIE

RSO TR IR R NE 4 iR, 3 4LSLEGHE
AR 1 2 ARG B ) P 28 Tl 2l e, X
B G S A0 T M ) AR SR E A 38 5] R
Wk}Rif A i s i i 2l i VERERLIE 31y, FEPT RS 3
(LR, AT o HE e S AN TRV 8, DA W WS
HATRI BT B, R B TR A3 501k

25

—— 1HFEAR
—8— 24 FEA
—A— 3YIREA

4 é 1I2 1I6 2I0 2I4 2I8 32
t/min
B4 HIWMETHRESEMFRERMHLE
Fig.4 Rotary drum microwave drying curves
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Fig.5 Comparison of drying uniformity in rotating
turntable and rotary drum microwave drying
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