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The termind velocity and coefficient of friction data are necessary for designing of handling and
separating equipments. Thetermina ve ocity data are also va uable in designing pneumati c conveying,
fluidized bed dryer and cleaning equipments. In this paper, the termina velocity and coefficient of
static friction of saffron flower and its components (stigma, stamina, petal and stem) were determined
as a function of moisture content. The experiments were conducted on saffron flower sdected from
fields of Kashmar. The data was statistically analyzed using factorial experiments with completely
randomized design. The results showed that the terminal velocity of the saffron flower, stigma,
stamina, peta and stem at moisture content of harvesting level to 40% (w.b.) werein therange of 1.03
to 5.13 m/s. With decreasing moisture content from harvesting level to 40% the termina veocity of
the flower and stem decreased significantly but the terminal ve ocity of the stigma, petal and stamina
were not decreased significantly. The termina velocity of the peta was the minimum vaue at the
three moisture content levels. The coefficient of friction of saffron flower and its components on the
friction surfaces were in the range of 0.52 to 1.1. The friction coefficients of all the components except
the stem were the maximum values on polyethylene surface. The coefficients of friction were the
minimum vaues on galvanized iron surface for al of the components. With decreasing moisture
content from harvesting level to 40% (w.b.) the average vdues of coefficient of friction increased
significantly for al of the components. The coefficient of friction of the stigma and flower were the
maximum and minimum values, respectively at different levels of moisture content. Generally, at
moisture content of harvesting it is possible to separate the flower, petal, stamina, stigma and stem
from each others with changing air stream velocity. As well, it is possible to separate the petal from
the others components at moisture levels of 70% and 40% (w.b.) using wind column device.

Key words. Saffron; Flower, Crocus sativus, Terminal ve ocity; Coefficient of friction, Moisture
content

" Corresponding Author E-mail address rhbeigi @ut.ac.ir
131


mailto:rhbeigi@ut.ac.ir
www.SID.ir

