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Study of the effect of drying conditions on energy consumption in vacuum dryer

Nadi, Fatemeh
Biosystems Engineering Department

Abstract

Drying is a highly energy-intensive (consuming energy) process involving 10-20% of total industrial energy
used in most developing countries. This study was conducted to evaluate energy consumption under various
drying conditions in vacuum drying. -Tests were conducted using apple slices in vacuum dryer at three
temperature levels (50, 60 and 70 °C) and under three pressure levels (20, 30 and 40 kPa). Experimental results
showed that minimum and maximum energy consumption were obtained 3 and 9.8 kW.h for the pressure of 20
kPa and the temperature of 70 °C and the pressure of 40 kPa and the temperature of 50 °C, respectively. It was
found that the important factor affecting energy consumption was drying air temperature.
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