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Abstract © Of the roughly four million known substances, about 60,000 are processed and sold ; many of these must
be dried. Many materials are processed in the liquid state - ideal for mixing and reacting - but most products are
needed or wanted as dry, or relatively dry, solids. Usually operation is just below atmospheric pressure, as with

direct dryers, but some are built for vacuum operation with pressures as low as 26.66kPa abs..

In spite of the

global-class aquiculture agriculture and fisheries technology of our country, the processing technologies are lags
behind the other nations relatively. These problems are considered to be caused directly by the lack of drying
technologies. This paper is concerned to the experimental results of drying heat transfer characteristics for the green
energy type vacuum dryer for the high quality agriculture and fisheries production.
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@ Heating transfer box
@ Circulation fan
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Fig. 1 Schematic diagram of experimental apparatus

® Vacuum chamber
@ Water vapor condenser

Photo. 1 Experimental apparatus
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Fig. 2 Weight variation of cayenne and sea

cucumber to vacuum drying time
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Fig. 3 Variation of weight reducing rate of cayenne
and sea cucumber on the No.5 plate
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Fig. 4 Variation of heat flux of vacuum drying of

cayenne and sea cucumber on the No.5 plate
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