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Batch drying process of brine areca
WU Yao-sen, LIU Qing—hua, LONG Cheng-shu, LIU Jun

(Guangdong Agricultural Machinery Research Institute, Key Lab of GD for Agricultural
Products Dry Processing Engineering, Guangzhou 510630)

Abstract: Application of heat pump drying equipment studied betel nut secondary drying characteristics, a
single factor drying experiment and a multi stage cyclic drying experiment were designed, aiming at the two
main factors of the temperature and relative humidity in the batch drying process of brine areca. Moisture
detection of dried products, uniform drying of brine, color, taste and other aspects of comprehensive
evaluation and compared with the traditional warehouse natural dried products. Single factor experiment
to get the sticky material should be kept relatively high relative humidity and high temperature drying time
could not be too long, and the single temperature and relative humidity were difficult to dry which there
was a certain thickness of the viscous brine. Multistage circulation drying experiment results showed
that drying brine areca at room temperature with high wet tempering couldbetter promote areca tasty,
shorter time of high temperature and low humidity drying could quickly reach the dehumidifying to prevent
serious brine crusts on the surface, and the superior technology had been obtained that the tempering
stage was 25 C, 80%, and the drying stage was 30 C and 60%. Tempering-dry-tempering was a good
drying method, while ensure that both of stages were tempering and the tempering drying ratio was 3:1.
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Compared with the traditional dried products, it had thicker aromatic flavor, shorten the drying time and
improve the efficiency of the production. The drying process of the brine was of great significance to the

production practice and automatic production.
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