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I nvestigation of pistachio (Kalleh Ghoochi v.) drying kineticsin a
new intelligent rotary dryer under vacuum

Naderi Parizi, S. ' Beheshti, B. %, Roustapour, O. R. 3

1- College of Agriculture, Islamic Azad Universit§ Eghlid, Eghlid, Iran.
2- Department of Agricultural Machinery, ScienceR&search Branch, Islamic Azad University. Tehream.|
3- Agricultural Engineering Research Institute, &ash Center of Agriculture and Natural Resourdédsacs
Province, Shiraz, Iran, Iran.
(Received: 92/4/4 Accepted: 93/2/9)

Pistachio plays an important role as exportationlrah. The method of drying process has a
remarkable influence on the quality of dried pradu@here are various methods for drying pistachio;
however, choosing a suitable method of drying ddpemn reliability, healthiness and rapids. In
current research, the effect of temperature inethegels of 40, 50 and 60°C and rotational speed of
the dryer agitator in three levels of 5, 10 andph®bion reduction rate of drying period and drying
kinetics of a common Iranian pistachio (Kalleh Gtliov.), in a new intelligent- vacuum rotary
dryer, was investigated. This dryer was consisteaicylindrical chamber and a twin electrical leeat
which dried products in a vacuum medium. The expental data was analyzed in a statistical
software "SPSS 10 " In accordance with the restdtaperature and rotational speed of the agitator
had a significant effect on drying period. When penature and speed were 60°C and 15rpm
respectively, drying period was short and equ&l®& min, but in temperature of 40°C and speed of
5rpm, drying period was long and equaled 325 nimareasing the temperature also increased the rate
of drying significantly. Results indicated thatiaasing temperature from 40°C to 50°C caused 25%
decrease in the drying period and increasing teatpes from 40°C to 60°C caused 39% decrease in
drying period.

Key words: Dryer, Rotary, Vacuum, Drying kinetics, Time retian percentage.
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