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Comparison between Cylindrical and Octagonal Chambers on Rotary Drying of Macadamia
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Abstract

This study aimed to test and compare between cylindrical and octagonal chambers on rotary drying of
macadamia nuts. The cylindrical chamber has the inner fins to turn the nuts but octagonal chamber uses the
corner to turn the nuts. The chambers were installed on the 1x1.5x1.5 m. rotary dryer. The chamber was driven by
an adjustable 90 watts revolution. The gas infrared system was used as the heat source providing 5400 kcal per
hour. Which took 0.45 kilograms per hour of energy consumption. The centrifugal fan provided air velocity of 0.5
m/s. The tests were performed with the chamber revolution of 1.5, 3 and 5 rpm. at 3 temperature levels of 50, 55
and 60°C. An 100 kg nuts weight was used for each test. The results found that the cylindrical chamber provided
the better smooth rotation. Nuts were dried from 25% (w.b.) until 4% (w.b.). The revolution of 1.5 rpm and 55°C
was the best results taking 16 hour drying time and resulting 53%
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Table1  Type of Rotary Dryers for Macadamia nuts.

IIUUIASD DDLU DIBNny (C ) IDan (o). aanapu
38-42-46-48-52 10-15 22
55-60 3-5 22
55-60 2-3 22

TanszasAlunimeasdtl  ilenaseuuazi FaLs Uiy uuLLN N anuaznauL pRelun s LU
wRnnzaaiatag ldiATasanLULTIyY

4 a
aUnsaluazisng
4

AUnsal

d‘ ) dal/ a £ o o o [~ o -z o < 2
- weisevauuuuvyu Muladwamen@s suindeduuyuiunewesinasiendiuanudasauls
HARNEAMAREAATTNA 151108 100 120 waz 150 Alansuy
. sesdnguu)NAane LU RsadTe
. seednguu)iAanaauLILBUNsLsA
_ArastainwnuuLn
Araadnt3unaslndn
ATRAANNNTUNANARANI TN AT
- WRNIALAN

© 00 N O O b~ W0 N -

 ANTUTTASFULAZALTN



9. INgAARFINEET T7 46 a17u# 3/1 (MiAw) Fueen-su91AN 2558 2 fFendiey 427

aa
A8Ms
x o u . . . a4 o 4 s
A59LATAN LMY 2 WU AeuuLGINaN(Figure 1) uazfeutlamaau(Figure 2) TUIARILATEY NEN9XENIXES
o 3 1 Uy a A ~ | 2 a 3 v
1x1.5x1.8 1As feussqanauadusugudna1s 0.8 wWns 819 1.2 was Jasunialuiadasliniswanusyuinlaa
eaaUauTELIREUANqINAANTATALEE 3 sAU A 100, 120 uaz 150 Alandu AuiEasel 3 sviu Aa 1.5, 3

WAz 5 38UABUT gOUUN 3 9¥AL Ae 50, 55 uAT 60 BNATATEA GIMNNNEINTN 65 aeAmalEaa Atlaluazean
NAABLIITALAY 3 41

Figure 1  Rotary dryer cylindrical type. Figure 2 Rotary dryer octagonal type.
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Figure 3 Performance of rotary dryers on macadamia nuts drying.
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