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Abstract

A solar-air drier which was applied to dry many kinds of agro-products was studied in order to take
advantage of ample solar energy in Xinjiang and improve productivity of solar drying equipment and
improve quality of dried fruits and vegetables. Solar energy was the main energy sources and electricity
was auxiliary. Azimuth angle and elevation of solar collector could be adjusted manually when sun light
changed. The experiment result showed that solar collector could provide 11 964 kJ/h heat energy which
was sufficient for the drier, but there was 1.5 ~4.0%C difference in fore and back parts of the drier. The
time of drying entire apricot was 79 h which was 52% shorter than convention, the percentage of first-

class dried apricot was 85% .

42 % 41

Key words

5l

A LA AR TCAE AR LA A S R
AR R i R AR R R TR A R
(1501 e i O N1 RO R TR RN i o PN S
B SR B (4 J5 35 I AR eI 7 vk TR AR AR A
W, ALy 52 RATIRED B SE ], 0 5 32 H 2B iR
(45 T, 7™ B IR 2R B0 R A A O, B R A R

il

WA H 1 2010 -04 -29 &l H . 2010 -07 — 11

Agro-product processing, Drying, Solar energy, Design, Experiment

& vraias 22 . UTAER, MR A TR,
— BESR AR T — R 2y 1 Bl 95 e 2R B 4 R
AR RIVEHERL, N B 4 ~5 =B AL, DU Al 40k
22 W AT X bR B A — e AR BB AR TR A £
XF R BTG G, Bt i 80 T 2R b A 4R e, (HE 2
AT R AL EOR

K PH RE B IR F L K PHAE T R Y O S AE —
SERREE LR T PR ME T TR AT

= [ K H AR BLAE SR G B BT H (50866003 ) B8R 4E & /R A 3 X RHEE S SO0 H (200840102) B 88 £ /R A i Xl B AR ALE BF T &

Tt H (XNJKY2010 — 08 ) 71 357 8 A b A 2% 45 oA R 393 DR A 9% By 30t H

YEF B A A BTAR , B 2B, 322 A HUWCR %4 D 5T, E-mail: roziamut@ 163. com



LA

PIEC- BTAC R 45 o (AR i SR PR BE T4 2% B B0 5 10 135

{EJE K PH RE 23 A AR AR 5 TR A o — 1A 7 3z A
AV 71 R 65 il A B 68 55 552728 £ AT 30 14 K FH BE T 1R i
BT WARGE o A SCBTE— LUK B AE S 5
RER, v RE A il D B 5 1) mT 9 B A% 2 A 4 A SR
R PHBE % B, LSS 0 MR BH B, s (2 48 T
O PR TR T IR R

1 RELHRITIERE

1.1 Z . SHRIEITHER

RSB R PHAE T B & 1 s, %%
R OB AR 25 AR s COU T AN TSUER ) LT8R A IR
JEAE A XL AN RS 28 5 32 2288 43 240 1o

BT A RSO K B RE T MR e R
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Fig.3  Solar air collector
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