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(Hoke et al., 2007. Journal of Food
Engineering 80: 1016-1022)

Fig. 1. Schematic drawing of the pufling apparatus (1 — rotating drum, 2
lid, 3 — heating bars, 4 — insulation, 5 — thermometer sensor, 6 — collectors,
7 — pressure sensor, and 8 — control unit).

@ National Taiwan Ocean University, Taiwan, ROC S
Department of Food Science




*ﬁ*ﬁ]@ﬁ&%*i

9

Valle et al., 1997. Starch 43(8): 300-307.
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Fig. Changes in shape of vegetable dice during drying.
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FIG. 10.7. One type of cabinet or tray drier. Courtesy of Van Arsdel et al. (1973).
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FIG. 10.10. Construction features of alﬂuidized-bed drier.‘Courtesy of M.A. Joslyn.
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FIG. 10.15. Double drum drier with zoned temperature control. Courtesy of Jones Div.,
Beloit Corp.
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FIG. 10.22. Cratering technique of foam-mat drying. Courtesy of U.S. Dept. of Agric.,
Western Regional Res. Lab.
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FIG. 10.18. Continuous vacuum belt drier. Courtesy of Votator Div., Chemetron Corp.
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