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Table 1. The comparison between rotary dEhumidifier and
compressive cooling dehumidifier
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Fig. 1. The structure of rotary dehumidifier
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Fig. 2. The outward appearance of rotary dehumidifier
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Fig. 3. The comparison of drying rate between different drying method
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Table 2. The comparison of fuel consumption
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Table 3. The comparison of tea quallty between dlfferent drylng treatment

L i i A e L e il L

J:. i} %% & & *é TR ﬂﬁ
(10%)  (10%)  (20%)  (60%)
i W 8 70°C 6.8 6.5 15.3 43.0 71.6
R 70°C 6.8 6.3 15.2 42.6 70.9
Z, T B 1 #8 100°C 6.8 6.3 15.1 41.3 69.5
TR0 S 6.3 6.2 15.1  42.2 69.8
fo oM

PUEFS80°C BA T IR BECAR I IE » FIA 3 (B S MR TS 5 S A Bk B B Lk B 2 1 o
ATIEH FI R RSB LU T0C IR I » R R LR KB ERR GBS - KV EE
FRERIGERET » B RRRMATRY - S5 BEEE R RRE RIS



34

EMERFAREMKE 16 3 (1997)

MR BEREER » HEEEFZHRRMBELCERME » RBEREFZEE

PRAE o PRIRIARZIRBAER A PSR IERZIRSL » HE IR % A Bk 2 B AR SRRERTE BE
BRI -

W
A BB RR MG BRI 814 (RH IR | 8261-2, 1-4R-20(8) ) ES4% (BHREMRMY : 847

£-2.1-4&-06(5) )R8 - ﬁiim%.ﬁéfﬁﬁﬁﬁb » BRPROC LSRR SR M WEHATE ~ FRERE — 4L
RRESHR » IAREWERBRBRACKETBARARERERT2RETK » EERHE -

2.

2R

. BE&E wm_ﬁﬁxmﬁﬁﬁmﬁﬁﬁﬁﬁﬁmﬁﬁ.
114 o
G - AT ~ B 1980, $ﬂﬁ%ﬂ§ﬁﬁﬁﬁﬁﬁ%k§ﬁ%ﬁmﬁ2%ﬂ

MR 8:71~82 0

AH%%E‘F%#% 10:109~

. BB -~ FiINTE. 1989, Iﬁ%iﬁﬁﬂﬁﬂgﬁﬁﬂﬁﬂ Iﬂﬁﬁﬁﬂ%lﬁﬁﬁﬁﬁﬁﬁ%ﬁ%ﬁﬁ

B M R IR B ARG W PP 1~330

. EWER - BRE - FKA. 1989. ﬁEﬁFﬁEﬁ%iﬂ%(DH 2)RMRERR SR . T RA B i R B
. -ﬂ%ﬁ%%%ﬁﬁﬂﬁﬂ%ﬁﬁ%}tﬁ PP.44~750

. HTeE - HR3%1E. 1984, BREWEER. %%&E%ﬁﬂﬁ}ﬁ%iﬁm PP.26~27 o

. BREERS. 1980. WY REMBRBAOAERE . Rk RN o

CBIRSE - RECK . 1978, PRRKBMMEERRARE. AOMERRKEBHE  83:62

~06 ~ 79~80 °

CRER - HTEE. SRR /RS R A I o

. BH
. HEE S BREER - PRE. 1993, RERIFHRICEBPIRARRE . TREMHPTIERE

HE -~ @R, REMITEERRNASBIERH. alxRemzxRkm 15 57~70¢

IR BRI SRR o



35
R TR T M B A K O MR 2 B R -

The Use of Rotary Dehumidifier
in Tea Drying -

Ming-Chun Liu! Terng-Feng Huang2

Summary

High drying temperature causes the loss of aromas of tea. In the experiment, the rotary
dehumidifier was introduced from Industrial Technology Research Institute, it combined with
the tea drying machine to form a drying system which might dry tea below 70°C. It revealed that
low temperature drying by using rotary dehumidifier maintained more aromas in drying process
and increased the made qualit'y. '

The experiment showed that the rotary dehumidifier drying only need 4/5 drying time in
comparison with hot air drying and it also lowered 2-3% tea water content than the hot air
drying during the drying process. In order to get the multiple uses of continuous drying mdchine,
it was developed to be fully closed so that the air might circulate in the drying system , it thus
might be used for tea roasting.

The rotary dehumidifier drying system is more suitable for strip shaped Pauchong tea
because the tea must be-ta_kcn into drying machine for primary drying immediately after rolling
and then complete man_ufactu're process with final drying in it, As for the semi-ball shaped
Pauchong tea , it i1s not suitable to use rotary dehumidifier Id'rying system for drying because there
are several repeats of 'fepanning and ball rolling_ process between primary drying and final
drying which may cause the loss of aromas and damage of tea quality. '

The cost of using the rotary dehumidifier dfying system to dry tea was higher in compari-
son with the traditional hot air drying ; however, it may be considered to use from the view

point of maintaining the aromas and pmmoting the quality of made tea.
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