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nl'er all questions

01. Following observation was made by a stuclent during her research on vacuum cooling

Herobserv&tiononthevadationoltemperatureofbananaswithpressueisgiventhc

graph below.
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llExplain the effect of heat of vapou zation on product temperature'

10 Explain the stages ofcooling obsenr'ed by the student

lirllf the average heat ot lapoization can be taken to 2466 kJ^<g and the specific heat ofthe

product is about 4 kJ/lg oC. determine the temperatue a1 which 1-he vaporization of 0 01

| [g of u ater rales placc lrom lkg ^l producr'
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03.

02. Comment on the changes that you observed in thc psychrometric propefiies of ait

during grain drying in a solar dryer' Support your answer with a suitable diagrtun

A group of students attempted to determine the drying constzmts jn the Page's drying

moclcl for which about 5 kg of paddy with an initial moisture content of 317" was dried

in a solar dryer. '1he moisture content ofthe grains was frequently detemined at I hout

intervals for about 7 hours The data rccorded by the students are tabuiated below
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(D Plot a graph against moistue ratio against drying time.

(iD Determinc k and , in the Pagc's mode1..

Pagc's Model rr

MR = E xp (- Kt")

Where

f,, x - drying constants

MR Moisture Ratio
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