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Effect of baffle on drying rate of peppercorns in a
fluidized bed dryer
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ABSTRACT

This paper studied the characteristics of drying
peppers using a fluidized bed dryer fitted with baffle
turbulators at various pitch ratios (PR = 0.5, 0.55, and
0.6). During each test, the mass of pepper was
measured every 15 minutes to determine moisture
removal. It can be found that moisture content
considerably decreased in the first 20 minutes and
then gradually decreased before moisture became
constant at 3 hr of drying. In addition, the fluidized
bed dryer fitted with baffle turbulators gave a higher
drying rate than a typical fluidized bed dryer (without
baffle) by 20% at similar operating conditions.

Keywords: Fluidized bed dryer, peppercorn, baffle
turbulators
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