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Drying of Agricultural Products using Waste Heat Recovery from Split
Type Air Conditioning System
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a1 gannasslsznaulumessuulsuomALuURENEINIIA 10.55 KW (36,000 Btu/hr) ABUMURsLUUTE U
v v 1 o @ I o [ = v 14 44 Yal a
ANUTouAIaINTA Tdansviianandu R-22 lWuansvinulussuuuiuennia lunsfnwiaiegeuuialviiusuns
Winfiu 0.8 X 0.6 X 0.7 m® annusiuauauaaniainumun 1 mm ludeuwiedininduiy 5 019 danausazdumiig
iy 10 cm wagdnsIN1stuaveteNIARIuGaule 0.95 ke/s Tunisnaaedldndlguridauau 10 kg 11vinIs
BUWIN 91NN13NAaeINUIlHRIa luNITaULIAY 48 Falus wazlindleunId1uu 4.35 kg Ainudu 50% 1RTgIU

wia Tngluniseuuvisiigamgiliadelugeui 49.85 °C

ANANARY 1 NITBULIN, NAINUANUTOUMADN, T2UUUTURINIALUUKENEIL

Abstract

This research for drying of agricultural products using waste heat recovery from split type air
conditioning system. The experimental equipment consisted of split type air conditioning system with a
capacity of 10.55 kW (36,000 BTU/hr), air cooled condenser and R-22 refrigerant was used in the system. In
experimental study, drying oven was made from 1 mm. thick stainless steel board to geta volume
of 0.8x0.6x0.7 m?. There were 5 trays in oven with 10 cm spacing between each tray and the air flow rate
passing through the drying oven was 0.95 keg/s. For drying of banana with waste heat recovery from split

type air conditioning system, the initial weight of banana was 10 kg and the final weight was 4.35 kg
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within 48 hours. The results show that the banana were dried down to 50 %db. moisture content and the

average temperature inside the oven was 49.85 °C.

Keywords : Drying, Waste heat recovery, Split type air conditioning system
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