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Development and Application of Mass Trander Model for Frozen-Dried Rice

CAO Ping, QU Werli,
(Astronaut Center of China, Beijing 100094 , China)

ZAN G Peng

Abstract :In this manuscript , the effect of environmental conditionson the frozen - dired rice was
investigated by single factor experiment, then the mass trander equations descreibe the
application of enviromental factors on the sublimation velocity of frozen dired rice was
established. It was found that the equation is well consstent with the fact in the frozen drying

process.
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