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Abstract: Coupled Hot-air and Microwave (CHAM) drying is a novel methods and techniques
which microwave and hot—air act on drying materials at the same time. The uniformity of microwave
heating is the negative phenomenon which restrains its development and application. This paper
gives an overview of CHAM drying and dryer and the latest development of laboratory equipment
over the world and analyzes the main problems of its industrialization. In addition,the new scheme
is proposed in this paper to solve the heating uniformity of microwave and the industrialized
coupling structures of the dryer are also proposed.
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Fig. 1 Difference of heat and mass transfer between conventional drying and dielectric drying
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Fig. 2 Schematic of dryer with turntable
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