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Benefits Analysis of a Parallel Air Supply Drying Device for Mushroom
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Abstract : In this paper,one kind of parallel air supply drying mushroom-type device is presented and benefits calculation
is put forward by comparing with the traditional drying methods. The method of step-by-step heating technology is
adopted , using solar to preheat, synchronous pump to heat and auxiliary electricity to finish heating so that the energy
consumption can be reduced,which effectively increases benefits. The paper takes shiitake fungus for example ,compares
with the conventional heat pump and coal-fired drying, the ratios of this kind of device and the former one is presented, of
which energy consumption is 0.42:0.67 :1,emissions of CO, NO_.SO_ is 0.42:0.67:1 and operation and maintenance
costs is 0.93:1.35:1.
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Fig.1 Mushroom drying device schematics
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Table 1 Summary of basic consumption for drying mushroom

BBt I HET ER T BT SEA B
M/ C 37.5 45 55 62.5
FHE/ et E]/h 3 4 2 1
MK/ % 30 40 20 10
FElr S I Q. /W 1497.1 2271.4 3303.8 4078.2
s TR Q,,/W 292 975.5 273 014.6 272 745.6 268 593.3
FEfiEH Q,(x10° kJ) 31.8 39.6 19.9 9.8
MFERERL 0,(x10° kJ) 101.1
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Table 2 Comparison of energy consumption between three types of drying methods
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