waasS oo led g i lod (yegd
Tanhnn SE slaesysT b B wile il bl ela i,

Ol - VY0l
Winter. 2017, Tehran, IRAN

nd Conference & Exhibition on
Methods to Increase the Shelf-life of Food Products

YoPY/ b oo ylos
WA g,

Ao o gy (D5

i 098 (oo (1S alwsiin,

ol Job) (Sailogss JUil gl piolyly pil (o) 2"

w26 g (el yhaB p (Igh o o ¢ S0 (02 (20
" ez (g 03Il Ol i

RS

G980 JlucS Lgy 1 gl o o

Locd ) duxo 1090 0w ¢

LS INE R VETIY PRRPRY WY KEUNEPY

"o "o
yowgy @byl s o

ol 00 d..a.S).’Ju LSJL\.C 6&00)51)5 Lg)lfd.)Lo w‘)s‘ LgLQuus) u.u.!Lo.Q Ce9d o 6)9‘0 )| o=

Yoolg FY O ol b po 4295 aolowgld LLS (5 pedro vt LLS oyl pd 1 0310 A5y
ANAFE MR s LYY\ 4 KXY ERY-1H)
www.TechnoFood.org



wanass oiulgled 9 Glled (093
Tanhnn S1E ool b6 B wile il 81l g,

_ Olg —\YAb0kw) nd Conference & Exhibition on
Winter. 2017, Tehran, IRAN Methods to Increase the Shelf-life of Food Products

5 (gd sy ¢ S (o092 (20 gl Job) (Suilogd JW sl ol yly il oy y
b Jgamo (50 3105) Ol ot g pb g (Sl Hla8

T 60y jloxe Jow ) M lodd y dazmo ) gwigSe JluiS Lo

Obaw 398 (ol (sramb 2l g (55 y9lis oLl ¥ g Y-

pouyamak@gmail.com

ol

2Bl (o S (S8 (A5 oleP p (90 Sy g (ay2 (20 (k) Slegs JUl sl el ;3T (o aslllae (ol 5l Som
0 o Job sl g ol Jl o solain] Solegss (6 Al olSiws G 5l s (o538 58S olsd )0 Ol s Jlomiw Sy
0l oy 5IUT 30,8 (gusy o] (ST ey 5 D3 el SB ool g0 gy 00 53 gl o JUEl C ps g S5
doy ) Glaebl s jo SE (S5 S (eler jo e ol o] blie 1o Hkas 5 90 (slo, g1 50 slo lis aesls
28 Gl gl el o (SuSTn lie 5 GalS O3 il JlB e 5 0z (@9 sk GRIPIL el s gne
ld S8 ST oleS 3 et bl 2 | U (S g (i e A b g S a5 3l (LS Laosls (5 S0lee (gl
gl Job uls » L 005 (o0 Sloiiiy 2Bl (o0 (it Sy o oS JUSH Ce s (2 508 ¢S Silogs JUSl (6T cnl e
sl GRal3l i Lo sy S5 Ghalo 5 (S Jolse 05 oipn 5] (52 45] 41 455 b 9 S0 Salsii (letsS Sgume Jule

cadls dalgis @l)d (KSs 5 g0k ,3b o Seily slaws aul38l g0y alg)

5 (Pl (8 5B Seloghi JUSH S 1 gulS slaojly

Obijss ly sml mlin 5 (55,5l oSty (65,9LaS” (gl priilo 05,5 pimmmgn Sl 0l (i I (ggzmiils
Oliipr ealy (sl mlio 9 (55)5LaS oSl (55,05 slatrdle 09,5 bobal T
Obwjs3 ey (x5 (55 ,5liS oKl (g5 )5LiS slymile 09,8 bkl T
Yasly YV S ol () po 4295 cdobwsilB (LLS (5 stdao St (LLS (O e 150310 &S o
ANASE M s YA RSV RN Y
www.TechnoFood.org




wanass oiulgled 9 Glled (093
Tanhnn S1E ool b6 B wile il 81l g,

Ol - VY00l
Winter. 2017, Tehran, IRAN

nd Conference & Exhibition on
Methods to Increase the Shelf-life of Food Products

Investigation the effect of pneumatic transmission parameters (length of
pipe, sugar mass flow rate and air speed) on average diameter and
coefficient of variation of sugar product size

Pouya kohansal makvandy®, Majid Rahnama®, Rasoul Memar dastjerdi”
pouyamak@gmail.com

Abstract

The goal of this study is to investigate the effect of length, mass flow rate and velocity on the
changes in physical properties (mean diameter and coefficient of variation) of sugar. For this
purpose a pneumatic conveyor was used. The Results showed that the effect of mentioned
parameters and their interaction on making changes in physical properties of sugar is significant
(1%).With increasing the length, mass flow rate and velocity and also the mean diameter decreased
and coefficient of variation increased. Comparison of the data showed that velocity and length
have maximum and minimum effect on the changes in physical properties of sugar, respectively.
Therefore, in the sugar pneumatic conveyer, saltation velocity is suggested for minimum transport
velocity. According to the results, length is not a limiting factor and because elbows are the most
important factor for breakage and attrition, increasing in pipeline length without increase in
number of elbows have not much effect on attrition in particsles.

Keywords: Sugar, pneumatic conveying, dilute phase, Qualitative properties
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