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Summary and Conclusion

5-SUMMARY AND CONCLUSION

A study was conducted at the Rice Mechanization
Center,Agric.Eng. Institute, Kefir EL-Sheikh Governorate. carried out to
test and evaluate the effect of accelerated drying of canola on seeds
moisture content, and stabilization of the extracted oil using a conduction
heating rotary dryer. the drying temperature was set at
approximately(85,95,105,115,125,135, and 145%) and the drying time
was set at (3,6,9,12,15, and18 min) and the moisture content of canola
seeds was (21%-27%-31%)

The Measurements:

bulk temperature of the heat-treated canola seeds.

1. Moisture content of canola seeds.
2. Free fatty acids (FFA%)in the extracted canola oil.

3. percntage of oil content(hexane extract).

Accelerated Drying of canola seeds:

1. seeds bulk temperature increase of exposure time ,longer exposure
time gave a chance for canola seeds to gain heat until approaching
a level close to that of heating surface temperature.

2. Rapid moisture removal from seeds obvious in all experiments
particularly at higher heating surface temperature and longer
exposure duration .Meanwhile, all the drying process occurred at
the falling rate period.

3. The values of the drying constant (ks)were varied with the drying
temperature in which it was increased with the increase of drying
temperature .

4. the reduction rate of seeds moisture content was dependent on
drying temperature and decayed exponentially with the increase of
the drying time .Also ,the simple drying equation could
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Summary and Conclusion

satisfactorily describe drying behavior of canola seeds during the
accelerated drying process.

5. The free fatty acids of the control sample (sun dried seeds to a
moisture content of about 6.85 (w.b) approached a level of
17.76% while it was ranged from1.75% t03.61% for the heat
treated samples.

THE CONCLUSION:

From the obtauied data ,it can be concuded that the accelerated
drying and heat stabilization of canola seeds using the conduction heating
rotary dryer may be considered as an effective procedure for moisture

reduction ,and oil stabilization.

The heating surface temperature of 115° C and the exposure time
of 18 minute decreased the moisture content of canola seeds to the safe
level of 5.9% w.b., and percentage of free fatty acid 1.75.

61





