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Abstract

This research paper aims to investigate the percentage of seed germination after drying and the performance of the
heat pump dryer. The temperatures of 45, 50 and 55 °C were used for drying with the air velocity of 0.5 m/s. Paddy
cv RD6 with initial moisture content of 23% wet basis was dried until the final moisture content down to approximately
10% wet basis. Then, a sample was taken to determine the germination percentage. The experimental result found
that the drying at air temperature of 45, 50 and 55 °C gave the percentage of germination as 92, 87 and 78, respec-
tively. For the specific energy consumption (SEC), it was found that the drying at 45 °C had the higher SEC value
than that drying at 50 and 55 °C.
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Figure 1 Schematic of heat pump dryers with a closed system
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Figure 2 The relationship between moisture content and drying

time at various temperatures system
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Figure 3 The relationship between the percentage of germination

at various temperatures
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