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Corn is an important economic product of Thailand of which is
exported annally a number of thousand tons. However, moisture content and
aflatoxin are always two main problems for exporters. The thesis work was
concentrated on removing the moisture with hot air at high temperative condi-
tion so that fungi would stop growing. Humid corn seed was feeded into the
upper stage and come out at the lower stage. Fluidization dryer was made of
cast iron in form of rectangular, 75 cm. in large, 30 c¢cm. in width and 90 cm.
in height. The initial moisture contents in corn seed were 18 to 25% by wet
basis, with the feed rate of 37-111 kg./hr. The temperature of hot air were
changing from 70 to 110°c at velocity air approximate 13354.4 m./hr,

The suitable temperature of hot air for drying corn in this fluidized
bed would be 95°c. The product would have 14.5% of moisture and the quantity
of aflatoxin increased only 23% after having been kept in storage during
1 month. Compared to traditional drying, the amount of aflatoxin
raised up 100% at the same period of storage and moisture content.

The expense of drying with equipments is still higher than
drying. If we improve the thermal efficient of the bed, the operating cost
per unit of corn product would be reduced as closely as drying.
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