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Experimental studies of conductivity of powder of Rice, Mung

bean and Soybean
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Daling Binshan Ltd.

Abstract: The horticulture products process involves many thermal properties, among which the
conductivity is one of the most important. Based on the analysis of the present methods of
measuring, the spherical measuring technology was adopted. The experimental materials were
powder of rice, mung bean and soybean with the water rate of 12.9%, 12.3% and 10.2%, the total
sugar rate of 72.4%, 62% and 34.25%, and the protein rate of 0.9%, 21.6% and 35%. The
measuring temperature range was from 20°C to 65°C. At last the equation between the
conductivity and the temperature and the equation between the conductivity and the nutrition
content were obtained by regressing the experimental data. The results show that as for the three
experimental materials, the conductivity of rice and mung bean decrease with the increasing of
temperature, the conductivity of soybean increase with the temperature, and all of them
increase with the increasing of the nutrition beside the water.
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Fig 1-2 Diagram of Spherical Measuring Technology

2
27x(T,-T,,) @
7 I e A ] A AR I A s, B R ARG O
0=UxI (3)
X U HHIEV): TAHTIA).
3. LR
3.1 SRR
ARSI B AR BB i 1 TR .
1. LM REITER
Tablel: component ratio of experimental materials
. FOKE | EAE 7K AL A4 L A3 K i3
%) (%) (%) (um) (kg/m’)
KoK 13.1 10.08 72 140 667
35 9.78 22 62 114 615
T 8.48 34 34 15 657
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Fig.2 Curve of water ratio
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Fig.4 Curve of conductivity of rice
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