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N Table 1.2. (Conrinued) 

Crop 

Temperature 
Humidity Water Specific h a t b  

("C) (OF) (W Storage l i f e  contento (cal/g/'K) 

Radish, spring, topped 
winter 

Rhubarb 
Rutabagas 
Salsify. topped 
Southern peas 
Spinach 
Squash, summer 

winter 
Sweet corn 
Sweet potatws 
Tomatoes. unripe 

ripe 
Turnip 
Turnip greens 
Water chestnuts 
Watercress 
Watermelon 
Yam 

0 
0 
0 
0 
0 

3-5 
0 
10 

10-15 
0 

13 

2-7 
0 
0 
0 
0 

7-15 
16 

.9 

32 
32 
32 
32 
32 

3 8 4 2  
32 
5 0  

50-60 
32 
55 

3 5 4 5  
32 
32 
32 
32 

45-60 
61 

d 

95 + 
98 
98 
98 
98 
95 + 
95 + 
95 
60 
95 + 
90 
90 
90 
95 
95 

95 + 
80-90 

6oor100 

d 

3-4 weeks 
6 months 

2-3 weeks 
2-4  months 
2 4  months 

I week 
10-14 days 

I week 

4-6 days 
4-6 months 

3-5 days 
2-4 months 
10-14 days 
10 months 

4-7 days 
2 weeks 

d 

94 

95 
89 
79 

93 
94 
85 
74 
68 
93 
94 
91 
90 

93 
93 

- 

- 

- 

- 

0.96 

O.% 
0.91 
0.83 

0.94 
0.95 
0.88 
0.79 
0.75 
0.94 
0.95 
0.93 
0.92 

0.95 
0.94 

- 

- 

- 

- 

Data from Ryall and Lipton (1979) and Lutz and Hardenburg (1968). 
Storage life given refers to quality rating of "good", and thus allows for a subsequent marketing period of somewhat higher temperature. This table is 

*From Lutz and Hardenburg, 1968. Water content rounded to nearest whole percent. Formula for specific heat above freeing: 0.008 (water content as 

See Chapter 8. 
%ee Ryall and Lipton (1979). 

intended as a quick guide only; for details. consult Ryall and Lipton (1979). 

%) + 0.20. 
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FIG. 9.1. Simple concurrent tunnel drier (elevation). (From Brown el of. 1973.) 
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FIG. 9.2. Simple counterflaw lunnel drier (elevalian). (From Browner ol. 1973.) 



~ 

- -. 

I 
CROSS-SECTION THROUGH UNIT "XX" 

STAGE "A" STAGE "B" 
i 

UNIT 7 -  x SPREADER 

! ' : ;  I ,, I) .__' I \_I 

-. x 
SECTION 1 SECTION 2 B L O W S  

ELFIATION 

FIG. 9.5. Diagram of two-stage continuous conveyor drier. (From Brown el a/. 1973.) 5 
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