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Drying Kinetics of Lignite Based on Thin-layer Drying Model
WANG tao, YU cai-yuan

(School of Chemical Engineering, Dalian University of Technology, Dalian 116024,China)

Abstract experiments were performed to study the drying kinetics of lignite, and the drying
curves, as well as the drying rate curves were obtained under different drying medium
temperatures and different lignite particles diameters, respectively. The experimental data of
drying kinetics of lignite satisfied well with Page( | ) model on that the drying equation and the
drying rate equation were derived. Empirical equation of the drying rate constant k was proposed,
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which is given as ] in that the pre-exponential factor A=5.819min-1, the
activation enery of interface evaporation EV=21347.5KJ/mol, the experimentai constant
Cd=0.0409m-1 and the drying time index n=1.516.
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