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Development of Mechanism for Volume Reduction

of Vegetable Waste
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Fig. 1. Side view of the device for inlet and impacting,
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Fig. 2. Roll arrangement and power transmission for macerator,
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Table 1. Volume reduction rate on the number of maceration(%)
One time | Two times | Three times
Maceration only 17.4 19.3 17.5
Pressed 10.3 11.3 10.2
Table 2. Moisture content on the number of maceration(%w.b.)
One time Two times Three times
Control 94.6 94.7 94.0
Macerated 94.2 94.2 93.5
Pressed 88.0 87.1 85.1
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Fig. 3 Drying rate of reduced waste on the number of maceration

(in temperature and moisture controlled chamber),
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Table 3. Increasing rate of drying rate for reduced waste on the number of

maceration
Temperature & Moisture
Drying Oven
Controlled chamber (T = 110T)
(T=30T, R.H.=40%) )
One Two Three One Two Three
time times times time times times
Macerator 5.58 6.38 13.80 3.28 3.28 2.39
Stem
+ Press 22.71 31.66 72.17 7.98 4.13 4.48
Stem & Macerator 4.35 5.86 7.67 2.21 3.25 0.64
Leaves + Press 19.68 43. 45 48.74 6.08 8.45 3.13
Macerator 1.30 3.08 3.81 1.08 3.17 1.84
Leaves
+ Press 11.06 12.00 15.74 2.62 4.09 2.68
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