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Extraction Conditions of Barley Tea in Cylindrical Packed Column
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ABSTRACT

In order to investigate the extraction mechanism of barley tea in cylindrical packed column,

pilot plant scale packed column was designed and constructed. And extraction conditions for

steady flow in the packed column were searched.

The main results of this study are as follows :

1. Circulation of the stock barley tea before the extraction running was indispensable in consid-

eration of inequality, gas, particles existed in packed bed. Solid-liquid equilibrium was in-

itially maintained after the circulation.

2. Flow direction of solvent must be up-flow for maintaining the constant bed height and flow

rate during the extraction. Paessure drop in pucked bed was similar to decrease ratio of ex-

tract concentration.

3. The porosity of packed bed was in the range of 0.24~0. 36 according to the particle size. And

it was decreased as the particle size became smaller.
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Fig. 1. Schematic diagram of barley tea extraction apparatus
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Fig. 4. Extraction curve of barley tea in packed column
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Fig. 6. Downward flow extraction curve of barley tea
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Table 1. Pore volume and porosity of packed column barley tea
Particle size Pore volume (m{) Average pore
Material Mesh dp (mm) w, w, w — 1w, volume (m/) Porosity*
-84+ 10 3.97 387 378 19 387.5 0.3632
—~10 + 14 2.84 326 298 28 312.0 0.2924
Barley —14+ 16 2.01 303 258 45 280.5 0.2629
—16 + 20 1.35 288 228 60 258.0 0.2418
Glass bead 3.38 0.34*

* Based on column volume 1,067 m{
* Date from Earl 2}
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