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Fluidity Performance Study for Heating House of Fumigation Oven
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Abstract ; According to the shortcoming of that the smoking effect is not good and the food of upper part and lower part in

heating bin can’t be smoked simultaneously in the use process of some a fumigation oven, this paper studied modeling

method of air flow field for simulation analysis based on to the structural characteristics and processing requirements of

the fumigation oven, using CFD techniques. The paper put forward a method of 2D simplifying modeling and analysis to

improve the simulation efficiency. According to the simulation results of the air flow field, this paper gave out a kind of

deflector structure. The simulation and experimental results showed that the deflector had a good practical value to solve

the problem of the lower efficiency caused by uneven distribution of flow field.

Key words : fumigation oven; CFD ( Computational Fluid Dynamics) ; deflector;2D simplifying modeling ; distribution of

flow field
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Table 1 Comparison of experiment and simulation results

- SRR/ LR, FEER/ TR

(m-s™") (m-s™h) (m-s7')  (m-s™")
A, 1.22 2.35 1.21 2.12
A, 1.85 2.47 1.61 2.51
A 2.36 3.99 1.63 3.46
B, 2.55 1.73 2.57 2.31
B, 2.67 1.73 1.95 1.78
By 1.46 1.57 1.83 1.47
C, 2.05 1.51 2.41 1.37
G, 3.00 1.84 2. 66 0.97
Cs 2.22 0.93 2.47 1.13
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