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O B J E C T I V E S

ÁTo take advantage of Mexican natural resources in order to

benefit communities,giving an added value to their agricultural

products.

ÁMexicanTechnologicalDevelopment,to be capableof givingboth
a technically and economicallyviable solution to the issueof the
horticultural spoilageandwaste in our country.

ÁGenerate innovative research, human resources, academic,
scientificand technologicallinkage.

ÁPromoteentrepreneursthat generatenew jobs



S I T U A T I O N S   A N D   O P PO R T U N I T I E S

In Mexicoare wastedcloseto

the food, whichisprodecedper year:

10 million 431 thousandtonsof food per year

37 %

SEDESOL, 2017
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GEOTHERMAL USES
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Country Product

Iceland Seaweed

UnitedStates Onion and Garlic

Serbia Wheat and other cereals

Elsalvador Fruit

Guatemala Fruit

New Zealand Alfalfa

Philippines Coconut

Romania Wood

China Several Products

Hungary Varied Products

Greece Tomatos

India Beans

Geothermal Dehydrators in 

the World



DEHYDRATOR DESIGN AND  LABORATORY 

TESTS

DESIGN CONDITIONS:

Hot air at 65 ÁC

Air speed of 1.5 to 3 [m / s] in the 

cabinet

Load of raw material per batch: 10 kg.

Dehydrated product per batch: 0.200 kg 

(depending on the product)

Hot water at 70 ÁC

TESTING

Various testshavebeencarriedout in order

to characterizethe technology,determining

the operativeparametersappropriateto the

dehydration process, as well as

characterizingthe drying curvesfor eachof

thedifferenthorticulturalproductsanalyzed.



In order to improve the simulation models, 

data was collected that allowed to make the 

results more assertive

RIA 2018 of numerical simulation for 

future designs.

Different geometric configurations were investigated and analyzed based on commercial technologies.

NUMERIC  SIMULATIONS


