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Aerodynamic propertiesof sesame(cv. N-8) asaffected by
moi sture content of seed

M.N. MaratHg, R.V. JaysHave anD PG More

The aerodynamic properties of crop grainsinfluence the selection of the design and operational parameters of equipment.
These properties are crop variety specific and moisture dependent. Measurement of terminal velocity is important to
determine other aerodynamic properties. A terminal velocity measuring apparatus with vertical tapering rectangular air
duct was devel oped which can measure vel ocity from 0 to 15 m/s. The sesame (Sesamumindicum Linn.) seeds of variety
N-8 were dipped in water to obtain test samples of moisture contents 9.50, 13.46, 18.89, 24.17 and 28.99 per cent. The
terminal velocity measured with the newly developed apparatus was found increased from 3.05 to 5.25 m/s with
corresponding increase in moisture contents from 9.50 to 28.99 per cent (w.b.), respectively. In other aerodynamic
properties, the values of drag co-efficient were found decreased from 2.9 to 0.6 and Reynolds number increased from
3939.9t0 11043.6 with corresponding increase in moisture contentsfrom 9.50 to 28.99 per cent (w.b.), respectively. Simple
linear regression equations were fitted to the obtained data to predict the aerodynamic properties of sesame seeds.
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