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Factors defined in equations (1-12) and (1-24)
Screw diameter (m)
Internal barrel diameter (m)
The fight width (m)
Factor of drag flow
Factor of pressure flow
Pressure gradient in the down channel direction in equation (1-32)
The maximum channel depth (m)
Consistency index
Moisture Content (%)
Mass flow rate (kg/s)
Screw Speed (rpm)
Power law index
The number of leads
Number of parallel fight
Pressure (Pa)
The dimensionless pressure
Pressure gradient in the down channel direction
Pressure gradient in the channel depth direction

Pressure gradient in the cross channel direction



Orari Volumetric flow rate of leakage flow (m’s)

0, Down channel volumetric flow rate (m3/s)

R, Internal barrel radius (m)

R, Screw root radius (m)

T, Reference temperature (K, C)

T | Temperature K,’C)

174 Volumetric flow rate

o The dimensionless throughput

Y, V5V, Component of velocity in x, yand z direction respectively (m/s)
v, Axial velocity (m/s)

Ve Velocity of barrel in z direction (m/s)

W Width of channel at the internal radius of barrel (m)
x Channel width coordinate

y Channel depth coordinate

. Down channel coordinate

n Apparent viscosity (Pa.s)

y Shear rate (s

u Viscosity of the Newtonian fluid (Pa.s)

¢ Helical angle of screw

b, Helical angle of screw at radius R,

® Rotation speed of screw (1/s)
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