AgEnergy ’99 conference
INSTRUCTIONS FOR PREPARING PAPERS IN FINAL

CAMERA-READY FORM

     Please follow these instructions carefully to help ensure a consistent format and a professional looking publication. The final  camera-ready form will be reduced when printed, approximately 80 percent of the original size. See sample paper attached for illustrations of these guidelines. Page length of sample was reduced to conform to the guideline format.

· Paper length. The paper length should not exceed eight (8) pages and this includes, the text, any tables, equations, figures, photos, acknowledgements and references, that is everything. Papers having a greater length will not be included in the proceedings.

· Units. SI units are required for this publication. If necessary to communicate nominal material sizes, an alternate unit may immediately follow the SI unit in parentheses.

· Title. Title should begin with a word useful in indexing for information retrieval (e.g. not “Effect” or “New”) and first letter of initial and major words should be capitalised. Font for the title should be upper case, bold and 14 point. The title should be centred on page.

·  Abstract. A short abstract (100-200 words) of the major findings is required and should follow the title. Write it so that useful, factual information is transmitted to the reader.

· Keywords. Keywords are required to facilitate sorting, searching, and grouping papers by subject. Use care in selecting 3-5 keywords and include them on the first line following the abstract. The initial letter of each keyword should be capitalised.

· Footnotes. All footnotes in text should be typed at the bottom of the page with a line separating footnote explanation from text. 

· Headings. Capitalise all letters in major (first-order) headings and centre them on the page. Second-order headings must be left justified with the first letter of each word capitalised. If third-order headings are required, capitalise the first letter of the heading, underline the entire heading, end the heading with a period, and allow, two spaces before beginning the text on the same line.

· Illustrations and Tables - All illustrations and tables must be integrated with the text (not attached at the end of the text). They should be inserted in the text at the end of the first paragraph after first reference, if possible, but may be inserted at any point after first reference if necessary to conserve space. All illustrations and tables must be in black and white.

· Figures. The figure caption should be left justified and typed below the figure with the initial letter of each sentence in capital letters. Do not abbreviate “figure 1” if beginning a sentence and when used in the caption. Otherwise, abbreviate the word (Fig. 1) throughout the text, the figures should be framed on all sides, (clearly legible at 80 % of camera-ready size), and pasted  in the appropriate places above the captions. No page layout or retyping will be provided. Identify all figures by writing the figure number lightly in blue pencil on a corner of the figure’s reverse side.

· Drawings. Drawings should fit within the margins of the camera-ready form. If the original is too large to fit on the form, reduce the original and paste the resulting image on the sheet. The resulting image must have a high contrast (dark lines-light background) and be clearly legible; high-quality xerographic or other electrostatic prints may be acceptable. 

· Photographs. Use of photographs should be minimised. If the are necessary, use glossy black and white prints with high contrasts. Trim photographs to eliminate any portion unnecessary for illustrating the paper.

· Legends. Use Times New Roman for the legends. Do not use bold typeface; characters “plug” making it difficult to read.

· Tables. The table title should be brief and left justified, starting with table identification (Table 1). The initial letter of the following caption should be capitalised. All table contents shall be typed using the same or similar font to that used in the text. Number tables consecutively and refer to tables in text as Table 1,  Table 2, etc. Use symbols to indicate table footnotes such as, (, #. Indent and place all table footnotes directly below the table, using a line of 50 mm (2-inch) length or full table width to separate the footnote from the table.

· Equations. Centre each equation on the line and number consecutively. Equation numbers should be in parentheses and right justified. If the equation crowds the right margin, place the reference number or, the line below the equation. Reference the equation in the text by number (Eq. 1) and spell the word “Equation” if it begins a  sentence. Do not use bold typeface in equations or their numbers.

· References. In the References section, list the complete reference citation; i.e. author, date, title, journal (or published and city), volume, and either specific pages or total pages. References should be  numbered and listed in alphabetical order by name  of first author followed by second and third authors, if necessary. When citing a reference in the text and the author’s name is not  part of the sentence, place the author’s name and year in parentheses; e.g. (Milazzo, 1963). If the author’s name is a part of the sentence, put the year only in parentheses e.g., as listed by Jones and Smith (1949). If three or more authors are listed for a publication, use “et al”, e.g. (Abbott et al., 1971)

· Notations.  If a notation is included, it should  precede the References section and be titled “Notations” not an appendix. Multiple notations should be listed in alphabetical order.

· Proof-reading.  It is advisable to have someone not directly involved in preparation of the paper  proof-read it for  possible errors. The final, camera-ready copy of the paper will not be proof-read by the editor.

· Paper and Margins. High quality A4 should be used. The margins are as follows, top 2.5 cm (1 in), bottom 2.5 cm (1 in), left 2.5 cm (1 in), and right 2.5 cm (1 in).

· Font or Typeface. Times New Roman, 12 point should be used through out the paper. This is Times New Roman 12 point.

· Printer. A letter-quality printer or a high-quality laser printer with dark toner should be used for printing the final copy. Errors should be corrected before the final printing. 
· Spacing. All text, including Abstract and References, shall be single-spaced. Include extra spaces as follows:
· Two extra spaces: between author names and beginning of text, and before each major heading.

· One extra space: before title and between title and authors; before and after each table, figure, or equation; before and after each second order heating; after each major heading; and between caption and body of figure or table.

· Indentations. Indent the equivalent of five spaces (13 mm; 0.5 in) for all paragraphs and footnotes. Indent entire reference text five spaces from left margin.
Note: In the next two pages an example paper is given
CONTRIBUTION OF CONVECTION OR CONDUCTION HEAT TRANSFER TO THE TEMPERATURE OF STORED MAIZE

B.C. Benedetti
, M.P. Douglass
 and B.C. Stenning1
ABSTRACT

     The objective of this work was to evaluate the relative contribution of convection or conduction heat transfer to the temperature of stored maize. The method of concentric spheres of thermal conductivity determination was chosen to carry out this study. A system was constructed using a 5 (five) litre glass flask with an internal radius of 0.106m. The flask was closed using a rubber bung into which two tubes were inserted, one to be connected to a vacuum pump and other for thermocouples, heat source wires and for maintaining the heat source fixed at the centre of the flask. The intention of using a glass flask to hold the grain was that the method would permit the generation of vacuum conditions in the flask eliminating, or at least minimising, the source of heat transfer by convection. It was expected that conduction would be the most important process of heat transfer under vacuum conditions while convection would also contribute to the process at atmospheric pressure, and the difference between both processes would be the relative contribution of convection. The influence of air pressure (vacuum and atmospheric pressure), heat input level (0.71, 1.15 and 1.70 W), grain moisture content (13 and 24%) and packing density were analysed.

Keywords:  Stored maize, Temperature, Convection, Conduction, Heat transfer.

INTRODUCTION

     Heat is transferred from one region of a system to another provided that a temperature difference exists between the two regions. In some cases two mechanisms or even all three can occur simultaneously. Several researchers have assumed that heat transfer by convection currents involving mass flow of air has no important effect on the total heat which is transferred in stored grain. (Oxley, 1944; Babbitt, 1945; Muir et al., 1980).

     Smith and Sokhansanj (1990) have shown the conditions where convection could play a very important role in the heat transfer process. However, neither of them had tried to quantify the partial contribution of either convection or conduction heat transfer in grain storage conditions.

RESULTS AND DISCUSSION

     Results were analysed by looking at temperature changes that had occurred at the heat source and flask surfaces and on the values of thermal conductivity of the grain. Temperature changes represents the increment of temperature above ambient, which was taken as the initial temperature of each test and were calculated by subtracting the value of temperature at time zero from each measured temperature. In relation to thermal conductivity, a distinction should be made according to the way in it was calculated, either for atmospheric or vacuum conditions. Under atmospheric pressure it was assumed that both conduction and convection heat transfer had occurred during the tests and the term apparent thermal conductivity, denoted by k, was used to represent this situation, whereas under vacuum conditions it was assumed that only conduction heat transfer had occurred and the term real thermal conductivity, denoted by kr, was adopted. Therefore, the contribution of convection in the total heat transfer may be calculated from the relation.
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where: k= apparent or real thermal conductivity, W/moC; Q = heat loss from the inner sphere, which at equilibrium is equal to the rate of heat input to the inner sphere, W; R1 = radius of heat source or inner sphere, m; R2 = radius of flask or outer sphere, m; T1 = temperature at surface of heat source, oC  and T2 = temperature at inside surface of flask oC

Phase I - Effect of Pressure and Heat Input

     In general, the steady-state condition of the tests with maize was reached between 47 and 50 hours from the beginning of each test and no significant change in temperature took place at the heat source and flask surfaces for greater time. Because tests with an empty flask were carried out using the same three levels of heat input, it was decided to include their experimental results of temperature changes at steady state. 

CONCLUSIONS

· The  experiment was not able to detect any significant differences in temperature changes at the heat source and flask surfaces that could take place  when determined at atmospheric pressure or vacuum
· Heat transfer by convection increases with increasing moisture content
· Changes in temperature at the flask surface were not significantly  different for any treatment used.
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