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Cassava Chips with Solar Energy
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Abstract

This research aimed studying the effects patterns of the cassava chips solar drying on cement field and
elevation 5 cm height .Cassava chip samples were pretreated by blanching before drying to reduce the
drying time. The factors consisted of four levels of sizes of cassava chips that were <2.5, 2.5-3.0, 3.0-
3.5, and 3.5-4.0 cm; these cassava chips were laid on the tray with four levels of thickness that were 2 4
6 and 8 cm; Dried on drying field different and the cassava chip samples were pretreated by blanching
the water at temperatures of 60 and 70 °C for 10 minutes. It was found that the drying time of cassava
chips would be increased with the size and the thickness increasing. Moreover, the larger size and

height thickness. The result of blanching of cassava chips with temperature of 60 °C were that it could
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be reduced drying time of all cassava chip samples when compared untreatment. Besides,The blanching

cassava chips with water of 70 °C were gelatinized around outside surface.

Keyword: Cassava chips, solar energy, drying, pretreatment
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Figure 1 Cassava chip samples on a) cement field

and b) elevation 5 cm
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Figure 2 Solar tunnel dryer
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Figure 3 Variation of moisture content using
natural drying for the different size on

the tray thickness of 2 cm
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Figure 4 Moisture content for the different chips
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Figure 5 Cassava chips on thickness of 2 cm in

tunnel dryer with blanching
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