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Abstract

178863
This thesis studied the process of drying agricultural product using solar epergy. The
dimension of dryer was designed with 45 cm. x 70 cm. x 75 cm. (width x length x height) with
two solar energy collectors. The water was the operating fluid to transfer heat through the
heat exchanger in order to heat up the product. The air from heat exchanger flowed through
product shelf. The temperature in dryer cabinet was between 55°C and 62°C. The period of
process depended upon the thickness of product as well. Sampling products were classified
into three groups: (1) agricultural products such as chili, (2) artificial products such as rice
crispy noodles and rice chip, and (3) meat such as fresh fish. The thickness of products should
not be more than 1 cm. The experiment was conducted in the conditions as follows: clear sky, the

time between 9 : 00 am.—4 : 30 pm., and humidity of product about 18 %.





