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Abstract TE 14565 5

Drying is a conventional method in food preservation. Heat from the sun or
solar energy reduces inoisture content in food stuff, so as to minimize micro-organism
growth. Sugar preserved dried fruit is one of the OTOP (one tumbon one product)
product in Nakornnayok province. However, the progess of drying needs to be
developed. Due to the SWOT analysis results, the conventional drying method suffers
from weather conditions e.g. rain, dust contamination, and time consuming.

The objective of the project was to construct a prototype solar dryer for sugar
preserved dried fruit and other agricultural products in order to solve the problems.
The solar dryer consisted of a 5-storey cabinet with a collector, and a solar cell unit.
The dryer also had two electrical fan for air ventilation driven by direct electrical
current produced from the solar cell unit. Average temperatures inside the drying
cabinet were in a range of 40 to 55 degree Celsius, which were higher than average
ambient temperatures. Also, airflow inside the cabinet at a rate of about 1 m/s
increased the drying rate. Moisture contents of fruit samples ware reduced from 85 %
to 20% within 36 hours. The drying rate achieved in the experiments was higher than
the rate obtained from the conventional drying method. in addition, the drying time
was reduced from 3 days to 2 days. Moreover, S-storey tray reduced area used in

drying by more than 50%.





