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1 • DiJ'I'ROJ)UCTION

Drying, or dehydration, is 3, simple, and low-cost means to preserve

f'ocd that mi.ght othervTis8 spoi.L; Drying removes water and thus prevents

f'e rmerrta.t.i on or tne grovlth of mou.Lds, It 8,100 810\13 clownthe cl.end ca.l

changes tha.t take place naturally in foods, as wnen frui s ripens.

Surplus foods, like grain, fruits and vege taoLcs preserved by drying
c.e\~
~ be stored for future use.

T:le rae+hod of d.ryi.ng foocis has been practised for thousands of

years, by placing t.h foods on mats ill. the sun. ':.\h:"o simple method,

however, a.ILows the food to be corrtandna ted by dust, a.i rbone moulds and

fungi, insecto, rodents and other an i.ma.Ls, ';>'urt:ler-lliore,open air dry-

in; is often not possible Ln humi.d climates.

Solar food dryers represellt a raa.jor Lmorov,» errt -.J.1'onthis ancient

method of delwdra ting foods. Although solar dryers involve ai. initial

expenses, t~l.ey produce be t tez LookLng, better taGting aid more m,-t:ci-

t.i cus foocis. 'rhis enhances 00 tb. trie i r food value arid ti:1eir mcll'~cet..:,bi-

Li,ty. 'l'hey are a'Lso faster, safer, and more efficient t.nan the tra.di-

ti ona'l sun dryinc:; methods. An enclosed cabinet or tent style solar

dryer can pro0.uce high quality dried foodstuffs 11. Irumi.d cLi.mat.es as

well as arid climates. It can also r-educe the p::coblemof corrtam.inat i.on,

Drying is completed more qu.ickLy , ;;0 'the re is less chance of spoilage.

Frui ts maintain a higher vitamin C content. Fu.rt~J0rmOrQ,because

man solar dr-Jers h ve no add i tion..l fuel cost, this method of p~eseJ..-v-

Lng food also COn$Cl-VeSnon-cronewabl.e sources 0.( energy and pollution

free.
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rYl"Ii!! DRYIfGROCli!:)

Dr i g p:...oouc ts IIl3...1<:e the::: n.o e 3table ar.d in 'tn= case of foods,

a.Ll.ows them to be ~ cor-ad safely for Longe r ~c'r i.ods of t ime, Safe storage

requires protection from t:.e €:,'rO',lt'of moulds and othe r f'u 19i, the most

.f'f i.cu.; t of t~'le spoilage mec.ian.i.smsto detect .0 d co It 01. T ie t~rpes of

loss generally c~ur;ed by £'une;i are:

1. Development of mustiness or other undesira le odours or flavours.

2. Discolouration, wh.i.ch reduces va.Lue of fooo.s for many purposes.

3. Chemical cha gee that render food undesirable or unfit for

processir~ and consumption.

4. Produc ti o of toxic produc t,s , some 0 <hi.en can be narmful if

consumed.

5. Total spoilage and . eating, '.'.rhich80- etimes may continue to the

point of spontaneous com ustion.

Solar dryers use tne energy of the sun to he.rt t 1e air -.;h3..tflows over

the food in the dryer. '.£1heair .s 1eu.ted, its relative numi.d i uy d.ccreases

and it is a Le to hold more moi.etur-e , arm, dry air f owine t.nrougn the

dryer carries ai'la~rtne moisture that evaporates frow the surfaces of the food.

THE DlWIl-';G lViEClIANIS1>i

In drying pr-ocesces several factors J?lay an Lmpor-tar.f role, moisture

content, surf~ce and size of tne drying product, humidity:and temperature

of the air, and co 'ection flows (circulation of air by heating).

Iu..portant criteria for drying efficiellcy are convection flows 3.Il.dtemperature.

The solar tent dryer essent~ally consists of a ridge tent-li e frame-

\vorl: covered \,i th cLeaz' plastic s ieet on the ends and the side facing the

sun and black pi as ic snee t on the side in tl:.e a.iade , "",,"1d 0.1 the ground

,1it-'un t~e tent. The dryLlg racx is pos.iceoned cerrtra.Ll.y or nea the

plastic sneet - "i tll a cent '3.1 ?a'::;s""68.::..longt.:..e ful1 Leng th of ";;Le tent.
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Phe plas tic sheec atone end is arr' 1ged so as to a.llow accees to the rack

as required, but otheD{ise is fastened shut. The bottom edge of the plastic

sheet Ls rolled around a po l e wht ch when raised or Lowered forms a method of

con tro'l Li.ng the air flow t.hrough and t:1e temperature within the tent. Holes

at the apex of b01;h ends of the tent permit the venting of the exha.ust air.

'I'he advantages of t .ie tent dryers are its simplicity ooth of cons truc t i.on

arld operation ~1d its low cost. The main disadvantageris its sU3ceptabi1ity

to damage in w.Lndy conditions.

BED PEPP~.RB

Peppers come f rom the fruits of tine capsicum or chil1ie plant

(Capsicum frutescens ~1d capsicum annuuum). 1'hey are also kno\{lla.s paprika,

chilli, pimento, cayenne or red pepper. Red pepper is used as a. garnish ~~d

pungent flavouring. 1:hehot, pungent taste of red pepper is due to capsaicin.

Capsaicin

DRYIrllr HED FK.2PEH.

'I'he harvested pepper which is evenly repened is des talked and b'Lanched

The pepper is tnen kept in baskets or otner 3iluilar containers for some

minutes to a'l.Low maximumvIater to drain from the produce. The pepper is then

Loaded on trays in the dryer in. about two layer 'th.i ckness , :The produce is

stirred from tiIue to time to recondition it. when -t~1epepper is dried it is

then allowed to StZ1Jfor some time at room tempera tuce and then -p<:;;.ggedin

sealed polythene.
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A 301ar dehydrator fer fru.i ts 8J"".Ld. veget'::(:ules \TOr~Gsa ta.sf'ac toni Ly at

the usual - bier.t te:nrerature of 'cetveen 29°-32°C azcund .dccra, Ghana.


