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ABSTRACT.

A modltled cabinet solar dryer based on an existing

aud functional cabinet solar dryer was constructed on

a concrete floor collector and tested for ltS drying

ettlclency with 20Ullil.thick lean beef strips.

The exceptionally faster drY.Lng rate ot the 20mm. thick meat

strips obtained in this experiment as compared W.Lth prevlous

slmllar drying experiments uSlng cabluet solar dryers,

suggest a marked improvement Ln ~he modified cablnet SOldl

dryer constructed. This improvement was however complemented

by the conduclve weather conditlons that prevailed durilg the

drYlng period as ludicated by weather data monitored.

The solar dried meat product obtained 1Q this experiment was

e x cep t .io n aLly she 1f s tabl e and whol esome f o r n uma n

consumption based on chemicai, mlcrobloiogical and water

a c t rv i ry analysis c a rrred OUL on t he dr i.e d mea t samples.

S2u.-:i0ry a spe ct s at t n e dried mea t p t o d uc t was n ow ev e r P001,

r.n LC::>pect at mea t t e x t ure and a ccep t ab.i.Li t y . 'I'h i.s WdS

p ro oa b Ly du e 1.0 the Le an n e ss and dryness of r h e mea t str.LiJS

coupled witt the un t anu.Li ar i t y at the meat p rod uc t; as a

normal toad item in the diet of the taste panellists.
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1, INTRODUCTION,

Following a preliminary familiarlzation visit to the project

site tram 4 to 11 Novenber, 1994 by tbe Internatlonal and

Ne t i.o na I Cor.s uLt an t s tor tile p ro j e c t , a report on the v i s i t

was s ubm.i t t e d La the I,'AO Hea dq uar t e r s I o r Af r i ca , Ac c r a , by

~he Nutlonul Consultant.

'I'h e con t en t s at the r e po r L h i qh l i.qn t.ed d i.s c u s s ion s on t.h e

project d o ci ...me n t arid t.h e c o n s cn s u c reached by t.n e p r o j e c t

team membe[~ with respect to the execution at ~he pLoject.

(Pledse [0ter to the Plellmindry ,apurt on ViHlt to the

.-1<2a d (1 u i~ J • C 1 _J 1. 0 )

Among Lilt~ ;,.-,,-.1 d i s cussi.on s on the i.JLoject do c umen t; terms of

references W1S t he re v i.e w o t the Lo ca lLy co n s t r uc r e d s o I a r

d r y e r s au.I t ne recommendations neces sa i y tor Lmpi o verne n t

;L.'t-lis SI.;C~ ':""l) ,J .Jt r n e tel rn~-j o t L e t e i e n c e o ""'d.::'""j d i, ...s c us s e d ..LIl

de r.a . 1S o i. 1.['(': c a b i.n e t; sular d r y e r select.ed tor

mo d t c i c a tron j .

-.-----------------------------------
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The important modifications and improvements to be made on

the existing cabinet solar dryer were as follows

- Improvement in collector length to between 4 to 5 metres

from the existing 1.56 metres collector length.

- A ffidximum collec~or height of 10 metres to be made.

NB: 7his modificdtion cannot be fixed in natural convection
sola~ dryel systems because the collector height depends
upon the improvement in air flow required within the
d r y i nq cn amb e r . TllUS, ci La rqe , .in Lc. ; all d ct area
tdci~l~acillg improved air flo~ 10 a nat~[dl conv8ctlon
s o la i dryer .y s t em w i LI ha v e cl i"l.l9l1t':::1 c o i Le c t o r tleJ.sht.,
whi.I.e a sma l e r inlet air duct dr·c.j, a sso c i a t.ed w i t.h '3.
S~'Jol'Ler co I l e c t o r ne i q h t, WJ.l1 not. [dcJ.LJ t a t e r.mp r ove d a i r
f low t n .3. n ,1 t ur ale 0 n ve c t ion !:i Y s t em h - v n9 a n a 1 rea d y
.i, nLe """ n t J. y pU t..J ~ .i. it l e 1 11..i 1 .-:.i i 1. l L u w .

~y C!s 0

Io I iow ..:

- .i'll e t. w 0 In0 d 1.i i. ed C.1lH ne l. .30 1a r dry -=! r s wet e t, 0 be

cou s t ruc t ed solely out ot local ma t e r i a Ls and t e s ced as d.n
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alternative against a purely imported, modular tunnel solar

dryer incorporating photo voltaic driven fans (Please ~efer

to A pendix II tor the design details of the modified cabinet

solar dryer constructed).

As ~ follow up to the preliminary report on the above

discussions, a meeting was held on the 20th of November,

lY~4, ae tne tAL Hegiona1 Oitlce tal AtLica Accra, between

toe rAG Regl.011dl.Au r.ina l I'ro d u c t Lon and He a Lr.t , Of r i c e r for

At r r c a , (he As s i s t a n t FAU l\et-'~e::;ent.lliveLor Gn an a . the

project site tU1 tuulteeu (14) days between j/ul/9~ to

21/01/95, to construct one unit 01 the two moditied caJinet

solar dryers as d0sctioed above. (Pledse refer co Appendix

IiI tor che ~ loerary at activlties carried out: dUt'111g t n e

1llSS i.o n witn da t.e s ) .

ltiLCLUU.1.UU)':Jl.Grll d) ••J ':;1-"1.::>0L¥ a.ld.LYSL3 o n t.l re d r i e d me a t, e n d

VI:0dll..::t.

'I'rre Lu t e r ue t r.on a l ':uil!:.;ultantwac> r e q u i r o d tu e va Lu a t e

preliminary worK carried out by the National Consultant on
his next mission to the project site.
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2. MATERIALS AND METHODS

All materials required for the construction of the modified

cabinet solar dryer were obtained and purchased locally

(Please refer to Table La and Ib below for the material

quantities and cost of cabinet solar dryer constructed and

dryer physical dimensions).

Tile solar dry e r •.t es: constructed us r.nq between two to three

wo rk e rs pei day. T,lt::: Lln.al man LIOU1 S r sed [or the c omp l e t r.on

ot the solar dryer was Sg hours.

HL!dt preparation, SOldL d ry.inq o L Utl':;.-,-;. a nd we a t.h e r data

u i y e r c on e t r u c t i on .

2. • .::... M8at preparation, drying and weather data monitoring
du cLn q rned.L u i y i uc .

2..c.J..

.1.!:' .tl•.!dt. WdS c u t. 111[0

. ,1 .ie .3. two 01 three
po s i t i.o n s This Wd.S done 1:0 help open up U"H:: muscle to

tdcLlitalc medt drYing. TIle .sve raq c. • ;ngth of the mo a r
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ESTIMATED MATERIAL QUANTITIES AND COST OF SOLAR DRYER
CONSTRUCTED.

Item Quantity
Unit cost

(cedis)

WOOD.
1 . 2 tI ~ <t ,- ~ lot
2. 2"\2,"'1t..'
3. Plywood.
4. Cealing battoi.ls

-------------
M08qUl.to netting

ll. C8Int211o.
7.

E...I.

d.
L' 1a 1. u tJ 0 1.Y" e t. hy 1e u e
(rtldl.d ~J.Jd.i)

4 2JOO.JO
1500.00
1.8000.00

4500.G/bd of10
4
1.5 bdls.

1.3 . :) .
1. fi IJd g ,j

:i~l.OO/::()ot

Ll d o u h 1.;
l~lP t l c-.;

b , ~l.h ,_,;,_.1. Lil':) pl:ywo<.nj LlduuoJ.,'.'
!:"i ~.ll.. l _J II t~ 1 . I J "-J S) L ::1.L" I"': t y -:r ili

~3. :.;o L I 9, 1 l.d!l

9. t3idd( pa i.n t
10. T'h i n n-. L'

12. L~d.i)Gl\.

1J. ~j'i.ll(l

1 t .
.L5. Gllle. ,
J. \;) .

11. NaJ. L,
\ i: () L ,J .' j .3·.: (j )

~0t i .. .I... 1i)-..)111

\t'}grr:c' J~()llL.

: ) ; . n (i l) < j •.) :

.3 \; I) 0 . !; , /.~ l. I
~ L o U O. /l,
II 5 ()0 . (j!)

,.b~)OO.' i. p_,
,; 0.; o Jd':;j

~ 4 II o 0 . _ \i. !. t.:)

Total cost
(cedis)

9200.00
21000.00
72000.00
6750.00

4!2::;.Oli
7iOGO.OO

2l00.00
1l6uv.OO
6500.00
24750.0U
26400 00

J S:) 0 . 00

26)5.00
3UO.00

b 7 5 o . 0 (J

lb:"JU.UU

r\fn. \#l.l~ _ L)L .i l . JJz.g If L:'''~ jji.:=aci il:.·,t_'d r o i Olf2.<iL •.1; Y 111(] t r .• ] a l » wa s

" \ l:.> 1 J •• J ..:: ro! d j,j .

:. -J t I

l-J<u

J j} 19,)

() ••. ~.J \ 1 t, l '!.

~.) j 0 d. lJ I t. 1. ; 1.J
5 ':, I) 0 .. J / L , .1

.JU(j. ;)0, t~(liltl~;
3/4 1. .If"J.. U ..5"';Cl.

one L2
( t; 2 ).u11 )

2.:-)~bs e.s c n
1 ' fI ) II

.. J J'" I'
,:" ) I

.) J')

t oJ .) ') L .J UO . ) ) .1 U . ,_ )
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Table lb.

PHYSICAL DIMENSIONS OF SOLAR DRYER CONSTRUCTED.

PA1<'AMEl'ER DESCRIPTION
1. Dryer type: Cabinel solar built on concrete

floor wlth base dud sides oE
con cr. e t e L 1o0 r ins, II d t e d \vi t h
Kclpok.

2. Co n a t r u c t r.n q
orgauisatio.: F'ood l::'es~dc...:l:1 Ln s rr t u t e , Ac c ra .

3. He i.q h t 01: d r yi.nq dlcimbel.
[rom yrvul1d .L2I/cd: 182cHl.

4. He i.qri t of d i y i.u q chamb e r
f i orn or ec t Lo o r : 14 b crn .

J . !:J 7m • m ' ~(l •

b. Dr lUg c "ambet
~ength • bteadth: 120cm. k 120crrt.

7. Cullector lengLn:

~.GUl"m.

9. Co i. Le c r o r r.n i e ; cilJ Jl..ICL

.)L ';dd Lit ' Li..' ;..,](.L :
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strips was between 10 to 15cm.
1.5kg. out of the 6.5kg. meat strips cut was blanched for 10

minutes in 90 degrees C hot water containing 2% salt. After

draining hot water the blanched meat was coated with a
mixture of hot chilli and nutmeg spice at 0.5% of the meat

weight. This meat sample was used for the drying weight loss'

data experiment.

The remaining 4.Skg. meat strips were also blanched in 90

degrees L hot water cOQtaining 2% salt [or 10 minutes. After

drainlng hot water, the meat strips were strung on d twine

and 11..1oge(i ve r t i ca l l y 1[,. l.il(O: d r y e i tor dI"YL1g. ;\0 s p i.ce or

2.1. 2. Weat~er ddta moniLoring

'I'e mpe re t.u r e Wi:J.S mon r t o i e d at t nrce d ift c ren t: P05ltlOdS,

n
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10.00am to 4.00pm daily for the convenience of the experiment

and for the security of the equipment used.

2.1. 3. Monitoring of the average rate of weight loss during
meat drying

Meat strips for drying weight loss experiment (1.5kg.

wei.ght) was divided into SlX lots, each lot skewed onto a

coppel rod supported horlzontall.y on the wooden braces ln the

drying chambel. Each rod with meut strips was labelled and

hlee limes dally flom the start of the drYlng to

the end of t h e d ry z.n q pe ri.od . Each rod w i t h meat s rrap s at

tLe 0eg1..nnL119OL t.h o cAfJClimcnt Wc::~l.g)ledbe t we en L~25 to 300g.

.i.L. Lt.cml"':d';', m r.c r o b i.o Lo q i c a L, Wdl:er a c t i.v i t.y a n d .s e n s o r y
evalGdtioil ~dlrled out on S01.dr dlled IDedL product,
------------

Tile above ana Ly e i s wl::[ecarried oul. .:...t the Food Resea i ch

IIl;:;ti.tute tccra, ~~l chemical analysl.s the followi.ng wer~

ca r i Le d out: mo i s t u re , tat, p i o t e in , ash and sa lt (t),

accordlilg to AOAC, 1990 plocedures.
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I Thermohygrometer.

Sensory evaluation on dried meat samples was carried out

using 22 panellists, to sample dried meat prepared into a

paldtdble traditional light soup under the following quality

dttrlbuLes: colour, tenderuess, flavour, juiciness, oft-I
~

I
I
I
I
I
I
I,
,
,
~

tlavour and overall acceptability.
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3. RESULTS AND DISCUSSIONS.

3.1. Results of average weather data monitored during.
drying.

3.1.1. Temperature

F guce I below shows the average ambient alr temperacure

monitored during the drying period. The dverage maX1TIlUrn

amb i.e n r t emp e ra tu re a c t a i.n ed d u ri nq the drying pe ri.o d was 3l

.r'igure s: 1 be lo w shows the clVCl.dge r.n l e t r i r t emp e ra t ,re

L .ind 1 L , il t ha ; t h.e t c w .'1 S .:1n

.cd T
.l..J.... .... I t u r t lre r r.n .i ; l.

L. II l I :..• 1 .: '.) J. .I... l~ C L lJ r d. L I. '- .

<.J . .., .J' ....; ; ("I N(.i.-j ;.I..lr:; I. v • '. \.J~. 1 I.... ...l. L L J :.

1..:_ ......aut!) l.f;. ... l; .....

;'_1 J.. 1. .; '_u I

• 'G.: •..• . . ~ .
1..d. ,_ ..I,. l ',: t~ L L v· ..1 _ 1. ....) L I) \: -,: I' 1_ j.1. i ,_ ,) i. ill

"::;';.1... _. Jj ".i.Lu.g :[I1.uliJeJ '.".. ...1...J ;).)L ~\/t..·L'i ~l..i._'~~i.. 'l'J..'t!~) ·(!J·d ..• ; '::.t.:['';;
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Temperature Measurements taken during drying of meat strips

Fig. 1
Ambient air temperature versus time

38
37 '-
36 I-

35 -

34 '-
" 33
Ul~
Ul

32
-
'I> 31 I-u
u
UJ 30 -
a::::J
I- 29 --c
n:
UI 28 I-U.
(0 27 l-I-

26 '-
25

24 -

23 ~

22 '---.
0

r---,--------------------------------------------------------------

'IUD

L-----' .J _

3110 100200

r n.e (mIn.)



Fig. 2
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Inlet air temperature entering drying chamber from collector
versus time
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Fig. 3
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Mid-point of drying chamber temperature versus time
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especially during the dry Harmattan season due to intense

fine particles of Harmattan dust which tend to disperse solar

radiation during the day. This is supported by the lower

average dally solar radiation figure of 15.09 MJ/mkm. for the

month of January In Kumd6i (Please reter to SecLion 3.1.4.).

Ttle nOLffial Jally average solaL radiation f.igure OIl good sunny

d ays r enqes be tween 1 G to 18HJ/m'ill. ( Pe t sona I communi ca t r.on I

Mdte0r01ogi~ 1 Department, Accta).

) 1 )
.) • .L . I ••

-------- -----

l.tJ<.~ av c r :ig2 dmbieTlt: ; .;l.-lllvc hum i d i t y 1:2<'0, ded

Llvet: i. n e: d r y r.n q pel 1.od ~~tl0weda 61gnl r Lc an t deCL"(>.iSC tram

, . ,
I. I. '0

, .
irl i...'';.J 1 .

";Od..-ji:d.l z onc 'tu t ne Inl.ddleZu<le and t.i ien the no ;UtC rn 7':,)Oe.



Fig. 4
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Ambient relative humidity versus time
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3.1. 3. Air flow rate

The average alr flow direction during the drying period was

between no rt h+ aou t h and south-north.

The average al Elow rate monitored within the drYlng chamber

WdS between " I~V.O and O.9rn/s. This was a signlflcant
improvement III dl[ tlow over previous work done at the food

Research Instltute (Tettey, 199(1), u s i.n q ,j c ab i.n e t d ryr. r The

air f iow r a t e obtained in t h a t e xp e r i me n t was 0 24m,',,_

l
3.1. 4_

Due t.o la c« of equipment Lo r m()nii:OL'Lng ClH':' .sbo ve p-...rd(;(e:.8i.

SOldl



- 17 -

3 . 2 . Results on avetage rate
d.uring of weight

dtying.
loss of meat strips

lLgure V below dl 0 •.•i c» the gt'aph of percent o i Lq i na I W'2-"-yh" 01

meac strips aga~f5t time uf drying.

'-~ c I 1 d 1. ~,'L J.,:jll L <) ftlt-";n t. c: \ ps wa~; ()~ CinU J u ~j l. d
,

>
,J ~ l , 1- ~ ..

r-r-

J UI .L YLflg
1.. ", .... t\.) "

r

'41 f '-' II tt~~ .).:)5 l n :~ 1 te "v (-_~ 9<, ::: '.j r Glea ~-jt l'
~-, oJ - L L , 1 •.. .::,.10.-;

'J I; l

) '., ..-:

_ • r•• '. 1. ...: t: .... ~ ..J. -.J t. r '•...l.- "J l

1 j' " •• L
: I - I,'

~ '..0

;j •...1..J • l V d ~ v . .....;~I ~.!L

Lv .•..~ .....~..i" , A.- .L~.,'- .. i, ' .. J J .•• 1 .••.•.1 c, : .. I

.J.~ .•• 1::i •..• ' l _ ...l ,
u, _J .j ..•.•.••. L ..J. _ ...: ....J, . ,

• 1,. L~ ••

~. J.. J \.J .•... L \.~
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L • , .:J . L C...•·j

Il C) t •

I t;, I •.• l •.i (
,,-' L
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" . :.
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I -, \ 1. •...• 1'" .:." ·_l. l':..j; .., :
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Fig. 5

Average weight loss for drying beef strips
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refer to Section 3.1.2.).

From experience in solar drying, it can be shown that In

drying, the condition of the ail 1.e. its relative humldity,

speed and the c a p a c j ty of the a i r to carry mo i.a t u rc aw a y

from drYlng materlal accounts melre to the drYI0y effect on

the ma t e r i.a I cl.an temperature alone per ceI
t e ~;t i I 9 ,-1L. t i l '='

I
I
I

on the effect or r e I a r i ve h umr.d i i.y , t.em e ra ru i o e Le va rron

did 0.11 t.LON i a t c w i t.n i n the d r y i.n q c h amb e i on r.n e o v c r a l I

I
I
I
I
~

I
I
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3.3. Results of microbiological, chemical, sensory and
water activity analysis carried out on solar dried

meat strips.

3.3.1. Eeslllts of microbiological analysis.

Table I[ below shows ~esults of miclobLologlcal analysis

cdLried out on solar dried meat strips.

5
'I'o r a I bdCLE"LJ.Cl.~ ,;uur t~j of up tu 10 cilld mo u Ld and y c a s t

2
co un t s o t 10 oot.a in ed ind i ca te d e t Li c i.e n t d r y i.nq of. ,'~Llel'aw

I
p ro.Ju c t, . ~..i L .3 Cd. .l r..i.e-· , .

..Ll_l

~f"ll..;.1.- Je .... ..,J(iL •..;J -,11.-1"':j...:J .,-I...L..Lll 2GUUI1. Il,~~d.t .. : r, 1.1..1::>/ ~C1.".;e

1II0 I ,,;d ll. ng

poor dud lnertLcienL dLyin~ u[ the taw me~t sCli0~.
I

P L0 l~ •..1,.;L

t .: i C , '-"'1'

i

m:'._.l~ ~ .1 1 ,
~) ~_) t.

COll-J ,.imp t i, .ri .

I

I
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I

Table II: Results of microbiological analysis carried out
011 dried meat samples.

SAMPLE ANALYSIS COUNTS

Solar dried
meat strips.

Tuta 1 bact e t- l a 1
counts

1.17 * 10

do- t1o,:Ld and y e a s t,

.o u n t '3

1.1
2

1U

- do lulture Micro-cocc~ dnd
Bacillus spp_

-)
J. .> •• : • l~t? ~ d ~_t..5 o 1 c n ern i c a L a n a l y si i,

analysis.
.r.id w.i cs r ac t i vi t y

r
i , es u, r ..l o t t,,; 11'-...' I"I L : q ..

"- u l' ..........,iJ . ., ~
II t Ii .:.tl d f.t.t'...!l 4 !.I.: ,,'1\- 1

4
•.•.• .l.j r., c- "

:~L - L
,

,:18 .L. ~~~ i.i" ~i.;t .I ,.> L " L •• . I.. I. J. (; ....

ot . )\.J • U ~_ ut

AI J_ t d .._d L Lit.? .L J J I~ I :.l '. r,le d. i. .l. L

c o u r .~r ri. Il':1
~. • I.... • ~ , :
..Jllc.L.L •...J'.·l.)lJ..ll.

L ~(:::'r e ,

i..\.) '-.l. ill': J. IJi •.•• ).I..Ji.dge W ...,-.:I
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Table III: Results of chemical and water activity analysis

SAMI:'LE ANALYSIS VALUE (%)

Solar dried
meat strips Moisture 17.4

-d o - Fat 2.9

-do- I'toteiu b 1 . 9

- do- Ash 9.3

do 2. j

- do Wacer activlty O.b2

._--------- ---- ---

The low fat content of the dried meat product ensured that

lLpLd oxidd:Lon reactions ~hic~ can 02 accelerated undeL

d en yd ra t ed con d r t ron e ot the meac is mt n i.m i zed or prolonged.

III moi c t.u r e ':Jntent ot l .•.·1.~ ..1CLeJ. illlC-:ll..

Tile 11l9L d:=;" content WdS related t o L '_ .J

used 0u ~~Jg at th~ dCled ~dmpl~_

The LnCLed~~ in 3dJt value wa~ reldLcJ to the 2~ 3alt Lnfused

w i t.n U18 1-::1"; meat s t rrp e and t n e r e.Iuc t Lo u .Ll.l mo i s t u re

con t en t at the meal p rod uc t .

16
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3.3.3. Results of sensory analysis

Table IV below shows results on sensory evaluation on dried

meat strips.

The imporlant eatiLg quality characteristics indicated by

panellist~ in thlS aualysls point to the fol~owlng

conclusions:

The dried medt p 'oduct had poor te~t~rdl characteristlcs,

being d r . and !:jLll.1].)'-, 'I'h i.o w a s e x p e c t.ed 0r';l.-ild:-3e ,:.H:::

tenderness or medl LS related to facLols such as t t dnd

sex, ma t u i L •..y o f ':_l'~ animal. u nd t.h e post- mo; tern

ch a ra c t e ri.et i.c., o t the meat..

The meat s t rrp s used in t h i s expe i i.men t were t ri.mmed

completely of dny vlsible tat. This 13 suppo~ted by the low

Ed - content ot i.h e dried m ea t P,CLl0.UCt (['lease t e t e r t o

Seeliol 3.3.2. J.

r~.le e t t e •. ;. o f .ii y i n ; ()Q t h e me , c mus c l e SlLUC~ i r e mu v ..... __ ....:;()

have impll.\'>ltlun.:; on rr~ed.tt e x t i.•.r e .
'l~

l L ~ IJ -.J ,

CC)L.il :.02 r ~)aL": Ifl 1.1 ~ r:e n de 1 J:. i.e J t o r m .

not Lelated t~ oEl odour or spoilage.

Drled meat l.S ui i.e a new p rod uc t OJ LJod it.erni.n Ghana.
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I

I This may account for the lower acceptability score by
panellists.

for dried meat products ln Ghana.
It will take sometime to build up consumer acceptability

Table IV: Results of sensory analysis

QUALlTY
ATTRI tlUTE MEAN INFERENCES

- ----- --_. --. ---- --- -------_.
Caloul- 3: mode~ately desLrable
Teude r n e s s

3.3 slight Ly r:E:.:nder
F'Le v o u r

2.95 natural beet
flavour

JUiCLrlCSS 1."35 sliglltly dry
o f t - £ 1d "0 u r -{ ~1 1

't . <:..• J:"

Uvecall
accept':1bilit:/ J.O] f2.lt

-- -~ --- -----.-
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I
4. CONCLUSIONS AND RECOMMENDATIONS FOR FURTHER WORK

<1.1. Conclusions

The following conclusions are deduced based on the results

of the present experiment:

20mm. inCL[)ed meat strips dried at a much Easter rdte than

has ever been acnieved ~ith cabinet solar dryer work so far

carried out in GLana.

Microbiologlcal, chemical and wat-_r a c t rv i t y an a ly s i s on

d , ied me a t: strips sl~ggesLed that l:he ill i.e d me a t, p rod uc t Nas

p ac i:<lgcd

to preven(~ ., e c on c am.ina t. i o n a n d 1 e humi.o i r i.c a t i.ou .

Serisory dnalY3is indicated poor textural characteristics

dud Low e , a c c e p t ab i La t y .
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I
I 4.2. Recommendations for further work

I The following recommendations are proposed for further work:

The cablnet solar dryer used in this experiment lS a new

design and therefore requires further testing.

lbe concrete floor collector of the dryer also acts as a heat

storage oed to store solar energy during the day, to be
released in ch e e ve n i n and at night when e0e temperature

r
SCOiCJ.'::f'-' ca·fJuc.Ltyo t L~Jt~ stocage bed dnJ its e If e c t. on ch e

di~ .:.i. d r.t t e ie.r r seaSull. ILclvLIlg ditEerent weather condlLions)

Lye L cti.ld Wi~a the l

}Jc.t L u.nu, '. '.= t 0 .J i1
meat

It
3 Omm .

a (l.:i :.1.1'

u.. .;l
~, '... I L !... " .(.::'1,

~) ( ;-; .J.. J I J..':
~Jll , .. 1....; J_il~ J.'~':~) I~ J •. iit\":', •. t2 ...r ;J; • CJ( iJ.' _! 1. ~l. l.,.;,lj(;

wL_..L (.1...1:51.) l.J,r)Lr-l L,,) ~.,/ i~.'l
l;,I.€:~ -. -: ...)tl:):!(! ..'

i e a c i.b i L, l/ o : ,:.l..! (l:.L -,:d me J. p.uciu. '., .LlJ Giiddd.

.:I.Ie
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I
PHOTOGRAPH OF THE MODIFIED CABINET SOLAR DRYER CONSTRUCTED.
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Appendix III: Itinerary of activities carried out during the
mlSSlon

DATE ACTIVITY

07/01/95 Departure f om Accra to Kumasi.

07/01/95 Arrival in Kumasi.

09/01/95
to

lO/01/9~

Pucchasing of materials for solar dryer
construction.

11/10/:1:)
to

20/01/95

Construction ot cabinet solar dryer.

21/01/95
to

23/01/95

~olar drying of meat strips and weather
data monitoring.

24/01/95 Departure from Kumasi to Accra.


