Solar drying of Dill (Anethum graveolens L.) with the aid of a Passive and Active Solar Dryer
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One of the preservation methods for food materials is dehydration. This research is to evaluate the dehydration (drying) process of Dill by using a Solar Mixed Type Dryer, in two separate experiments: 1) Drying by Free Convection, 2) Drying by Forced Convection. The experiments were conducted for two airflow conditions, and three different depths of Dill (3, 6 and 10 cm); at Dept. of Farm power and Machinery, college of Agriculture, Shiraz University, in 2002. The local geographical altitude was 29.2° and a 504 call/day. cm 2 of Solar Radiation on an inclined (30°) surface. Temperature was measured in the dryer by 9 sensors placed at different points. Five were placed under the pan. The three cm Dill has no difference in between active and passive drying, while Passive drying between 6 and 10 cm showed significant difference, and active showed little difference. However there are significant differences between the moisture content of the 6 and 10 depths and the 3 cm depth. The differences were due to different airflow and air velocity. 

