DEHYDRATION OF VEGETABLES IN A MULTI MODE SOLAR DRYER
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Solar dryers seem to be good substitute for mechanical dryers. Solar dryers are of two types natural and forced convection type. The natural convection type dryer is based on the principle of temperature difference i.e. difference in densities of air inside and outside the dryer force the air to flow through the drying chamber. However, in forced convection type dryer needs electricity to run blower. In general, the construction of natural convection type dryer is simple, easy to maintain and inexpensive. Therefore, the natural convection dryers can be successfully used for drying of small batch loads in areas with high solar insolation. Thus, in arid regions, the low humidity of ambient air and high solar insolation (7600 – 8000 MJm-2) suggest the use of natural convection type solar dryer instead of forced convection dryers, which are more costly and dependent on electrical power. Therefore, natural convection type solar dryer in direct and indirect mode has been used for dehydration of vegetables. Optimally inclined surface receive 22.8 % more solar radiation as compared to horizontal surface. Hence, optimally tilted solar dryer has been used for this study. The tilt of solar dryer is adjusted once in a fortnight as per elevation of the Sun. Vegetables were cut into pieces and loaded in an optimally tilted solar dyer with loading capacity of 5.0 kg m-2. Drying of different types of vegetables viz. cucumber, aloe vira, onion, spinach, tinda, green chillies, cauliflower etc. were carried out and successfully dried in both direct and indirect mode.  The use of solar dryer will be a great boon for farmers in the developing countries. The time taken was   3-4 days in direct and indirect mode respectively. 
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