UNAALD

MIDUUAINUF UL ARIFUGIBNRINUUFIDNATINALANTEY ﬁi’@qﬂizaaﬁ o8aA3zozIAN
MIUUAINBEUzraILEY Usznauen ﬂmsﬁﬂ‘mgﬂ WU I NNBEIULARIFUAIDNRINWUEIBN N
MIDUUAINUEUZARILTFWALANTaY IDNIILATUNAUFIUZARILTFWNOUNITOLUAY AI8ANTDULAZNT
AULAIUUFIUZAAILFUAIUNARIINUBUFIANNASIINAUANTaY JIFUNTANEIUTZNOUAIY YU IAI%
fUznaILdn 4 326D Aadndn 2.5, 2.5-3.0, 3.0-3.5 UAZ 3.5-4.0 LTUALNAT AR 4 326 Aa 2 4
6 WAz 8 LoudAwey MIandududawawLaIaIiag 2 Juuuy msmﬂuuﬁuuawﬂga 5
n@AlNay NI uLRINHEdznasIFuGIDaNTanaUWRNT 60 UAZ 70 BIALTALTLE NILAILNNL
é’nﬂwé’aﬁaU’i%‘ﬂﬂiaaﬂium{ﬁauﬁqmﬁgﬁ 60 WAz 70 B9ANTALTUR NITRINUAZUTRITAZAY W1t 10
W7 LLazmiauLLﬁaij’uﬁwﬂm&'\uﬁuﬁamwé'dmmmamﬁmﬁiauﬁuau%”auqmmgﬁ 40 50 W&z 60 84FN
S RIGHEG wmﬁmsmﬂﬁuéwﬂmﬁuﬁuﬁaUwﬁoamummﬁ@l&muﬂﬂgommimﬁ'umwwmmaa%u
an’led 6 lmiwas laglduinds sansodudsimmaanlauinnit 3 wih nsmssuuieday
awﬁ”amza@mmmm@LLaz%y'um’]ana"Lmﬁu 6 LIUALUAT FIBIDNIILAILUAIBLNAILAITAIN
aunn® 60 adeTaFus win 10 WAl azaanInaaaINTauLEIaldundt 27 wWeiidud uazn1s
auukIdIEnAINULEIRdTINAUANTaY gaand 50 avriTaIT s Tuanurw AR 4 [Iudiuas
JuSawlafiwanzaa

AE1AY): VuAULNAILEN NMTDULAIRILANTAN NTDLUAINRINULEIaNTAAHIINNUAUTL



Abstract

Solar drying of cassava chip with hot air energy is proposed to reduce drying time of cassava
chips. The detail of the studying is classified 4 main parts: 1) To study pattern of dried cassava chip
with natural drying 2) To study cassava chips with hot air 3) To study preparation method before
drying with hot air and 4) To study solar drying of cassava chips together hot air. The main factors
are the fourth level cassava chip sizes, less than 2.5, 2.5-3.0, 3.0-3.5 and 3.5-4.0 cm, four levels of
2, 4, 6 and 8 cm height. Methodically, cassava chips with solar drying on the concrete floor and lift
5 cm high, cassava chips drying with hot air at 60 and 70
°C, pretreatment cassava chips with blanched in hot water at 60 and 70 °C, the blanching and
soaking solution for 10 min and cassava chips solar drying with hot air temperatures 40, 50 and
60 °C.

The results showed that the natural cassava chips drying with elevation can increase up to 6
cm thick layer without spoilage. Moreover, quantity increasing was more than 3 times of on the
concrete. The drying time of cassava chips with hot air is reduced vary sizes and the height is not
more than 6 cm. The pretreatment with blanching at 60 °C for 10 minutes to decrease drying time
as much as 27 percent and a solar drying with hot air temperature of 50 °C, the thickness is less

than 4 cm in optimal conditions.

Keywords: Cassava chip, hot air drying, solar drying together with hot air
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