SOLAR DEHYDRATION TECHNOLOGY IN FOOD PROCESSING

In Academics and Research, Solar dryer facility is available in the Department of Home
Science. Food technology students and scholars conducted research projects using solar dehydration
technology. Drying foods using solar energy helps in retaining the colour, Flavour and nutritional value
to a large extent. It can minimize cost, wastage and increase the productivity in terms of quality and
quantity. Hands on training was given to the students with the resource persons on solar dehydration.
Various foods and food products were developed. The students undergone training programmes and
internship in Society for Energy, Environment and Development (SEED) Hyderabad.

Solar dryers require a certain investment for the set-up of the appliance, but no expenditures
for the fuel. The basic function of a solar dryer is to heat air to a constant temperature with solar energy,
which facilitates extraction of humidity from foods inside a drying chamber. Ventilation is enabled at
a constant rate through defined air inlets and outlets, small solar ventilators or temperature difference,
either due to exposition or vertical height. In direct sun driers the food is put in boxes with a transparent
lid. Additionally, the temperature in the drier is raised due to the greenhouse effect and the air exchange
is regulated by vents. The food is not exposed to direct sunlight in indirect sun driers as the fresh air is
heated separately from the food chamber. This method is preferable for drying foods which lose
nutritional value when exposed to direct sunlight. Hybrid driers combine solar energy with a fossil fuel
or biomass fuel. Solar drying has many advantages over open traditional drying like; Safe & hygienic,
Free from insect and bird contamination, Clean &dust free products, more uniform quality products,
Uniform color, texture, and appearance of the product, evenness in drying, moisture control to optimum
levels, Nutrient retention especially beta carotene, yields high quality Products with better shelf life of
the products.
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Solar Drying by the students of Food Technology



Dehydration of Fruits using Solar energy
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Solar dehydration in Food Processing.






Training and Internship in the field of Solar dehydration.




Research projects on Solar energy
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