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ABSTRACT 

Postharvest handling of sweetpotato through drying has persistantly remained a big issue on 

maintaining sweetpotato quality. Direct sun drying is the oldest method of food preservation 

practiced by mankind. A major disadvantage associated with direct sun drying is that it takes 

long time even at high temperature, which may cause serious damage to the flavor, colour, & 

nutrients in dried products, it is also associated with problems like contamination by foreign 

materials, dirt, dust and wind-blown debris and insect infestation as well as uneven drying. 

The study therefore assesed the effect of different drying methods on the quality of 

NASPOT13 sweetpotato variety, different samples of the sweetpotato were subjected to sun 

drying, oven drying, and solar drying. After drying, the smaples were anlysed for Vitamin C, 

Vitamin A, and  Total Soluble Solid, and  moisture content  across all the drying methods. 

Sensory evaluation was also conducted to asses acceptability. The results of this study 

revealed that the ascorbic acid, vitamin A,  and Total Soluble Solid (TSS) content varied 

significantly due to the effect of the different drying methods. Sundried orange flesh sweet 

potato had the highest ascorbic acid content of 5.962 mg/100g Dry Weight (DW)  and least is 

oven dried orange flesh sweet potato with 0.892mg/100g DW dry weight. Meanwhile solar 

dried  orange flesh sweetpotato had significantly the highest content of vitamin A of  

40.15mg/kg dry weight than that dried under sun drying and oven drying with 34.44mg/kg 

dry weight and sun drying with 35.00mg/kg dry weight. On the other hand, TSS content was 

observed to be highest in the solar dried orange flesh sweetpotatoes with TSS content of 2.2% 

followed by sun dried orange flesh sweetpotatoes with 2.060% content of TSS and oven dried 

OFSP had the least with 1.91%. Therefore the study concludes that using solar drying is the 

most essential method of processing orang fleshed sweetpotato in maintaning the quality of 

Orange flesh sweetpotato as compared to oven drying. 

 

 



CHAPTER ONE: 

1.0 INTRODUCTION 

1.1 Background of the study    

Sweet potato (Ipomoea batatas (L.) Lam.) is a perennial tuber crop which belongs to the 

Convolulaceae family, originally domesticated at least 5000 years ago in tropical America 

(Austin, 1988; Yen, 1982). It was introduced into Africa by the Portuguese from the Atlantic 

Coast   regions of mid-latitude America (Woolfe, 1992: 2).The flesh can be white, cream, 

yellow, orange, or purple (Woolfe, 1992; Bovell-Benjamin, 2007) with orange, white and 

cream the most commonly grown and eaten. Both leaves and the tuberous roots are more 

commonly eaten (Woolfe, 1992; Bovell-Benjamin, 2007).  

Today, sweet potato is cultivated in more than a 100 countries in the world and plays an 

important part in the diet of many nations while ranking seventh in terms of total production 

as a world food crop. The annual production of sweet potatoes in 2000 was 140.9 million 

tonnes (Mt) of which Asia produced 91 % (128.8 Mt) that is mostly consumed in China, 

Africa 7 % (9.1 Mt), Central North America 1 % (1.1 Mt), South America 1 % (1,2Mt), 

Oceana 0.5 % (0.59 Mt) and Europe 0.35V% (46 000 t) (PPECB Export Directory, 200). In 

production value (monetary) of food commodities, sweet potato ranks thirteenth globally and, 

in developing countries, sweet potato ranks as the fifth most valuable food crop, accounting 

for one third of the production of root and tuber crops (Woolfe, 1992:1-3). 

Nearly all sweet potato production and consumption takes place in developing countries 

(WooIfe, 1992:5). , which account for over 95% of world output & about 15% in Africa 

(FAOSTAT, 2001). In African countries such as Uganda, Rwanda and Burundi where starchy 

crops such as sweet potato are the staple food, the per capita consumption of sweet potato is 

75 - 150 kg per person annually. In Malawi, Angola, Mozambique and the Democratic 

Republic of Congo, where maize is the staple food and sweet potato is an additional crop, the 

per capita consumption of sweet potato is in the region of 5 – 50 kg per person per annum 

(Minde, Ewell &Teri, 1999:169-182). 

Sweet potato is a major staple food and income source in several regions of Uganda and 

elsewhere in East Africa and is among under-exploited food crops (Ndunguru, 2003). It is 

one of the most important food security crops, especially in those regions prone to drought 

and with poor soils (FAO, 2004). It is an important subsistent crop grown in almost all agro-

ecological zones (Masumba et al., 2004). 
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