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ABSTRACT

Cassava(Manihotesculenta)isanimportantcarbohydratefoodsourceformorethan

800millionpeoplearoundtheworld(FAO,2007).Cassavaisahighlyperishableroot

cropwhichisattributedtoitshighmoisturecontent.Thelossofthehighmoisture

contentthroughrespirationandtranspirationleadtorapiddeteriorationwhichbegins

withinthenext24hoursafterharvesting.Cassavaneedstobedriedimmediatelyafter

harvestingtoincreaseitsshelflife.Themostcommonlyuseddryerforagroproduceis

thetraydryerbecauseofitssimpledesignandcapabilitytodryproductsathighvolume.

However,thegreatestdrawbackofthetraydryerisunevendryingleadingtonon-

uniform qualityandshowslowlevelsofdryingefficiency.Theaim ofthisresearchwas

toimprovethebatchuniformityandthedryingefficiencyofatraydryersuitablefor

smallholderfarmers.Anexperimentwascarriedoutwhere10 kgofpressedcassava

mashwereplacedatthedryer’s4trays,thatwerestackedatopeachother.Moisture

content(wetbasis)wasreducedfrom 48to14 %inabout2.5 hours.Itwasfoundthata

low-costmodificationtothedryerchamberofputtingguidelinesattheinletand

increasingthenumberofairoutletswasabletoimproveheatdistributionandincrease

theuniformityofthemash’smoisturecontent.

Thepurposeofthisstudywastodesignandconstructabiomasstraydryerforcassava

mashwithproperairdistributioninthedryingchambersoastoachieveevendryingin

thetraydryer.

A biomassenergysystem inthisstudywasdevelopedandachievedthroughdata

collectionwhichinvolvedliteraturesurveysandreviewsandinternetsurfing,designing
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thesystem components,constructingtheprototypewhichwastestedandtheresults

analyzed.

ListofAnchromys

UCA-UgandaCensusofAgriculture

PMA-PlanfortheModernizationofAgriculture

IITA-InternationalInstituteofTropicalAgriculture

MAAIF-MinistryofAgriculture,AnimalIndustryandFisheries

HQCF-HighQualityCassavaFlour

FAO-FoodandAgricultureorganization

HA-Hectares

Mt/ha-MetricTonnesperHectare

UBOS-UgandaBureauofStatistics

℃-DegreesCentigrade

m-metres

Kw-kilowatts
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