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The performance evaluation of a solar chimney dryer for rural 

farmers using Giant African Snails has been carried out and the results 

compared with the open-sun drying. The solar dryer consists of the solar 

collector and the chimney drying chamber with four trays with dimensions 

of 1.00 x 0.70 x 0.20 m
3
 and 1.00 x 0.70 x 0.50 m

3
 respectively. The 

experiment was carried out at Uyo (Latitude 5
 º 

2
ˊ
60 N and Longitude 

7
º
55

ˊ
60 E). The results show a reduction in mass from 20.00 kg to 3.70 kg 

and from 20.00 kg to 4.65 kg for dryer and open-sun drying respectively. 

The average drying temperature was about 46.06
 º

C and the average 

insolation on the horizontal surface was about 393.09 Wm
-2

. The results 

also show that the moisture content left in the Giant African Snails after 

drying was about 24.48 % in the dryer. The solar chimney dryer efficiency 

was about 20.43 %. 

……………………………………………………………………………………………………… 
*Corresponding Author: - J. F.

 
Wansah. 

……………………………………………………………………………………………………… 

Introduction:-  

Drying is an excellent way of preserving food that can add variety to meals and provide delicious and 

nutritious snacks like the Giant African Snails. The Giant African Land Snail is the common name used to two 

genera and three species within the family Achatinidae native to Africa: the Giant African Snail (Achatina 

achatina), in the genus Achatina, which grows to be the largest land snail on Earth; the Giant East African Snail 

(Achatina fulica) and the Giant West African Snail (Archachatina marginata). The Giant African Snails are large, 

terrestrial snails that can reach up to 20 cm in length and 10 cm in maximum diameter and can live up to 10 years 

(Dean et al., 1970; Hodasi, 1979; Wu et al., 2007; Cowie et al., 2009). The Giant African Land Snail is one of the 

largest of all the terrestrial species. They have light to dark brown shells with vertical stripes of a darker shade of 

brown on them.  These snails are herbivorous. They consume a wide variety of plants, fruits and vegetables. In 

Africa, the Giant African Land Snail is considered to be a very delicious source of food. They are nutritional and 

very expensive in many areas, so rural dwellers harvest these snails in order to eat and to sell the excess to make 

money. In West Africa and other parts of Africa, snail meat has traditionally been a major ingredient in the diet of 

people living in the forest area (Beckett, 1964; Cobbinah, 1993; Engmann et al., 2012). Snails are in abundance 

during the rainy season when they are collected in large quantities by rural communities and are very cheap, but 

become scarce and expensive during the dry season when they aestivate and are difficult to find (Asibey, 1986; 

Wilson, 2007; Ahmed and Raut, 2008; Rahman and Raut, 2010; Engmann et al., 2012). Their unavailability 

throughout the year, coupled with acclaimed health benefits, had led to many countries encouraging the rearing of 

snail to alleviate poverty and to address malnutrition due to protein deficiency at the rural and sub-urban areas 

(Akinnusi, 1998; Thiengo et al., 2007; Appiah et al., 2009; Engmann et al., 2012). From the mean sensory ranking 

test scores for farm-reared Giant African Snails (Achatina achatina) as studied by Engmann et al., (2012) the results 

show that in terms of flavour: Smoke-dried 17.50; Tray-dried 14.50; Solar-dried 23.50; Asymptotic significance 
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0.08; in terms of appearance: Smoke-dried 16.50; Tray-dried 14.50; Solar-dried 24.50; Asymptotic significance 

0.03; and in terms of taste: Smoke-dried 16.08; Tray-dried 24.13; Solar-dried 15.29; and  Asymptotic significance 

0.07. Giant East African Snail (Achatina fulica) also has been very useful in menu of many African tribes and 

beyond as they act as a fairly cheap source of protein. The nutritional value of Achatina fulica meat in relation to 

other meats shows that snail meat has the highest carbohydrate about 80 % and the highest protein about 21 % 

(Jummai and Okoli, 2013). 

 

Drying the Giant African Snails by solar energy is of great economic importance especially in rural areas 

where most of the crops harvested are lost due to fungal and microbial attacks (Itodo et al., 2002). These wastages 

could be prevented by proper drying which enhances storage (Twidell and Weir, 1986).  Preserving the Giant 

African Snails by solar drying requires only the heat of the sun. Dried Giant African Snails require no energy to 

maintain it while stored. Related expenses are practically cut-off and little storage space is required. Dried Giant 

African Snails are light in weight and compact in size; also all dried food is delicious and remains nutritious. In 

remote localities Giant African Snail is dried by the open-sun method which has some obvious disadvantages 

(Irtwange and Adebayo, 2009; Eze, 2010; Aliyu et al., 2013). This method of open-sun drying is unhygienic since 

the Giant African Snails are easily contaminated by flies, dust and birds droppings and consequently infected by 

fungi and bacteria. Human health could thus be endangered as a result of food poisoning. This method also prolongs 

drying and could result in the deterioration of the Giant African Snail. Moreover, open-sun drying is labour intensive 

as the Giant African Snails are moved frequently in and out during the day and night and from rain. In rural areas, 

conventional sources of energy are totally absent for the development of active dryers which have higher rates of 

performance (Gatea, 2011; Sundari et al., 2013). In this work, a low temperature passive natural convection solar 

chimney dryer was used for drying the Giant African Snails at low temperature and high relative humidity period of 

the year. One obvious advantage of low temperature drying is that it enables the Giant African Snails to be dried 

evenly without burning and hence minimizes the exposure of the Giant African Snails to fungal and bacterial 

infection and wastages (Forson et al., 2007). This method is very suitable for bulk drying for long-term storage. The 

objective of this work is to evaluate the performance of a low temperature passive natural convection solar chimney 

dryer using Giant African Snails at high relative humidity at Uyo, Nigeria.  

 

Theory 

Declination (δ): This is the angle between the sun’s direction and the equatorial plane and is given by (Duffie and 

Beckman, 1974; Twidell and Weir, 1986; Forson et al., 2007; Eze and Chibuzor, 2008) as,  

δ = 23.45sin [0.9863 (284 + n)]        (1) 

where (n) is the day number of the year from n = 1 to n = 365. 

Length of the Day (N): The length of the day is given by (Duffie and Beckman 1974; Twidell and Weir, 1986; 

Henry and Price, 1999) as 

   tantancos
15

2 1 







 N         (2) 

Optimum Collector Slope (β): The optimum collector slope, (β) is determined from 

 β = δ + φ             (3) 

where (δ) is the angle of declination for Uyo, Nigeria and (φ) is the latitude of the Uyo, Nigeria. 

Collector Efficiency (η): The collector efficiency (η) is computed from                                                            

     
      

   
           (4) 

where ρ is the density of air (kgm
-3

); Ic is the insolation on the collector; ΔT is the temperature elevation; cp is the 

specific heat capacity of the air at constant pressure (Jkg
-1

K
-1

); V is the volumetric flow rate (m
3
s

-1
); and A is the 

effective area of the collector facing the sun (m
2
).     

Dryer Efficiency (ηd): The dryer efficiency ηd is given by  

    
    

    
               (5)    

where w is the moisture evaporated (kg), ΔHL is the latent heat of vaporization of water (2320 kJkg
-1

), Id is the total 

hourly insolation on the collector and Ac is the area of collector (m
2
). Dryer efficiency (  ) of a system is the ratio of 

energy used to evaporate the moisture from the product to the energy supplied to the dryer, (Saravanan et al., 2014). 

Rate of Heat Flow into the Dryer: This is the sum of the convective heat (qc), conductive heat (qk) and radiative 

heat (qr) transfers (Twidell and Weir, 1986; Jin, 2005), i.e., 
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rkc qqqq           (6) 

 
 

 
  

      
 

  
 

  

 
  

 

  

       
     

          (7) 

where q/A is the rate of heat transfer per unit area, ha is the heat transfer coefficient for the ambient, hd is 

the heat transfer coefficient for the dryer chamber, Ta is the ambient temperature, Td is the drying chamber 

temperature, ζ is Stefan-Boltzmann constant, Δx is the thickness of the glass cover, A is the effective area of the 

collector, and ε is the emissivity and k is the thermal conductivity. 

 

Heat Energy Q needed for Crop Drying at Moderate Temperature: This is given by    

                             (8) 

where L is the latent heat of vaporization of water, Mw is the mass of meat before drying, ρ is the density of water, cp 

is the specific heat capacity of air at constant pressure (J/kgK), V is the volumetric flow rate (m
3
/s), Ta is the ambient 

temperature and Tb is the dryer temperature (K). 

 

Moisture Content (MC): The moisture content is given as  

        
      

  
               (9) 

where Mi is the mass of sample before drying and Mf is the mass of sample after drying. 

Moisture Loss (ML): The moisture loss is given as  

   )(gMMML fi           (10) 

where Mi is the mass of the sample before drying and Mf is the mass of the sample after drying. 

Average Drying Rate (Rd): The average drying rate (Rd) is given by (Ajao and Adedeji, 2008; Hassanain, 2011) as 

    
      

 
               (11) 

where Mi is the initial mass of dried samples, Mf  is the final mass of the dried samples and t is the drying time. 

The effectiveness factor is the ratio of the drying rate in the solar dryer to that in the open-sun drying, (Saravanan et 

al., 2014): 

                      
                          

                              
                   (12) 

 

Global Solar Radiation Model  

Several models have been developed (Duffie and Beckman, 1974; Al-Ajlan et al., 2003; Jin, 2005; El-

Sebaii and Trabea, 2005; Tarhan and Sari, 2005) for predicting global solar radiation on a horizontal surface at a 

given location. The extraterrestrial solar radiation incident on a horizontal surface Ho is given by 

 



sincoscossinsin

365

360
coscos033.01

136723
so

n
H 
















    (13)  

where n is the day number, φ is the latitude (degrees), δ is the declination angle (degrees) and ωs is the hour angle 

(degrees). The declination angle δ and the hour angle ωs are determined from the expressions in equations 14 and 

15, respectively (Duffie and Beckman, 1974): 





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
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
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365

284
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  tantancos 1  

s          (15) 

Solar radiation at any location is a function of several parameters like latitude, declination, hour angle and altitude 

(Jin, 2005). A model has been developed (Jin, 2005) given in equation 16; 
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where gH  is the general daily global solar radiation on a horizontal surface (MJm
-2

), Sp is the number of possible 

sunshine hours in a particular day, Sa is the actual sunshine hours in a particular day, and Hasl is the height (km) 

above sea level. A set of equations to determine the hourly global solar radiation Ig (Wm
-2

) incident on a horizontal 

surface are given in equations 17-19, in which ω is the hour angle (degrees) such that  

for n ≤ 120: 

   
.cos

365

360
cos033.01

cos
180

sin
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24
2545.1 2

4
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For 120 < n < 310: 
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And for 310 ≤ n ≤ 365: 
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The parameters aj and bj are evaluated using the expressions in equations 20 and 21 (Jin, 2005): 

 60sin5061.0409.0  sja          (20) 

and  

 60sin4767.06609.0  sjb          (21) 

 

Materials and Methods:- 
The solar chimney used was made of four lengths of single iron bars, two steel pipes of length 5.08 m each, 

two steel plate sheets of 1.5 x 10
-3 

m each, Perspex glass of 1.00 x 0.70 m
2
 and 1.00 x 0.50 m

2
, wire mesh, four racks 

and a solar collector of 1.00 m x 0.70 m x 0.20 m tilted 45º facing South, Fig. 1. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Giant African Snails were bought from the local market at Uyo, washed in water and removed from their 

shells and rinsed. They were then soaked in a 5 M solution of common salt from 5 to 10 minutes. Salt was used only 
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Flat Plate  

Collector 

Solar 

Chimney 
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Fig. 1:- Passive Solar Chimney Dryer 
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as a seasoning, not as a preservative. The snails were weighed and about 20.00 kg were placed on the racks. During 

drying they were turned over occasionally to maintain uniform drying and brought out every hour for weighing 

using a digital chemical balance. Two thermocouples were positioned at the inlet and outlet portions of the solar 

collector and chimney dryer to measure the air temperature. The ambient temperature was recorded using a mercury 

thermometer. The experiment was carried out at Uyo, Nigeria (Latitude 5º2ˊ60 N and Longitude 7º55ˊ60 E) (Anon., 

2011) in March for three days. The finished product was hard, brittle and dry.  

 

Results and Discussion:- 
The results obtained from the passive natural convection solar chimney drying and open-sun drying of 

Giant African Snails are presented in Figs. 2 – 7. The system temperatures i.e., ambient, collector and dryer 

temperatures for the three days are presented in Figs. 2 – 4, while the weight loss for the three days is presented in 

Figs. 5 – 7.  

 

 

 

 

Fig.2: System Temperature - Day 1
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Fig.3: System Temperature - Day 2
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Fig.4: System Temperature - Day 3
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Fig.5: Weight Loss - Day 1
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The results indicate that the dryer temperature was higher than the ambient temperature but lower than the 

collector temperature during the three days, the minimum and maximum temperatures were 32 ºC and 55 ºC for the 

dryer, 29 ºC and 51 ºC for the ambient and 36 ºC and 59 ºC for the collector. The highest temperatures occur at 1:00 

PM. The average drying temperatures were 47.1 ºC, 44.5 ºC and 46.6 ºC for day 1, day 2 and day 3, respectively. 

The average drying temperature was about 46.06 ºC and the average insolation on the horizontal surface was about 

393.09 Wm
-2

. The average weight loss for the Giant African Snails in the dryer and open-sun were 9.90 kg and 8.60 

kg for day 1, 4.00 kg and 3.20 kg for day 2, 1.20 kg and 1.25 kg for day 3. The results obtained also reveal that the 

moisture content left in the snails after three days was 24.48 % in the dryer. Properly dried food has a moisture 

content which varies from 5 % to 25 % depending on the food (Whitefield, 2000; Ogheneruona et al., 2011), so the 

Giant African Snails were properly dried for long term storage. The passive natural convection solar chimney dryer 

efficiency was about 20.43 %. This is low because the dryer was opened at the top of each hour to collect the sample 

for weighing (Ojiki, 2010; Wansah et al., 2011; Wansah et al., 2014). The final mass of the dried snails was 3.70 kg 

in the dryer and 4.65 kg in the open-sun. The snails in the dryer attained a lower final mass than that in the open sun.  

 

Conclusion:- 
The performance evaluation of a passive natural convection solar chimney dryer for rural farmers using 

Giant African Snails at Uyo has been carried out. The amount of moisture content decreased progressively to a 

minimum in the dryer due to the flow of dry warm air as a result of the amount of insolation on the solar collector. 

The solar chimney dryer efficiency could have been higher if it was closed all day. The colour of the dried Giant 

African Snails in the solar chimney dryer was brown with the appearance and flavour enhanced. The passive natural 

convection solar chimney dryer is therefore recommended to rural farmers at Uyo to enhance and utilize the free 

solar energy resource found abundantly in Uyo which is within the tropics. 

 

 

 

 

 

 

 

 

 

 

 

 

Fig.6: Weight Loss - Day 2
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Fig.7: Weight Loss - Day 3

0

2

4

6

8

0 2 4 6 8 10

Time (hrs)

M
a

ss
 (

k
g

)

Mass of   Giant African

Snail in Dryer (kg)  

Mass of  Giant African

Snail  in Open – Sun

(kg)



 

25 

 

ISSN 2348-0319           International Journal of Innovative and Applied Research [2018] 

 
19-26 

(Volume 6, Issue 08) 

Référencés:- 
1. Ahmed M & Raut SK 2008. Changes in proximate constituents and the fate of aestivating Achatina fulica 

Bowdich. In Proc Nat Acad Sci India Sec B, 78: 343-350. 

2. Akinnusi O 1998. A practical approach to backyard snail farming. Niger J Anim Prod, 25(2): 193-197. 

3. Al-Ajlan SA, Al Faris H, Khonkar H 2003. A Simulation Modeling for Optimization of Flat Plate Collector 

Design in Riyadh, Saudi Arabia, Renew Energy, 28: 1325-1339.  

4. Aliyu B, Kabri HU & Pembi PD 2013. Performance Evaluation of a Village-level Solar Dryer for Tomato under 

Savanna Climate: Yola, Northeastern Nigeria. Agric Eng Int: CIGR Journal, 15(1): 181-186. 

5. Anonymous 2011. Information Uyo, Nigeria,weather.gladstonefamily.net/site/65260, 2011 retrieved on 

Thursday June 14, 2012. 

6. Appiah M, Blay D, Damnyag L, Dwomoh FK, Pappinen A & Luukkanen O 2009. Dependence on forest 

resources and tropical deforestationin Ghana. Environ Dev Sustain, 11: 471-487. 

7. Asibey EOA 1986. Wildlife and Food Security. FAO Forestry Department, Rome. 

8. Beckett WH 1964. A Survey of a Gold Coast Village: Monograph of Snails Anthropology. 10 London School 

of Economics. 

9. Cobbinah JR 1993. Snail Farming in West Africa; A Practical Guide, Technical Centre for Agricultural and 

Rural Co-operation (CTA). Sayee Publishing Company, United Kingdom. 

10. Cowie RH, Dillon RT, Robinson DG & Smith JW 2009. Alien non-marine snails and slugs of priority 

quarantine importance in the United States: A preliminary risk assessment. American Malacological Bulletin, 

27: 113-132. 

11. Dean WW, Mead AR and Northey WT 1970. Aeromonas liquefaciens in the giant African snail, Achatina 

fulica. Journal of Invertebrate Pathology, 16(3): 346-351. 

12. Duffie JA & Beckman WA 1974. Solar Energy: Thermal Processes. John Wiley Inc., New York. 

13. El-Sebaii AA & Trabea AA 2005.  Estimation of Global Solar Radiation on Horizontal Surfaces over Egypt, 

Egypt J Solids, 28(1): 163-175. 

14. Engmann FN, Ellis WO, Dzogbefia VP, Yong-Kun M, Abano E & Owusu J 2012.  A Comparative Study of 

Three Drying Methods for Preservation of the Giant African Snail (Achatina achatina) Meat. African Journal of 

Food Science, 6(14): 392-400. 

15. Eze JI 2010. Evaluation of the Efficacy of a Family Sized Solar Cabinet Dryer in Food Preservation. American 

Journal of Scientific and Industrial Research, 1(3): 610-617. 

16. Forson FK, Nazha MAA, Akuffo FO & Rajakaruna H 2007.  Design of mixed-mode Natural Convection Solar 

Crop Dryers: Application of Principles and Rules of Thumb. Renew Energy, 32: 3206-2319. 

17. Gatea AA 2011. Performance Evaluation of a Mixed-mode Solar Dryer for Evaporating Moisture in Beans. 

Journal of Agricultural Biotechnology and Sustainable Development, 3(4): 65-71.  

18. Henry TS & Price WE 1999. A Diffusion Model for Prune Dehydration. J Food Eng, 42: 167-172. 

19. Hodasi JKM 1979. Life-history Studies of Achatina (Achatina) Achatina (Linne). Journal of Molluscan Studies, 

45(3): 328–339. 

20. Irtwange SV & Adebayo S 2009. Development and Performance of a Laboratory-scale Passive Solar Grain 

Dryer in a Tropical Environment. Journal of Agricultural Extension and Rural Development, 1(2): 042-049.   

21. Itodo IN, Adewale AM & Edemeka SK 2002. Development of Active Solar Dryer Design Analysis and 

Performance Evaluation. Nig J Renew Energy, 10: 1-2. 

22. Jin ZW 2005. General Formula for Estimation of monthly Average Daily Global Solar Radiation in China. 

Energy and Cons Manag, 46(2): 257-268.  

23. Jummai AT & Okoli BJ 2013. Compositional Evaluation of Giant East African Snail. Research Journal in 

Engineering and Applied Sciences, 2(5): 397-401. 

24. Ogheneruona DE & Yusuf MOL 2011. Design and Fabrication of a Direct Natural Convection Solar Dryer for 

Tapioca. Leonardo Electronic Journal of Practices and Technologies, 18: 95-104. 

25. Ojiki O, Nwoke OO & Okonkwo WI 2010. Comparative Evaluation of Passive Solar Dryers using the Drying 

Rate Constants of Yellow Pepper and Okro as a Case Study, Nig J Solar Energy, 21: 156-164.   



 

26 

 

ISSN 2348-0319           International Journal of Innovative and Applied Research [2018] 

 
19-26 

(Volume 6, Issue 08) 

26. Rahman S & Raut SK 2010. Factors Inducing Aestivation of the Giant African Land Snail Achatina fulica 

Bowdich (Gastropoda:  Achatinidae ). Proc Zool Soc, 63(1): 45-52. 

27. Saravanan D, Wilson VH & Kumarasamy S 2014. Design and Thermal Performance of the Solar Biomass 

Hybrid Dryer for Cashew Drying. Mechanical Engineering, 12(3): 277-288.  

28. Sundari ARU, Neelamegam P & Subramanian CV 2013. Performance Evaluation of a Forced Convection Solar 

Drier with Evacuated Tube Collector for Drying Amla. International Journal of Engineering and Technology, 

5(3): 2853-2858. 

29. Tarhan S & Sari A 2005. Model Selection for Global and Diffuse Radiation over the Central Black Sea (CBS) 

Region of Turkey, Energy Cons and Manag, 46(4): 605-613. 

30. Thiengo SC, Faraco FA, Salgado NC, Robert H, Cowie RH & Fernandez MA 2007. Rapid spread of an 

invasive snail in South America: the giant African snail, Achatina fulica , in Brasil. Biol Invasions, 9: 693-702 

31. Twidell J & Weir T 1986. Renewable Energy Resources. E and F N Span Ltd, London, UK. 

32. Wansah JF, Udounwa AE & Akpan GS 2011. Design and Construction of a Solar Fish Dryer at Uyo. Nig J 

Solar Energy, 22: 90-92. 

33. Wansah JF, Udounwa AE & Akinshola MB 2014. Performance Evaluation of Solar Chimney Dryer for Rural 

Farmers Using Koko Vine. Nig J Solar Energy, 25: 5-9. 

34. Whitefield DE 2000. Solar Dryer Systems and the Internet: Important Resources to Improve Food Preparation; 

conf. paper: Int’l Conf. of solar cooking, Kimberly, South Africa, 2000. 

35. Wilson MJ 2007. Terrestrial mollusc pests (2007). In: Lacey LA, KayaHK (Eds), Field Manual of Techniques 

in Invertebrate Pathology; Application and Evaluation of Pathogens for Control of Insects andother Invertebrate 

Pests. Springer, AA Dordrecht. The Netherlands. 

36. Wu SP, Hwang CC, Huang HM, Chang HW, Lin YS & Lee PF 2007. Land Molluscan Fauna of the Dongsha 

Island with Twenty New Recorded Species. Taiwania, 52(2): 145-151. 

37. Youcef-Ali S, Messaoudi H, Desmons JY, Adene A & Le Ray M 2001.  Determination of the Average 

Coefficient of Internal Moisture Transfer during the Drying of thin bed of Potato Slices. J Food Eng. 48(2): 95-

101. 


