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A Small Dehydrator for Snail Food

by G. H. FRANK, D.Sc., formerly Senior Research Officer, Bilharziasis Research Unit,
South African Councilfor Scientific and Industrial Research,a and P. WISSING, B.Sc., Manager,
Evergreen Products, Nelspruit, South Africa

Tests have shown b that a mixture of lettuce and
lucerne leaves provide, especially when dried, an
adequate and most convenient diet for the inter-
mediate snail hosts of bilharziasis. To facilitate
dehydration without serious loss of nutrients, a

The general layout of the dehydrator is shown in
the accompanying diagram. The outer supporting
frame is of angle-iron clad with cement-asbestos
sheeting. A single sheet, with handles, forms the
lid through which the tray holder and entire internal

SKETCH-PLAN OF DEHYDRATOR a

30 _ HOLDER FOR TRAYS

90

TOP ELEVATION

AIR AiP
DIFFUSERS DIFFUSERS

VARIABLE SPEED
15X9 OUTLET ~-j -DRIVE

2-4 AL. ~~~~~~~~~~MESHTRAYS

407 c~~~~~UIDESFOR
SLIDING MOTOR
DOORS __7___ 6_

68-4 A 2

INLET 2KW.HEATER 12 7 THERMOSTAT

FRONT ELEVATION SIDE ELEVATION

a All dimensions are given in centimetres.

simple dehydrating oven and routine have been
developed. The dried and crushed leaves have been
found to keep almost indefinitely when stored in
sealed bottles in the dark.

a Present address: Senior Lecturer in Zoology, University
College, Durban, Natal, South Africa.

b Frank, G. H. (1963) Bull. Wid Hlth Org., 29, 531-537.

assembly are accessible. A pair of heater elements
with a total power output of between two and three
kilowatts, depending on ambient temperatures, is
sufficient. One of the heaters is controlled by a
simple thermostat of the type common in domestic
hot-water cylinders. The thermostat is set to keep
the air circulating through the dehydrator at
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approximately 65°C with a differential of about
5°C. A fractional-horsepower induction motor
drives the fan via cone pulleys and a V-belt. In the
model described here an air speed of approximately
400 linear feet/min (ca 120 m/min) was found
sufficient. Too high an air velocity tends to blow
the leaves off the drying trays. The latter, made of
expanded aluminium mesh, are supported in an
open-ended sheet-metal box which is slotted to
take the trays. This holder with its trays may be
lifted as a unit from the dehydrator. Horizontal
sheet-metal air-diffusers in front and behind the
trays ensure the even distribution of drying air over
them. For maximum efficiency in a very dry atmo-
sphere the outlet and inlet may be more than half

closed (approximately 15 cm x 4 cm). The correct
position of the sliding sheet-metal doors must,
however, be found by experiment. None of the
dimensions is very critical but if the dehydrator is
assembled as shown, there are no dead air spaces
over the drying trays.
An expanded aluminium mesh basket fitted to a

large saucepan is used to steam-blanch the leaves
before drying. Before dehydration the leaves are
ribbed and stalked to rid them of all inedible parts
and blanched in steam for 6-10 minutes (a guaiacol
test showed this to be sufficient to inactivate all
enzymes). A thin layer of leaves is then pressed on to
the trays and dried in the dehydrator for an hour and
a half at approximately 65°C to 5% fresh weight.


