
improving 
storability of 

sweet-potato for 
food security

7.Dried chips break easily and are not chew-
able.

8. Store in an airtight container in a cool and
dry place away from sunlight.

Note: Adequately dried OFSP chips can store for up 
to six months.

 How to use the dried chips

1. Mill into flour. Milling can be done at an
ordinary posho mill.

2. Use OFSP to make sweetpotato cake,
ugali, porridge, biscuits and chapatti or as
desired.
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6. During  drying, turn the sweet potato chips
so that they dry evenly



Introduction

Equipment and materials

• OFSP roots

• Knives

• Washing basins

• Clean safe water

• Kitchen grater or chipper
machine

• Solar drier or drying rack

• Storage container with lid

How to make OFSP dried chips

1. Harvest mature OFSP roots. Remove ex-
cess soil. Be careful not to bruise or damage
the roots.

3. Peel roots while placing in water and wash
again.

4. Grate using a kitchen grater or chipper.
After chipping, avoid exposing the freshly cuts

chips to direct sun-light. 

5. Spread the chips thinly in a solar drier or
on a drying rack (raised at least 1m from the
ground) and allow to dry.

2. Wash the roots using clean safe water to
remove all soil.

and growth and gestation/placenta
development.

Solar drying of OFSP is emphasized as it 
protects OFSP from dust and pests and 
retains more beta-carotene. 

Most OFSP varieties have high water content.  
Processing OFSP into dried chips helps reduce
the water content thus improving shelf life and 
eases transportation.

A solar drier can be constructed from locally 
available materials. Where a solar drier is 
not available, drying under shade is encouraged
 to protect OFSP from direct sunlight which 
destroys beta-carotene.

Orange  fleshed  sweetpotato  (OFSP)  varieties 
contain  beta-carotene;  a  precursor  of  Vitamin  A.
Vitamin  A helps in vision, skeletal formation




