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Abstract

This project focuses on the development of a temperature control system for fruit and
other food drying machines to enhance food preservation efficiency and reduce the risk of cancer
caused by harmful substances that may occur during the drying process. Drying is a popular
method of food preservation, but if the temperature is not appropriate, it can lead to the
formation of carcinogens. Therefore, this project aims to develop a temperature control system
at three points: the temperature inside the drying machine, the temperature of the material, and
the temperature of the heater, ensuring that the drying process is suitable and safe. The project

will utilize precise control technology that can respond quickly to changes



