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	Saluyot or jute plant is so common in the Philippines that it does not need to be propagated because they thrive both in cultivated and uncultivated farmlands. Though it is known as poor man’s vegetable, it is one if not the most nutritious vegetable in the country as reported by several conducted studies. The AMCHPD is developed using gauge 304 all stainless materials and considered to be hygienic in drying heat sensitive commodities. The study determined the drying characteristics of saluyot using the AMCHP in terms of drying time and final moisture content (MC). 200 kg fresh saluyot leaves were washed with clean tap water and immediately loaded to the drying trays of the AMCHPD at an ideal temperature of 50.0oC and 10.0% relative humidity. Results showed that saluyot was dried for 23.0 hours at a final MC of 8.9 g from an initial MC of 83.0 g. Thus, AMCHPD drying is an ideal preservation method for saluyot. The AMCHPD dried saluyot is a potential ingredient to other food products.
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