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A Review on Food Drying Techniques

Javad Feizy'",Arefeh Kordjazi’

Drying is one of the oldest, most commonly and most economical methods
for keeping food. Throughout history, the sun, the wind, and a smoky fire were used
to remove water from fruits, meats, grains, herbs and other foods. Today, focus-
ing on drying methods is focused on lower energy consumption and higher quality
products. By definition, food drying is the process of removing water from food by
circulating hot air through it, which prohibits the growth of enzymes and bacteria
and increase shelf life of foods. Dried foods are tasty, nutritious, lightweight, easy-
to- prepare, and easy-to-store. The final quality of the produced product should be
considered as one of the most important indicators in the drying process. Determin-
ing and controlling the quality indices of the product such as color, taste, and texture
can be very effective in maintaining and marketing the finished product. There are
many methods for drying edible and non-edible products in the industry that are
depend to the type of product in question, the benefits and disadvantages of the used
method, existing facilities, and so on. In this research, some of food drying methods
have been investigated in a laboratory scale, which include traditional drying, spray
drying, freeze drying and drying in oven. The advantages and disadvantages of each

method will also be mentioned.
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