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Research Progress of Fruit and Vegetable Chips Using Vacuum OQil
Bath Dehydration Technology

ZHANG Wei-ming, SUN Xiao-ming

(Nanjing Research Institute for the Comprehensive Utilization of Wild Plants, Nanjing 210042, China)

Abstract: The research status on vacuum oil bath dehydration technology was summarized, in-
volving the principle of vacuum frying, pretreatment, vacuum oil bath dehydration technology
research history and the latest research progress. The problems existing in the vacuum oil bath
dehydration technology was analyzed, the prospects of its application and technology develop-
ment trend were discussed.
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