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Research Progress on the Energy Reduce of Air Drying Process for
Dehydrated Vegetables

ZHANG Min, CHENG Gang
(School of Food Science and Technology, Jiangnan University, Wuxi 214122 ,China)

Abstract: Air Drying (AD) process was widely applied in the drying vegetable because the cheap
equipment and easy operation. However, the main disadvantage of this process is the high energy
consumption. Therefore, in order to further extend the application, it must be reduce the cost of
energy. It is conceived that drying method, optimization of the process, dryers improving, waste

—air recycling and application of regenerative energy could further decrease the cost of energy,

and discussed in this review.
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