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Overview of the application of drying technology in fruits and vegetables

Ding Junxiong Wu Xiaohua

Wang Peng Yang Xufel

(School of Mechanical Engineering,Beijing Key LLaboratory of Pipeline Critical Technology and

Equipment for Deepwater Oil & Gas Development, Beijing Institute of Petrochemical Technology . Beijing)

ABSTRACT The drying process of fruits and vegetables can prolong the storage period

and reduce their volume for transportation. In this paper, different drying processes and

techniques of common fruits and vegetables (red dates, lemons, mangoes, jackiruits, ba-

nanas) on the market have been summarized; drying model, drying process, and drying

quality have been analyzed. It 1s found that heat pump drying is a technology that i1s ener-

gy-saving,environmentally friendly. Therefore it 1s suitable for drying common fruits and

vegetables,and 1s worthy of attention and popularization.

KEY WORDS f{ruit and vegetable;drying technology;drying model ;heat pump drying
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