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Survey of vacuum cooling method for agricultural products; advantages and
disadvantages of this method

Bayrami emamzadeh, Amir'; Maleki, M.Hadi?

! Department of science, University of Imam Khomeini,Norozian boulevard, Qazvin
Z Laser & Optics Research School, NSTRC, Kargere shomali, Tehran

Abstract
The principle of vacuum cooling is based on rapid evaporation of part of the moisture of the product under
vacuum. Vacuum cooling can be used to shorten processing time, extend product shelf life, and improve product
quality and safety. In agricultural industry is used Vacuum cooling to remain long time as fresh for vegetables
and mushroom. The concern for food safety has made food manufacturers to explore new methods to cool in

the food industry.
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