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Comparison of drying fruits and vegetables by two methods: conventional drying and
microwave assisted vacuum drying

Samar sahraee, atefe rezaei

Abstract

Drying is an ancient process used to preserve foods. Conventional drying (hot air) offers dehydrated products that
can have an extended life of a year. Unfortunately, the quality of a conventionally dried product is drastically
reduced from that of original foodstuff. Vacuum drying is based on the dehydration based on reducing of the
pressure and temperature of the drying. Due to employing microwave the food stuff would be heated simultaneously
and employing of vacuum would reduce the evaporating temperature of water so that the requiring temperature
would decrease. Most of the deterioration and microbiological reactions are stopped which gives the final product
excellent quality.
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