Vol. 8 No. 1
2017 1 Journal of Food Safety and Quality Jan. , 2017

M L23 x I H L2 misE Y2 Muras b2 etakaa b2 BOKKR L2 Rk LY

(1 , , 361013; 2.
, 361013; 3. , 363000)
B O ,
XEIA: ; ;

Resear ch progress on drying technology of aquatic product
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ABSTRACT: Drying is an essential part of aguatic product processing, however, different drying technology will
lead to different flavor and quality of dried products. Therefore, the article summarized the current status of the
research of drying technology of aquatic products in the traditional and the novel drying technology, including the
studies and applications of natural drying, hot-air drying, vacuum freeze drying, vacuum drying, cold-air drying, heat
pump drying, microwave drying and infrared drying. Meanwhile, in order to improve the drying efficiency, facilitate
the utilization of aguatic product and enhance the economic performance, the paper pointed out the future research
directions and development trends of drying technology of aguatic products, which can provide references for the

further researches.
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