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Research progress on drying and their combined technologies of agricultural
and by-products
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(College of Food Engineering and Nutritional Science, Shaanxi Normal University, Xi’an 710119, China)

ABSTRACT: With the progress of the times and the gradual improvement of people’s living standards, various
agricultural and sideline products have basically achieved industrialized deep processing. The drying technology of
agricultural and by-products is an indispensable key link in the deep processing process, and its development and
application attract more and more researchers’ attention. This paper firstly introduced several commonly used drying
technologies at home and abroad (hot air drying, vacuum freeze drying, microwave drying and spray drying), and then
focused on the 4 new types of drying: superheated steam drying, medium and short wave infrared drying, solar drying
and heat pump drying. The advantages and disadvantages of the technologies and their combined application
technologies, and the future development directions of the agricultural by-products drying technologies were prospected.
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