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Abstract 

Todays, with improving the living standards and increasing the people awareness, the application 
of new methods for food preservation in order to preserve its quality and nutritional value is essential 
for the public health around the world. Drying is considered as one of the fundamental methods in 
food storage.  Traditional drying methods are not so efficient because of their time consuming, low 
energy efficiency, a significant reduction in the quality of product due to the loss of micronutrients 
ingredients and color degradation which resulting an increased product waste. This study by 
introduces the new microwave technology in order to save energy consumption, automate process 
control, reduce drying time, increase energy efficiency and prevent the environmental problems was 
able to some extent eliminate the disadvantages of traditional methods. Therefore, the present study 
aimed to investigate the effects of microwave drying on the changes of various parameters of 
agricultural and protein products. 
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