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I ntroducing the conventional dryersand their effect in reducing microbial
contamination of dried products

Abstarct

Drying is one of the most important unit operatiam$ood processing. It is applied to reduce théewaontent
of food products including grains, fruits, vege&shl spices, meat, and marine products, biotechicalog
products, and agricultural products.Design of adgdoying system needs to consider various aspelishw
include foods safety, product quality, energy dédficy, environmental impact, drying efficiency, and
engineering aspect. Food safety aspect is defnéal important aspect and in this regard, dryirdhinéjues
such as superheated steam drying, pulse combudityimg, microwave drying, and their hybrid dryingck as
microwave convective drying, superheated steandiflad bed drying, etc., have the potential in mining
microbial proliferation or eliminating microbial ntamination hazards. Pretreatments such as wastéygbe
applied before drying. During drying process, ifaedidn and exposure to ionized environment by ptatalyst
may be applied to achieve this objective.

Keywords. Drying, Food, Safety, Dryer.



