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A review of advantages and disadvantages of combined microwave and

hot air dryer
Abolfazel Gholikhani, Nahid Aghili-Nategh, Shahin Rafiee, Soleiman Hoosseinpour

Abstract

Drying fruits and vegetables are widely used for storage. Proper performance of the
drying process due to the occurrence of some undesirable changes in food is important.
The purpose of this paper is showing advantages and disadvantages of using combined
drying methods of hot-air and microwave, and comparison with convective air drying
and microwave drying. Therefore different methods of combination of hot air and
microwave drying was classified in 2 class and researches were done in each class
were checked.The results showed that intermittent microwave—convective drying
method, is better than convective air drying method, microwave method and other
methods of combining them, in quality product, energy consumption and economic
terms.

Keywords: Hybrid methods, microwave energy, hot air dryers
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