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The Relation between Glass Transition during
Drying Process and the Quality of Dried Food Products

Sawanich Aichayanich'

Abstract

Glass transition process has significant effects on
quality of dried food products. When food temperature
rises to glass transition temperature, food state changes
from glassy to rubbery state. Food in glassy state has
different structure and properties with food in rubbery
state. Therefore, the changes of food during drying that
depend on structure and properties of food including;

loss of volatile, shrinkage, crystallization, agglomeration,

and chemical changes are also altered. These changes
have significant effects on dried food quality products.
Therefore, to control the quality of the dried food products,
the relation between these changes and glass transition
process of the food material during the drying should be
studied.

Keyword: Agglomeration, Chemical Changes,
Drying, Glass Transition, Shrinkage
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