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Dehydration Technology

Rawin Surbkar!

Abstract

Drying or dehydration is a process in which
moisture, mainly water, is evaporated to slow down
the growth of spoilage microorganisms and/or the
occurrence of any chemical reaction. In the household
level which has less production dehydration is used
solar energy which costs nothing in term of energy.
However, in the industrial level which has a large

number of productions, the easy-to-control energy
source should be liquid petroleum gas, fuel, electric
etc. This article is thoroughly reviewed developments
in dehydration technology, originating from the
conventional hot air to the latest electromagnetic wave
technology.
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