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Different forms of bound water

Monolayer
Unfreezable water
Immobile water
Non solvent water



































In-store drying (also referred
to as low-temperature drying
or near ambient air
drying) uses a different
drying principle than heated
air dryers. It utilizes the
drying potential of thedrying potential of the
ambient air which is blown
through the grain bulk in the
storage bin.

























Fluidized bed dryer





Spouted bed drying













Vacuum dryer





Freeze dryer









Heat Pump dryer





Superheated steam drying





Impingement dryer









Smoking





















Browning is due to Maillard reaction or enzyme
catalyzed reaction. It can be avoided by storing
at low temperature and enzyme inactivation by
blanching or steaming before drying





Losses  while drying/dehydration

Vitamins: 
Vitamin A: 50-70% loss
Vitamin B: 50-60% loss
Vitamin C: 80-90% loss

Carbohydrates: NoneCarbohydrates: None
Proteins: Denatured
Fats: None
Minerals: None





Water content  after drying:

Vegetables: 10-20%
Fruits: 6-8%

Vegetables: Peas, white onionVegetables: Peas, white onion
Fruits: Fig, Grapes, Banana















Thank youThank you
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