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Introduction

Dehydration is an intermediate step in turning
raw agricultural products into retail products.

Dehydration makes the conventional food and
pharmaceutical industries possiblefi and prof-
itable. Since large food processors either have
their own drying facilities or (more likely) hire

specialty dehydration prms, there is little oppor
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Resources ......cccovevrevmureuenes Batch dryers are an older technology used in

small production runs or for their yexibility. A
commercial-scale batch dryer may take from 55
sg. ft. of yoor space (forced convection, through-
yow) to 245 sq. ft. (forced convection, cross-air-
yow). These have been replaced by yuidized-bed
batch dryers, especially for pharmaceutical prod-
ucts. A yuidized-bed dryer keeps the material
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from sticking throughout the cooling and bagging
operation. Aggregation of the particles is often
used to produce oinstanté powders.

Continuous dryers are good for drying liquids
or liquid suspensions. A common type is the
drum or odouble drumo dryer, heated by steam.
Although continuous drying of temperature-sen-
sitive material in a partial vacuum is an option,
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Note: Current freeze-drying technologies are
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dried fruits can provide a handsome return as
ingredients in, say, 0Good Morning Farmés gour-
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Fortunately for many alternative farmers, the
gourmet foods and organic foods categories are
converging. Many of the products described
above can be considered onatural gourmet.d
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0Specialty organics6 are oproducts that have a
unique quality, possibly trend driven, which
makes them more valuable and allows an added
price point.6(8) During the past 40 years, gour-
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Resources

On-line Extension bulletins:

Drying vegetables and fruits at home
www.ext.colostate.edu/pubs/foodnut/pubfood.
html#pres

How to dry foods at home
http://muextension.missouri.edu/explore/hes-
guide/foodnut/gh1563

Drying fruits
http://msucares.com/pubs

Drying foods:
Out of doors )&6
Indoors )&6
http://hammock.ifas.uy.edu/dosearch.htm
1RIH )&6 LV WIKH SQLYHUVLIN RI
*HRUJLD & (6 SXE(LFDWLRQ VHH IRRWQRIH

Drying food
www.ag.uiuc.edu/~vistaZhtml_pubs/drying/
dryfood.html

&LUFX0DUY

Drying foods at home
www.agcom.purdue.edu/AgCom/Pubs/CFS/
CFS-146.html

&)6

Drying foods

http://www.cahe.nmsu.edu/pubs/_e/e-322.html

(Guide E-322)

Post-harvest handling of dehydrated chiles
www.g6csy.net/chile/Zindex.html

Other

Dehydration: A Dry Run for Lean Times
By Joseph Grant
www.logicsouth.com/~Icoble/jg/dehydra/
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Commercial processing/product
development

University of Arkansas
Institute of Food Science/Engineering. 2001.
Starting a Food Processing Business. UA Coop-
erative Extension, Little Rock, AR. 162 p.
&RYHUV SURGXFIl GHYHIRSPHQII SULQFLSOHV RI SURV
HUYDWLRQ DQG SURFHVWLQJ (DEHILQJ RSHUDILRQ
PDQDIHPHQI +$&&3 UHIXIDILRQV >SHUWDLQLQJ
IR SSUNDQVDVE PDUNHILQJ VWUDIHJILHV DQG
EDVLF EXVLQHVV FRQVLGHUDILRQV  SHIDIHG
SXEOLFDWLRQV DUH DYDLODEOH DVN IRU EURFKXUH
6HQG FKHFN RU PRQH\ RUGHU IR &RRSHUD
WLYH ([WHQULRQ BHUYLFH %XVLQHW 21AFH 3XE(L
FDWLRQ 6D0HV 3 2 %R[ /UI0H SRFN $5

University of Massachusetts

www.umass.edu
JLIN QLQH SXEOLFDWLRQV RQ DVSHFIV RI FRP PHUFLDO
SURFHWLQJ  5HDG RQ 0LQH RU GRZQORDG

Mississippi State University Extension

Staff. 2000. Exploring the potential for new food
products. http://msucares.com/pubs/p2170.
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