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Development of optimal drying theory for fruit and vegetables considering needs
of consumers to expand agricultural products export
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We examined drying characteristics, 3uality changes, environmental impact of
fruits and vegetables, and discussed its optimum drying condition for promotion of exports for
agricultural products. We focused vacuum microwave treatment (VMW) as a newly processing treatment
of fruit and vegetables and optimal conditions to maximize quality of the products was discussed. In
addition, environmental loads in some post-harvest processes were analyzed by Life Cycle Assessment
(LCA) methodology. These findings will be expected to contribute for establishment of sustainable
and high-quality drying process of fruit and vegetables.
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