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and radio frequency as energy efficient methods: A review
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Clarity Ropafadzo Mapengob, Rose Otema Baahb, and Mohammad Naushad Emmambux b

aDepartment of Processing Technology, Nofima – Norwegian Institute of Food, Fisheries and Aquaculture Research, 
Stavanger, Norway; bDepartment of Consumer and Food Sciences, University of Pretoria, Hatfield, South Africa

ABSTRACT
Fruits, vegetable, and root (FVR) crops are vital to achieve food and nutrition 
security (FNS), especially in Sub-Saharan Africa (SSA). However, their perish-
able nature results in losses across the value chain. The review discusses the 
application of dehydration technologies: solar, infrared (IR), microwave (MW), 
and radiofrequency (RF) to produce shelf-stable dried agricultural produce. 
Drying technologies for example IR, MW, and RF use radiation for heat 
transfer and are more energy efficient compared to traditional hot air drying. 
Due to shorter processing times and lower thermal load, the nutritional 
quality and functional properties of dried materials from IR/MW/RF are 
often superior compared to hot air convection ovens or solar drying. 
Combination methods with hot air, vacuum and ultrasonication, and pre- 
treatments are of great interest for higher efficiency and quality. There are, 
however, limited studies available on the use of IR/MW/RF dehydration 
technologies for FVR crops in SSA, albeit these technologies have potential 
and further investigations are required for adoption.

KEYWORDS 
Infrared; microwave; radio 
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Introduction

Food and nutrition insecurity is a major challenge that needs to be addressed globally to achieve the 
United Nations’ sustainable development goals (SDG) no. 2 “End hunger, achieve food security and 
improved nutrition and promote sustainable agriculture” and 3 “Ensure healthy lives and promote 
well-being for all at all ages” by 2030. Although there has been a decline in food insecurity throughout 
the world from 2005 to 2014, a reverse is seen from 2014, as food insecurity increased worldwide and 
about 30% in Africa.[1] Malnutrition is a physical condition caused by a deficiency (undernutrition) or 
an excess of nutrients. The triple burden of global malnutrition consists of (i) deficiencies of macro-
nutrients (proteins, energy, and “good” lipids, i.e. unsaturated fats) leading to insufficient energy and 
protein, especially in children, (ii) deficiencies of micronutrients including iron, zinc, iodine, and 
vitamin A, and (iii) excess of nutrients (especially sugars and trans- and saturated fats) leading to 
overweight/obesity and their associated diseases. More than 22% (151 million) of children are affected 
by stunting, while 38 million under five are overweight.[1] Adult obesity and overweight are also on the 
rise. Food insecurity contributes to underweight/undernutrition, as well as overweight and obesity. 
These two forms of malnutrition as well as micronutrient deficiencies often coexist.[2] For example, in 
South Africa, about 25% of children under the age of 3 are stunted; and 44% of children under the age 
of 5 and 18% of adult women have iron deficiency.[2] In contrast, about 25% of the children and 60% of 
women are overweight and obese.[2] The higher cost of nutritious foods, in contrast to the readily 
available cheap energy-dense food, has contributed to this triple burden of malnutrition.
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Root crops, fruits, and vegetables provide nutrient-dense foods to be considered to achieve food 
security and nutrition. Most fruits and vegetables are good sources of vitamins, minerals, and dietary 
fibre compared to refined cereal flours used as a staple in many African countries. Nunnery et al.[3] 

showed a negative correlation between food security among low-income pregnant women and the 
availability of fruits and vegetables.

Fruits and vegetables are also good sources of bioactive compounds, for example, phenolics and 
carotenoids (including provitamin A ones), with health benefits. Root crops, e.g. cassava and sweet 
potato, are important as food security crops. Flours from orange-fleshed sweet potato (OFSP) can be 
a very good candidate for complementary food as it is lower in viscosity compared to cereal flours.[4] 

This property allows infants to have a nutrient-dense porridge that is bio-fortified with provitamin 
A when used in combination with a good protein source. Fruits and vegetables can also be used as 
ingredients for food-to-food fortification.[5] Examples of this are green banana flour and moringa 
powder which are rich in nutrients and can be used as functional food ingredients.[6,7] Food-to-food 
fortification is most often affordable and provides a more holistic approach compared to the addition 
of micronutrient mixes.

In Africa, the production of apples, mango, cassava, sweet potato, banana, plantains, carrot, and 
turnips has been between 63.22 and 117.66 indexes,[8] corresponding to a value of 4 to 6 billion USD 
per year (Fig. 1). In addition, there are several indigenous fruits and vegetables available but with 
limited cultivation in Africa. These indigenous fruits and vegetables are less known and are generally 
climate-smart crops. Examples of indigenous climate smart fruit are Marula, Kei apple, Balanite, Imbe 
and wild Medlar.[9] Fig. 1, also shows that root crops such as cassava and sweet potato are important 
due to high production.

Root crops, fruits, and vegetables have limited shelf-life that contributes to post-harvest losses due 
to transpiration and microbial spoilage. In addition, postharvest losses can also be due to defective and 
low-quality products that are not marketable. It is estimated that over 13.8% of food is lost from 
postharvest to distribution worldwide.[1] Among the postharvest losses, fruits and vegetables account 
for about 22%; and root and tuber crops for more than 25%.[1] In SSA agriculture, the losses are 
highest in distribution and sales (Fig. 2).

It is important to note that in terms of SDG 12: ‘Ensure sustainable consumption and production 
patterns, the target 12.3 calls for ‘the halving by 2030 of per capita global food waste at the retail and 
consumer levels and the reduction of food losses along production and supply chains, including post- 
harvest losses.’ The reduction of on-farm losses is likely to have strong positive socio-economic 
impacts, especially on small farms in low-income countries with a high prevalence of food insecurity.

Figure 1. Gross production value of selected fruit, vegetables, and root crops[8].
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There are various strategies to reduce postharvest losses for economic benefit. Low-cost options are 
better suited in an African environment where resources are limited. At the farm level, adequate 
harvesting time, simple pre-treatment, cold chain, and appropriate packaging are well known to extend 
the shelf life of fresh fruits, vegetables, and root crops. Additional extension of shelf life requires 
processing; for example, dehydration or canning. Fruits, vegetables, and root crops that can be rehy-
drated or milled into flour are attractive alternatives for long-term storage. The flour can also be used as 
porridge or as raw materials in further processing, for example, extrusion to produce ready-to-eat snacks.

Drying is one of the oldest food preservation techniques. It removes the water from food products, 
thus drastically reducing water activity, and generally can produce food materials close to or below the 
glass transition temperature.[10] Solar drying technologies are commonly used in a rural environment 
in Sub-Saharan Africa (SSA) by small-scale farmers. In contrast, mostly convection ovens are used at 
the commercial level. Energy usage during drying, time, and quality of the dehydrated products are 
important factors to be considered.[11,12] Energy-intensive technologies can have a higher carbon 
footprint, and this is not advisable to achieve SDG 17, climate action. Thus, novel technologies with 
a low carbon footprint for example infrared (IR), microwave (MW), and radiofrequency (RF) are new 
opportunities for food dehydration.

The objective of the present review is to discuss recent developments in combination drying 
technologies that can reduce the drying time and/or energy requirement of the drying process. 
More specifically, IR, MW, and RF assisted drying, combined with pre-treatment processes as novel 
drying strategies for fruits vegetables, and root crops will be compared to conventional ones in terms 
of energy usage, nutritional and functional quality. The raw materials discussed are all from SSA, 
specifically: mango, banana, and apple as fruits; spinach, amaranth, and moringa as green leafy 
vegetables; green bananas, sweet potatoes, cassava, and carrot as root crops.

Solar drying and drying mechanism

Solar drying is one of the ancient renewable energy source technologies that use solar radiation to dry 
food products. A typical solar dryer is composed of a drying chamber, air heater, and airflow system 

Figure 2. Fruits and vegetables losses throughout the value chain in Sub-Saharan Africa from 2010 – 2017[8].

FOOD REVIEWS INTERNATIONAL 3



and is classified according to air movement, mode of heat transfer, and type of drying chamber.[13] 

Based on these classifications, solar dryers are grouped into two main groups; passive dryers which 
work on natural air circulation, and active dryers which operate on forced air circulation, and both can 
operate in a combination of passive and active drying termed mixed-mode drying (Fig. 3).[14,15] 

Passive dryers transfer heat directly, while active dryers rely on a solar radiation collector to heat the 
surrounding air which is then transferred to the drying chamber in an indirect drying mechanism.[16] 

In mixed mode dryers, a collector preheats the air before entering the drying chamber and the solar 
radiation additionally heats the products placed in the drying chamber.[13]

Solar drying in developing countries presents energy, operational, and economically cost-effective 
methods to dry food.[17] The development of hybrid and/or forced convection solar dryers to improve 
the drying process has gained popularity.[18] The natural convection dryers are modified to either 
include a fan, auxiliary heat pumps, integration of a solar photovoltaic system, and sun-tracking 
devices.[17] These modifications provide accelerated airflow thus increasing the drying rate.

For example, the solar tunnel dryer consists of a drying chamber with a tunnel-style square shape 
and a blower to remove heat in the product. Solar panels used with this dryer can either be 
monocrystalline, polycrystalline, or thin amorphous films of which a 12 V, 17AH rechargeable battery 
is used to store the panels’ electrical power. A blower transfers the air heated by the panels through the 
tunnel. Thus, the blower controls the air flow rate.[15] A greenhouse version of this dryer has also been 
developed where a drying tunnel of transparent plastic wall houses lines of trays with the product. The 
air from the greenhouse is distributed to the tunnel by an electrical fan while the transparent walls 
function to transfer solar radiation to the product. This dryer provides continuous production, labour 
costs are reduced, and lower energy consumption.[18]

A liquid petroleum gas (LPG) burner can also be used as an auxiliary heat source to assist in the 
movement of air inside the radiation collector to the drying chamber in forced convection dryers. 
Recycling of the heated air is possible with the LPG-operated dryer since the air is circulated in the 
chamber to save energy. On the other hand, PV-operated solar dryers can be used without electricity as 
an indirect, solar tunnel with a plastic cover or polycarbonate, greenhouse, or roof-integrated solar 
dryer.[18] These are ideal in communities without electricity supply. As with natural convection dryers, 
process optimization is critical to maintaining product quality. Temperature is monitored using 
thermocouples in electrically ventilated solar drying systems.[17]

Irrespective of the drying mechanism, food drying is based on two factors: heat transfer from the 
surrounding environment to the product surface and mass transfer from the intracellular parts of the 

Figure 3. Solar dryer types (adapted from Leon et al.[14]).
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product to its surface.[19] The heat and mass transfer are influenced by product characteristics, process 
parameters, and environmental parameters (Table 1).[14] In addition to the stated product parameters 
in Table 1, chemical changes during drying, degree of maturation of food material and thermal 
conductivity are also important.

The major benefit of solar drying is the low cost compared to fossil fuel or electricity-powered 
drying technologies albeit it can only be done during daylight. Concerning food quality, solar drying is 
reported to dry foods successfully without altering the colour, taste, and appearance of food; it reduces 
the risk of microorganisms and prevents insect infestation and contamination by foreign matter and 
toxins.[13] However, these are dependent on the solar dryer design, prevailing drying conditions, and 
the composition of the food product. The nutritional quality of fresh produce is mainly determined by 
the contents of ascorbic acid (AA) and β-carotene, two antioxidative micronutrients/vitamins, with 
a high sensibility to light, oxygen, pH, heat, and the occurrence of oxidative enzymes and metallic 
catalyzers.[20,21] Under most drying conditions, these vitamins have low stability and their degradation 
is evident, thus they are regarded as nutrient quality indicators during processing. The degradation of 
these vitamins follows first-order kinetics accompanied by the development of by-products with lower 
biological activity.[20] The degradation of macronutrients on the other hand mainly affects functional 
properties and is based on the changes in molecular size due to physical, chemical, and physicochem-
ical modifications during processing.[22] Furthermore, the colour of fresh produce is affected by the 
drying temperature, exposure time at this temperature, and sugar concentration.

During thermal processing, all-trans-β-carotene is isomerized to 13-cis isomers whereas exposure 
to light results in the formation of 9-cis isomers because of exposure time and physiological state of the 
carotenes.[23] During solar drying of mango, cis-isomers were reported to be between 36.8% and 64.2% 
and this was supported by the decrease in all-trans-β-carotene. The 13-cis-isomers were the most 
abundant while the 9-cis-isomers were found as traces. The isomerization of β-carotene was indeed 
linked to thermal energy as the mangoes were dried between 7 and 8 h at an air-drying temperature of 
75°C.[23] The increase in total carotenoids resulted in a 25% increase in antioxidant activity (Table 2) 
which is attributed to the morphological changes which allowed for the extraction of carotenoids and 
phytochemicals.[22,26]

The aerobic degradation of ascorbic acid during food processing is through oxidation into 
dehydroascorbic acid. Ascorbic acid (AA) retention is dependent on air (oxygen) and surface 
exposure, which is the most critical factor,[20] temperature, time, food composition/structure, and 
pre-treatments. Increasing the surface area enhances degradation. Although the drying chamber in 
indirect solar drying is conducive to retaining high temperature for longer, the product is not directly 
exposed to the sun as compared to open sun drying and an extent direct solar drying. In this case, the 
product mainly experiences surface casing as direct exposure to UV rays.[20] Pre-treatments such as 
chopping and cutting have a role in increasing the surface area of the product and thus can lead to 
accelerated degradation due to the heat and the exposure of the intracellular cells to oxygen. Sliced 
banana and mango exhibited a greater than 75% decrease in AA (Table 2) irrespective of the surface 
area. This degradation is attributed to the high drying temperature (60°C) and long exposure (>6 h) at 
this temperature. However, the use of a pre-treatment such as blanching enables retention of vitamin 
C due to the inactivation of the ascorbic oxidase as observed in apples (10.21 mg/100 g AA for 

Table 1. Factors affecting drying process[14,109].

Product parameters (variable) Process parameters
Environmental 

parameters

Physical properties – size, density Thermal performance – drying time/drying rate, airflow rate and 
temperature

Temperature of air

Moisture content Type, size and shape dryer Relative humidity
Mass-heat transfer coefficient air 

and food
Drying capacity and efficiency Flow rate of drying air
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blanched followed by convective solar drying) versus 7.66 mg/100 g AA for a solar drying treatment 
only.[24]

The colour of an apple and plantain banana exhibited heat-related changes as observed by 
a browning index of 0.21 Abs/0.1 mg and a 2.73% decrease in lightness (L*) respectively.[24,27] Both 
fruits were dried at temperatures between 40°C and 60°C which contributed to browning due to the 
Maillard reactions. Both fruits contain sugar, with the plantain banana dried at the yellow-ripe stage 
(stage 5) of maturity and total soluble solids of about 20° Brix.[27] During the final stages of drying the 
water has evaporated from the surface layer of the product. This causes case hardening and less 
evaporative cooling from the surface which might lead to unintended browning.[39]

Sagar and Kumar[39] argued that structural shrinkage and collapse are caused by glass transition 
(Tg) since there is minimal collapse to the product below the Tg. During hot air drying, the 
temperature of drying is above Tg of the product thus the product goes into a rubbery state and the 
onset of shrinkage. This structural collapse and shrinkage further affect downstream processing or use 
of the product and/or its functional properties. The rehydration (water absorption) of dried food 
products is reported to be rapid at the beginning due to surface and capillary suction. However, this is 
dependent on porosity, capillaries, cavities near the surface of the product, temperature, air bubbles, 
amorphous-crystalline state, soluble solids, and dryness. Crystalline structures are reported to be 
resistant to solvation causing swelling stresses while amorphous regions hydrate faster.[39] Resulting 
plantain flour from solar drying caused changes in water absorption capacity (WAC) and oil absorp-
tion capacity (OAC), where WAC decreased while OAC increased,[27] which was in contrast to the 
study by Fadimu et al.[28] This is attributed to the morphological changes in flour such as granule 
rigidity, lipid proportion, amylose leaching, solubility, damage to the crystalline starch structure as 

Table 2. Effect of solar drying conditions on nutrient composition of fruits.

Commodity Solar drying

Moisture 
content 

(%, dwb) t (h) 
T (°C) Findings: Nutritional and Functional aspects ReferencesInitial Final

Apples Indirect 61.6 7.99 6-10 
40-60

25% decrease in AA [24,25]

Banana Indirect 75.57 NA 6 
60

74% decrease AA, 
23% increase antioxidant activity

[26]

Plantain 
banana

Direct 63-79 10.18 48 
50

2.7% decrease in L* water and oil absorption capacity 
affected

[27,28]

Mango Direct 79.63 NA 6 – 8 
502-60

78% decrease in AA [23,26]

Carrot Direct 90.53 8.23 10- 14 
27-50

49–68% loss in β-carotene [29]

Cassava Direct 80- 4 5 
68

Decrease in carbohydrates, AA [30,31]

Indirect 74.5 20.3 6 
714

[30,32]

OFSP Direct – 
tunnel 
dryer

NA 9.9-10 5.7 
28.3 - 63

7–21% total carotenoids loss and 9% decrease in all- 
trans-β-carotene

[33–35]

Spinach Direct – 
tunnel 
dryer

88.2– 
94.05

3.50– 
5.13

6.3-10 
NA

NA [36,37]

Amaranth Direct NA NA 4–6; 
45-55

Isomerization of all-trans-β-carotene and all-trans-α 
carotene to 9-cis-β-carotene

[38]

NA-not available. 
AA- ascorbic acid. 
2Fruit temperature for 5.5 h. 
3As is basis. 
4Maximum temperature reached in the drying chamber. 
5Wet basis.
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well as the maturity of the fruit.[22] Solar dried plantain flour had higher dispersibility and wettability 
compared to other dried flours and thus would reconstitute faster which is a desirable property in 
flour.[28]

Infra-red (IR)

IR is electromagnetic radiation often divided into three categories based on its wavelength: the near- 
infrared (NIR; 0.78–1.4 µm), middle-infrared (MIR; 1.4–3 µm), and far-infrared (FIR; 3–1,000  
µm).[40] Since energy from an emitter is made up of several wavelengths, it is important to take 
into account how the proportion of radiation in each band varies depending on the emitter’s 
temperature and the lamp’s emissivity. The amount of radiation impinging on any surface depends 
not only on its spectral composition but also on its direction.[41] IR drying has received considerable 
attention lately for drying foodstuffs such as fruits and vegetables. IR radiation can be reflected, 
absorbed, or transmitted when it strikes a surface. The efficiency of drying can be enhanced when 
the incident IR is with high absorption and less scattering.[41] During IR drying, heat is transferred 
to the material to be dried in the form of radiant energy and heating the surrounding air.[42] The 
delivered energy is applied directly to the sample with no other transfer medium. Water has a very 
strong absorption of IR radiation at around 2.7–3.3,6.0 and greater than 12.5 µm.[41] The O-H bonds 
in water absorb the IR energy and start to vibrate with the same frequency as the incident radiation. 
This rapid internal heating increases the water vapour pressure inside the product which induces the 
opening of pores thereby accelerating the rate of moisture removal.[43] A stream of cooler ambient 
air surrounds the sample, and the internal heat drives the moisture out into the cooler air stream 
which removes it from the process.[44] Infrared radiation can penetrate a material to varying depths 
depending on the material’s thickness, water content, other internal components, and wavelength of 
the emitting source.[45]

Drying fruits and vegetables have been carried out by IR technology or by combining IR with other 
technologies as highlighted in Table 3. Limited work has been reported on IR technology for drying 
vegetables that are commonly found in the SSA region, for example, amaranth and moringa leaves, but 
the results on fruit and potatoes suggest there is a potential. Nowak and Lewicki[59] reported that 
a comparison of IR drying with convective drying showed that drying time was reduced by up to 50% 
when using IR energy. It has also been reported that IR drying alone reduces the sensory quality of 
fruits and vegetables.[60] It is difficult to compare findings from different studies as researchers are 
using different units (Table 3) to highlight the output power. Even with the power density, it is difficult 
to deduce the power output without the angle dimensions.

Hot air, refractance, microwave, vacuum, ultrasonic, and freeze-drying are some of the technolo-
gies that have been combined with IR to dry fruits and vegetables. The combination treatment can be 
pre-, post-, or simultaneous treatments. Guo et al.[53] reported a significant increase in time and energy 
efficiency during ultrasound (US)-assisted IR drying. This IR drying combination was more efficient 
since the applied US created more porous structures by acoustic cavitation. The pores promote water 
migration from the inside of carrot tissue to the outside thereby resulting in a synergistic effect with 
the IR surface drying.

Most of the work reported does not give data values about energy efficiency, however from Table 3, 
it is noted that IR coupled or followed by refractance window drying has high energy efficiency (more 
than 47% saving compared to hot air drying, that is, from 60 min to 20 min drying time).[46] This 
reduction in drying time was attributed to the synergistic effect of refractance window and FIR heating 
that leads to rapid diffusion of moisture from the material. The refractance window drying technique 
involves drying purees and liquids placed over a thin film that allows penetration of infrared and forms 
a ‘window’ through which drying occurs.[61] The product temperatures are kept low and rapid drying 
occurs as all three modes of heat transfer are involved. Selvi[62] also reported that drying time was 
reduced with increased IR temperature. This could be due to a more rapid mass transfer since more 
heat was generated within the sample, creating a larger vapor pressure differential between the centre 
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Table 3. Properties of some dried fruits and vegetables by infrared radiation alone or in combination with other technologies.

Fruit or 
vegetable

Sample 
Thickness 

(mm)
IR 

(W) T (◦C) Combination Findings Nutritional findings Reference

Apple 5 250 ×  
3 

lamps

50 or 
60

Refractance 
window and 
Hot air

46% saving in energy 
consumption; product 
sensory quality retained @ 
IR temperature 60°C

Increase in total 
phenolic content 
from 10.6–14.6%. An 
increase in total 
flavonoid content 
from 20.1–34.5%. 
An increase in 
antioxidant activity 
from 20.2–25%. 
Retention of ascorbic 
acid

[46]

Apple 2 556 ultrasound 1,5  
kW

increased higher drying rates 
and energy efficiency was 
increased from 27.6% to 
43%;

Decrease in flavonoid 
content, total 
phenolic content and 
vitamin C. Increase in 
antioxidant activity

[47]

Mango 5 50-700 60-70 MW & hot air 
(hybrid)

an increment in the drying 
rate by 38%; the quality of 
the samples was not able 
to retain

NA [48]

Mango 13 266 60 hot-air at 60°C Pre-treatment (citric acid+ 
ascorbic acid+CaCl2+ NaCl) 
improved colour attributes 
and preserved the 
microstructure

Retention of ascorbic 
acid. 
An increase in total 
phenolic content

[49]

Banana 5 3000– 
5000  
W/m2

62.8. sequential 
infrared 
radiation 
and freeze- 
drying

72.3%-time reduction or 
improvement of 
processing efficiency for 
a 20% weight reduction; 
additional acid dipping 
improved product colour 
and reduced required 
drying time

NA [50]

Banana 3 70-90 Low pressure 
super 
heated 
steam

high temperatures Increased 
crispness & darkened the 
colour of product

NA [51]

Carrot 6 300- 
500

None drying rate increased with 
increasing infrared power; 
500W reduced drying time 
by 44%

NA [52]

Carrot 5 900- 
1500

Ultrasound 
(0 + 80 W).

drying durations shortened 
by 21% at 900 W

NA [53]

Potato & 
carrot

5 17 KW 80 Hot air reduced drying time & energy 
consumption by 48% and 
63% respectively

NA [54]

Sweet 
Potato

6 1000 None 15% reduction in drying time 
and no significant effect on 
the quality of sweet potato

NA [55]

Sweet 
Potato

4 1100  
W/m2

50- 70 convective 
drying

more homogenous 
distribution of product 
temperature and reduced 
drying time

NA [56]

Sweet 
Potato

8 104- 
167

None increase in infrared power 
level decreased the drying 
time by 64%.

NA [57]

Spinach 5 60°C None increased energy efficiency 
and reduced drying time.

55% decrease in 
ascorbic acid

[58]

*Blank table cells-There is no information provided by the cited authors, The energy savings mentioned is in comparison to 
convection drying. 

NA- Not available.
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and the surface of the product.[63] FIR-assisted refractance window drying can be a potential method 
to handle heat-sensitive products like apples, to obtain better quality products in a relatively shorter 
time.[46]

In contrast, IR combined with low-pressure drying has been reported to produce unfavourable 
sensory properties such as darkening the colour of bananas.[51] The darkening of bananas could be due 
to both enzymatic and non-enzymatic browning that normally occurs when fruits/vegetables are 
heated in the presence of oxygen at temperatures that are higher than 50°C.[64] However, since product 
colour is a surface trait, surface temperature has the most influence on colour change and that could be 
the reason why IR dried bananas darkened. IR could promote more non-enzymatic reactions than 
enzymatic ones because of the rapid rise in surface temperatures that favours Maillard reactions but 
inactivates polyphenol oxidase.[64]

Browning as an undesirable change in the sensory attributes of fruits and vegetables can 
contribute to post-harvest losses hence the need to find more efficient drying combination 
technologies that retain the sensory properties. Pan et al.[50] reported that sequential infrared 
drying, and freeze-drying coupled with additional organic acid dipping improved product colour 
and reduced the required freeze-drying time of bananas. Combination treatments therefore not 
only promote more energy efficiency but also improve the functional attributes of fruits and 
vegetables.[47] With an appropriate choice of IR intermittency as well as osmotic pre-treatment, 
it is possible to reduce the overall colour change while maintaining high drying rates. During the 
latter process, colour can also change due to the micro-crystallization of the solute on the surface 
of the samples.

Pre-treatments were found to be a suitable method for the colour and vitamin C preservation of 
dried mango fruits. The best colour and vitamin C levels were observed with lemon juice and hot water 
blanching pre-treated samples.[65] Comparable results (retained phenolic and vitamin C contents, 
increased energy efficiency, and reduced drying time) have been reported for IR drying with condi-
tions varying from 50-2000W, 50°C- 90°C, and sample thickness between 2–10 mm (Table 3). This 
suggests that drying with IR has the potential to retain more nutrients compared to convection oven 
drying.

Although during the drying process, there is an inevitable change in the sensory character-
istics and loss of some nutrients in the samples, it is necessary to select an appropriate drying 
method as in some cases, processing may cause little or no change to the content and activity of 
naturally occurring nutrients. According to Delfiya et al. 2022[66] the absorption wavelength 
regions of major food components such as proteins, lipids and sugar overlap with the water 
absorption region. Since the absorption of IR light by water within a food material is dominating 
over all wavelengths, it is difficult to remove water without impacting other food components in 
practical applications. A few researchers have reported on the effect of infrared drying on the 
nutritional properties of food samples. A study by Rajoriya et al. 2020 [46] showed an increase in 
the total phenolic, flavonoid content and antioxidant activity for 5 mm sliced apples dried using 
a far infrared assisted refractance window. IR drying might accelerate the breakdown of cellular 
components and may release more bound bioactive compounds faster. In addition, the rupturing 
of cell walls might trigger the release of oxidative and hydrolytic enzymes, which would 
eliminate the antioxidant chemicals in the final product. IR temperature would deactivate 
these enzymes and prevent the loss of some bioactive compounds.[67] The drying of ginger 
using catalytic infrared energy was studied by Boudhrioua et al. 2009.[67] They observed 
a retention rate of phenolic acid and flavonoids after drying with catalytic infrared drying 
compared to other drying methods. They found that the catalytic infrared radiation inactivates 
oxidases during drying, thereby reducing the loss of phenolic compounds. Drying functions to 
inactivate the enzymes polyphenol oxidases.[68]

Most available research does not compare the type of IR (near, mid and far) used, although Xu 
et al,[69] Xi et al,[70] and Onwude et al.[55] reported that FIR resulted in a significant reduction in drying 
time and energy consumption when drying carrots and potatoes. Hence there is a need for more 
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research on the type of infrared used and the impact on the nutritional properties and the drying time/ 
energy consumption.

While working with blueberry leaves, Borda-Yepes et al.[71] reported that MW technology resulted 
in better drying than IR. This presents an opportunity for extensive utilization of combination 
treatment when using IR technology in drying fruits and vegetables.

Microwaves (MW)

When using MW on foods, the electromagnetic energy is converted into kinetic energy of the 
water molecules present because of their dipolarity. As microwaves are heating the water that is 
to be evaporated and by appropriate design of equipment, it is possible to avoid wasting energy 
on heating massive drying equipment and large volumes of drying air or other heat and mass 
transfer media.

The principles of MW combination heating have been comprehensively reviewed by Datta and 
Rakesh.[72] Uniformity of combination processes must be discussed specifically for each combination, 
like a combination of MW and conventional oven heating.[73] The different combinations cause 
different mechanisms of water release e.g., from vegetables.[74]

IR heating or convection heating by hot air or steam is all in commercial use. Due to both the fast 
volumetric heating by MW and its suitability for combination with other drying methods it is indeed 
one of the most promising fields for the continued development of new food products.[72] The 
volumetric heating results in the expansion of water inside the product and the water is forced to 
the surface. While conventional methods like e.g., hot air drying results in a dry surface (case 
hardening) and resulting in a drying barrier, this is in most cases avoided by the use of MW. 
Automated control programs have been the key to making this work in domestic facilities and will 
also be needed on an industrial scale.

Results from combinations of MW with other technologies for drying the vegetables are 
summarised in Table 4. The energy efficiency of the equipment is not easily accessible from most 
of the references. Some are made on a laboratory scale and may not reveal the industrial 
potential. Also, the wide range of power rates used indicates there are large differences in final 
product quality limits. The highest drying rate found was 36 W g−1 reported for spinach dried 
with a combination of MW and air at 230°C, resulting in browning of the leaves but not at 
temperatures of 100 or 180°C.[81]

For most drying methods the geometry of the product, especially the surface-to-volume ratio 
is important. For microwaves the geometry of the product to be dried influences the electro-
magnetic field as observed by Arikan et al.[88] When drying by MW the temperature of the 
vegetable is dependent on the saturation pressure of water, i.e., 100°C, at atmospheric pressure if 
all the MW energy is used for evaporation. Only when there is not enough residual water to 
evaporate by the supplied power the temperature in the vegetable may exceed the boiling point. 
However, when most of the water is evaporated the absorbed power is reduced as well in MW 
ovens with an efficient controller. By use of vacuum, the saturation temperature is reduced, 
which makes it easy to limit the maximum temperature and is, therefore, a method to consider 
for heat-sensitive vegetables. The use of vacuum did not reduce the drying time when comparing 
the same conditions with MW only but created a more porous texture and loss of beta-carotene 
in sweet potato and carrot.[77,89] Several studies have shown better retention of beta-carotene for 
MW drying than for convection air techniques.[95] Bettega et al.[89] demonstrated a higher loss of 
beta-carotenes for MW under vacuum compared to MW only, which is contradicting the results 
reported by Cui et al.[90] The different findings could be explained by the blanching operation 
(70°C for 3 min before the drying) used by Bettega et al.[89] Cui et al.[90] found that blanching is 
not required for the retention of beta-carotenes when using the rapid oxygen-free MW vacuum 
drying to preserve the colour. It was further shown by Bettega et al.[89] that drying time was not 
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Table 4. Properties of some dried fruits and vegetables by microwave drying alone or in combination with other technologies.

Sample 
Dimensions 
(mm)

MW 
(W)

Drying 
(Comparison) T (◦C) Findings

Nutritional 
findings Reference

OFSP and 
Purple 
Fleshed 
Sweet 
Potato 
(PFSP)

3.6 KW/m3 

and 2.5 min 
of drying 

time

Pre-treatments; 
blanching, 
osmotic 
dehydration 
and 
ultrasound. 
Combination; 
vacuum

65 Decreased degree of 
crystallinity

Good retention of 
phenolics, carotenoids, 
and anthocyanins.

[74]

PFSP 2.5 W g−1 Pre-treatments; 
blanching by 
mw, steam 
(98°C) or water 
(98°C).

80 Blanching pretreatment 
inhibits browning and 
reduces processing 
time.

A serious drop in 
anthocyanin level occur 
during microwave- 
assisted spouted bed 
drying (MWSB). 
Blanching pretreatment 
increases anthocyanin 
retention,

[75]

Purple-Fleshed 
Sweet 
Potato

NA Vacuum drying 70 Drying time reduction  
(6–12 min) compared to 
hot air drying (600 min)

Improved antioxidant 
activity and phenolic 
content

[76]

Sweet Potato Variable 
from 10,7 to 

2,1 W g−1 

for 27 min

Vacuum drying 40 High drying rate at low 
pressure (4 KPa) is 
possible and improves 
crispness.

NA [77]

OFSP 5,47 W g−1 Air drying NA MW drying 10,5 min 
compared to 4 h air 
drying at 60°C.

Chemical composition, 
including protein and 
fiber, was similar in 
microwave vs air drying

[78]

Yellow Fleshed 
Sweet 
Potato 
(YFSP)

2,5 W g−1 MW spouted bed 
(MWSB) and 
vacuum drying

NA Fast drying rate compared 
to air drying

β-carotene retention was 
much better in MWSB 
drying compared to hot 
air, but lower than 
freeze drying

[79]

Spinach 9 w g−1 Air drying NA Increasing power gave 
shorter drying and 
better quality

NA [80]

Spinach Up to 36 
W g−1

Hot air convection Up to 
230

High power and 
temperature caused 
browning

NA [81]

Spinach 18 W g−1 Hot air Up to 70 Time and quality 
improvement when 
using MW compared to 
hot air drying

NA [82]

Spinach 20 W g−1 Air drying 50-75 Only 0,12 KW h per 50 g 
energy needed and only 
290 s. Difference in 
color between MWSB 
and freeze drying is 
small, color uniformity 
is superior for MWSB 
drying.

Good retention of ascorbic 
acid and colour at 750 
W

[83]

Moringa 1 W g−1 Hot air convection 50-70 MW assisted hot air drying 
(MAHD) five times faster 
than hot air only. MAHD 
at 50°C was better than 
hot air on all quality 
parameters.

MAHD preserved most of 
the bioactive molecules 
when compared to 
conventional hot air 
drying

[84]

Mango 1000 W for 
variable 

weight 170 
to 500 g

Air NA Favorable to maintain 
maximum product 
temperature in range 
95 to 98°C

Total phenolic content 
was higher in MW dried 
samples compared to 
hot air.

[85]

(Continued)
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Table 4. (Continued).

Sample 
Dimensions 
(mm)

MW 
(W)

Drying 
(Comparison) T (◦C) Findings

Nutritional 
findings Reference

Mango Up to 36 
W g−1

Hot air convection Up to 
230

High power and 
temperature caused 
browning. Good colour 
retention at 95 to 98°C. 
Above 98°C thermal 
damage began to 
appear as browning 
spots

NA [86]

Carrot Disc 
(d = 30.5, h  
= 4)

450 (per 90  
g for 50  

min)

Convective 
Hot air, Infra 
Red, Ultra 
Sound, 
Combinations

65 US followed by combined 
MW/HA showed energy 
consumption of 31.8 ±  
1.1%,

NA [87]

Carrot Grated 
(thin and 
long strips)

900 
(continuous  

+  
pulses2.23 

Wg−1)

Convective 20, 65- 
75

Energy consumption 10.7  
MJ/kg when drying to 
low moisture content 
by pulsed MW.

MW drying led to 30–70% 
loss of β-carotene while 
convective drying only 
20% loss.

[88]

Carrot 
4

80-160 
1-2

5 min 
(Vacuum, 
60kPa)

86 (for 
vacuum 
drying) 

and 100 
(for no 

vacuum)

Drying time savings 
limited by product 
quality.

MW drying provided 
a final product richer in 
β-carotene

[89]

Carrot (180 g) 
h = 5 mm

400 (15  
min), 200 

(30 min), 80 
(30 min)

Convective 
Vacuum, 2.5 
kPa 
(Freeze dry 
−20°C (24 h), 
30°C (3 h))

45-50 
55-60

Drying time reductions 
promote energy saving.

All combinations with 
MW-vacuum drying 
preserved total 
carotene better than 
hot air drying and 
similar to freeze drying

[90]

Carrot 
10

1 100 Freeze dry −20/30 Energy consumption 
reduced by 35–40%

NA [91]

Carrot 200( PEF and US 40 Energy reduction of 27 to 
49% with PEF/US pre- 
treatment

PEF/contact US 
pretreatment improved 
carotenoid retention

[92]

Carrot 3.5 Wg−1 Vacuum, freeze 
drying, 
spouted bed,

50 (for 
hot air, 
variable 

for 
carrot)

Energy consumption ca. 
14 MJ/kg H2O for all 
combinations except 
freeze drying

β-carotene was not 
significantly reduced 
during microwave 
freeze drying (MWFD) 
but reduced by 
approximately 25% for 
the three other 
combinations. Vitamin 
C was also better 
preserved by MWFD 
compared to the other 
methods where >40% 
vitamin C was lost 
compared to fresh 
carrot.

[93]

Carrot 1,33 W g−1 

(46,6 J g−1)
combined US 

+MW
45-47 60% energy reduction 

compared to air drying. 
Convective drying with 
MW assistance with the 
power of 100 
W resulted in the least 
color changes.

US-assisted convective 
drying performed 
better than MW- 
assisted convective 
drying in terms of 
carotenoid and 
polyphenols retention, 
but this was not 
reflected in antioxidant 
activity.

[94]

The energy savings mentioned is in comparison to convection drying.
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dependent on the vacuum, but on the power used. Vacuum resulted in a more porous structure 
of the carrot slices as also demonstrated for Yellow Fleshed Sweet Potato (YFSP).[79]

Blanching as pre-treatment before drying is effective for the inactivation of enzymes and may 
inhibit e.g. browning. When using MW-assisted spouted bed drying of PFSP, Liu et al.[75] reported 
a serious drop in anthocyanin level and browning during microwave-assisted spouted bed drying but 
showed that MW blanching as pre-treatment caused rapid degradation of enzymatic activity and thus 
preserved the anthocyanin level.

The potential for energy savings when exchanging hot air drying with MW-assisted drying is good 
(Table 4). Pre-treatment with US (ultrasound) followed by combined MW/hot air showed the highest 
drying rate, least specific energy consumption, and shrinkage (23.75 ± 2.22 MJ/kg and 31.8 ± 1.1%, 
respectively) until equilibrium.[87] To stop the drying process as soon as the desired moisture level is 
achieved is an effective way to save energy. Spectroscopic methods for moisture determination and 
dryer control have been developed for sweet potato and potato.[96]

As the vegetables discussed here are relatively heat tolerant, the sophisticated combination of 
vacuum and MW drying can be expected to have little potential. Further, combining MW with 
hot air does not increase the drying rate enough to defend the quality implications and energy 
costs of using hot air. The MW drying potential is therefore best when combined with room air 
drying.

Radio frequency (RF)

RF heating is a dielectric heating process that typically involves electromagnetic waves of 1–100  
MHz,[97] and the longer wavelength (than MW) results in deeper penetration. In RF heating electro-
magnetic waves directly couple with food volumetrically, to generate heat. When a dielectric material 
is subjected to an alternating electrical field, the forced movement of ions and the rotational responses 
of polarized molecules can cause friction between molecules.[98] This friction generates heat within the 
product thus avoiding the increasing limitations of the heat transfer rate that originates from a dried 
surface. In microwave heating, both dipole relaxation and ionic conduction can be dominant heating 
mechanisms, whereas in RF ionic conduction has the dominant influence on the heating. Hence, 
charged ions are more important factors influencing heat generation than water molecules in the RF 
range.[98]

RF heating is characterized by a more uniform electric field than MW, and the resulting volumetric 
heating can be used to increase the heating rate substantially,[99] and thereby reduce the thermal load 
in food processing during the blanching of vegetables.[100,101] During RF drying, tissues with higher 
moisture content may absorb more RF energy and be more heated, compared to tissues with lower 
moisture. This “moisture leveling” effect can contribute to a more uniform drying during RF 
heating.[102] But non-uniform heating can also be a challenge that needs to be dealt with.[103]

Although RF drying seems to be a promising technology, there is only a limited number of 
studies available for SSA fruit, vegetable, and root crops (Table 5). One application that has been 
studied is the dry blanching of carrots, as free-standing or combined with hot air to achieve 
a pre-drying step.[100,101] As pointed out by Mao and Wang,[106] RF, when used in a one-step 
drying process, has several weaknesses. A low heating rate can be seen in the earlier stage and 
the drying rate can be relatively low.

For drying, RF is most often combined with hot air (RF-HA). Initially, both hot air and RF 
energy are used to increase the temperature of the product, but when the sample temperature 
exceeds the air temperature, the air mainly lowers the product temperature and removes the 
vapor from the cavity.[107] Another potential application is to utilize the technology during 
the second stage of drying when the dried surface with reduced mass and heat transfer slows 
down the drying process. Due to the improved heat transfer, RF-heating normally involves 
a significant reduction of drying time and thermal load,[105] and consequently a reduction in 
energy demand.
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Energy demand

All three novel heating technologies benefit mainly from the direct energy transfer to the 
product, which implies that there is no need to heat processing equipment and hence less loss 
of energy to the surroundings, except for the required cooling of the RG-generator and MW- 
magnetron. Comparing the three technologies concerning energy demand, however, poses some 
challenges. The technologies vary substantially, mainly because of wavelength and hence pene-
tration depth, but also for energy supply, distribution, and uptake. The penetration depth 
decreases with increasing frequency. IR has the highest frequency, and hence the lowest pene-
tration depth. Whereas RF has a high penetration depth, and the penetration depth of MW is 
somewhere in between. This implies that both the surface area and the sample geometry 
(thickness) are of key importance, as well as the changes that take place during drying. Gou 
et al.[108] attempted to compare the three technologies by supplying an equal amount of energy 
(20W/g), to similar sample strips (6 x 1 × 1 cm) of purple-fleshed potato. Although the main 
focus was on nutritional aspects, the drying curves and temperature development demonstrate 
the main effects.

From Fig. 4a, it can be observed that the most rapid drying, by far is achieved by MW. This is 
not surprising when observing also the temperature development in the sample, shown in Fig. 4b. 
It is clear that the sample geometry (thickness), as well as material (dielectric) properties, are well 
suited for the MW, and the energy uptake is very high. For IR, the energy uptake is restricted by 
the surface area to the volume ratio and the heating is very slow compared to electromagnetic 
heating.

For all drying technologies, an airflow is required to remove evaporated water and maintain a non- 
saturated atmosphere for the products to be dried. For IR heating, this may cause a heat loss, while this 
loss is limited for electromagnetic heating.

Table 5. Properties of some dried fruits and vegetables by radio frequency drying alone or in combination with other technologies.

Sample 
Dimensions 
(mm)

RF 
[kW] 
(V/ 
cm)

Drying 
(Comparison) T (◦C) Findings Nutritional findings Reference

Banana 
8

7,1/ 
kg

Vacuum 50 More uniform drying with vacuum NA [104]

Mango 
5

RF-Hot air  
(RF-HA) 
as second 
stage drying 
(Hot air (HA) 
and Vacuum 
drying)

60 HA reduced moisture content to 
40%, RF-HA- reduced moisture 
content to 18%. A 38%-time 
reduction was achieved, as 
compared to HA

Minor vitamin 
C degradation, but 
overall sample quality 
maintained well, and 
better than that dried by 
HA

[105]

Carrot 
5 x 5 × 5

[6] RF-HA: 
Blanching/ 
Pre-drying 
(Hot water 
blanching/ 
Osmotic 
dehydration)

60 ~ 80 Reduced peroxidase level to <5%, 
moisture content to 60–70%. 
More energy efficient and 
generating less wastewater 
than Hot water blanching/ 
Osmotic dehydration.

RF-HA blanching gave 
better retention of 
Vitamin C

[100]

Carrot 
5 x 5 × 5

RF: Blanching 
(Blanching 
[95°C, 2 min]) 
Container 
geometry)

RF heating uniformity increased 
with increasing RF electrode 
gap 
POD activity was reduced by 
90–95%

vitamin C content and 
redness was better 
maintained

[101]

NA-not available. 
RF- Radio frequency. 
HA-hot air. 
POD-peroxidase.
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Concluding remarks

Fresh produce is highly perishable due to the inherent high moisture content (<80%) which affects 
shelf life. This has led to a high amount of waste due to postharvest losses. Drying as a technology to 
produce a shelf-stable product is relevant in SSA. The choice of drying technologies is important as it 
must be affordable in terms of capital investment, running, and maintenance costs. The technology 
should also apply to small and medium enterprises. Moreover, adaptable technologies at the house-
hold/subsistence farm level are also of importance. The choice of technology is also determined by the 
end use of the product, desired characteristics, and available infrastructure to preserve the product. 
Solar drying is a preferable technology used for the shelf-life extension of fresh produce when the use 
of energy-consuming technologies is not feasible or accessible. However, the nutritional and food 
quality after solar drying is less than for other drying technologies. This is related to drying time and 
temperature were heat sensitive and enzymatic/oxidative degradation of vitamins and other nutrients 
can occur. The mechanisms of dehydration in terms of moisture loss resulted in lower quality products 
especially those related to rehydration. Thus, research on solar dehydration should target the pre- 
treatment of raw materials to avoid lower-quality products. Although, solar drying is a cost-effective 
technology; dependence on weather is a major limiting factor in the use of this technology. Thus, the 
use of solar panels and concentrators that can store energy for use during the night is an important 
consideration.

The drying mechanism for solar and convection ovens is different from that of IR, MW, and RF. 
The latter three use radiation as the common heat transfer and are advantageous as it generally takes 
less time and energy to dry fruits, vegetables, and root crops. The reduced drying time is important as 
it can contribute to preserving the nutritional quality. The mode of heat transfer for water evaporation 
(mass transfer) for IR, MW, and RF results in the limited formation of hard case phenomena to 
produce products with good functional properties.

The novel drying technologies enable significant energy savings compared to traditional hot air 
drying. Comparing the novel drying technologies, it seems that MW and RF are more energy efficient 
than IR. However, the quantitative comparison is not possible within and between the technologies. This 
is because (i) some literature does not report the energy (ii) the units are not the same (iii) the oven types 
and methodologies are different (iv) combination treatments. Moreover, several studies do not report 
the types (near, mid or far) of IR used for drying. Thus, specific research comparing energy usage and its 
impact on the quality of various dried fruits, vegetables, and root crops is important for future research.

Combination treatments for example MW with a convection oven and pre-treatment can also 
improve the drying efficiency in terms of energy as well as quality, both nutritional and functional. The 
most combination has been with convection (hot air) ovens and some research has included ultra-
sound, and/or vacuum ovens. Combination with ultrasound increases the drying rate changing the 
microstructure so that the water can diffuse faster within the food materials. Hot air and vacuum 

Figure 4. 108], with permission.
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improve water removal as they create a differential vapour pressure for improved water diffusion 
(mass transfer) from the materials. The latter strategies can also be included in modern solar 
dehydration design. Pre-treatment for example blanching, acid dip, and salt addition are also impor-
tant considerations when using dehydration technologies.

There is limited literature on novel drying technologies, especially RF. Moreover, data on the drying 
of indigenous crops for example amaranth, cassava, and plantain banana are limited. Most research 
and application of the novel technologies have used sliced fruits, vegetables, and root crops. It is also 
imperative to consider the dehydration of whole fruits, for example, marula and wild medlar, by the 
novel processing technologies. The novel technologies discussed in this paper can promote the 
production of high-quality shelf-stable dried fruit, vegetables, and root crops. This will enable 
whole year-round access to the dried fruits for food and nutrition security. The dried fruits, vegetables, 
and fruit as flours can also be used as ingredients in various food products and even food for food 
fortification for micronutrients and dietary fibre.

It is also notable that poor infrastructure and relatively expensive and unreliable energy (a reliable 
electricity provider) must be considered in the choice of technologies. The energy efficiency and 
shorter drying time of IR, MW, and RF compared to hot air/convection ovens will reduce the running 
cost of production and the latter is a very decisive factor for small and medium enterprises. Energy- 
efficient technologies will also enable SSA to achieve the two SDGs: 12- sustainable consumption and 
production patterns and 13: Climate action.

Acknowledgments

The project has received funding from the European Union’s Horizon 2020 research and innovation programme under 
grant agreement No 862170.

The authors at the University of Pretoria would like to acknowledge the DSI/NRF Centre of Excellence in Food 
Security project ID 91490, for the part funding.

Disclosure statement

No potential conflict of interest was reported by the author(s).

Funding

The work was supported by the European Union’s Horizon 2020 research and innovation programme [862170]; 
European Union’s horizon 2020 Research and innovation programme [862170]; DSI/NRF Centre of Excellence in 
Food Security project [91490].

ORCID

Ngwekazi Nwabisa Mehlomakulu http://orcid.org/0000-0003-0560-6688
Mohammad Naushad Emmambux http://orcid.org/0000-0002-9377-6056

References

[1] Food and Agricultural Organization, the State of Food and Agriculture 2019. Moving Forward on Food Loss and 
Waste Reduction. FAO. 2019, Rome, 2–13.

[2] Shisana, O.; Labadarios, D.; Rehle, T.; Simbayi, L.; Zuma, K.; Dhansay, A.; Reddy, P.; Parker, W.; Hoosain, E.; 
Naidoo, P., Hongoro C. South African National Health and Nutrition Examination Survey (Sanhanes-1); HSRC 
Press: Cape Town, 2013.

[3] Nunnery, D. L.; Labban, J. D.; Dharod, J. M. Interrelationship Between Food Security Status, Home Availability of 
Variety of Fruits and Vegetables and Their Dietary Intake Among Low-Income Pregnant Women. Public. Health. 
Nutr. 2018, 21(4), 807–815. DOI: 10.1017/S1368980017003032.

16 M. N. EMMAMBUX ET AL.

https://doi.org/10.1017/S1368980017003032


[4] Makame, J.; De Kock, H.; Emmambux, N. M. Nutrient Density of Common African Indigenous/Local 
Complementary Porridge Samples. LWT. 2020, 133, 109978. DOI: 10.1016/j.lwt.2020.109978.

[5] Chadare, F. J.; Idohou, R.; Nago, E.; Affonfere, M.; Agossadou, J.; Fassinou, T. K.; Kénou, C.; Honfo, S.; 
Azokpota, P.; Linnemann, A. R., et al. Conventional and Food-to-food Fortification: An Appraisal of Past 
Practices and Lessons Learned. Food Sci. Nutr. 2019, 7(9), 2781–2795. DOI: 10.1002/fsn3.1133.

[6] Roni, R. A.; Sani, M. N. H.; Munira, S.; Wazed, M. A.; Siddiquee, S. Nutritional Composition and Sensory 
Evaluation of Cake Fortified with Moringa Oleifera Leaf Powder and Ripe Banana Flour. Appl. Sci. 2021, 11(18), 
8474. DOI: 10.3390/app11188474.

[7] El-Refai, A. A.; Shalaby, M. T.; El-Gammal, R. E.; El-Zahraa, M. M.; Ali, A. Effect of Adding of Moringa and 
Turmeric as Nutritive Food Colorants on Chemical, Physical and Rheological Properties of Pan Bread. J. Food 
Dairy Sci. 2021, 12(9), 225–233. DOI: 10.21608/jfds.2021.201815.

[8] FAO Statistical Database. http://www.fao.org/faostat/en/#data/QC. (Accessed 31 May 2021). 22June 2021; 
2 September2021.

[9] Omotayo, A. O.; Aremu, A. O. Underutilized African Indigenous Fruit Trees and Food Nutrition Security: 
Opportunities, Challenges, and Prospects. Food Energy. Secur. 2020, 9(3), e220. DOI: 10.1002/fes3.220.

[10] Laccheri, E.; Castagnini, J. M.; Dalla Rosa, M.; Rocculi, P. New Insights into the Glass Transition of Dried Fruits 
and Vegetables and the Effect of Pulsed Electric Field Treatment. Innov. Food Sci. Emerg. Technol. 2021, 67, 
102566. DOI: 10.1016/j.ifset.2020.102566.

[11] Radojčin, M.; Pavkov, I.; Bursać Kovačević, D.; Putnik, P.; Wiktor, A.; Stamenković, Z.; Kešelj, K.; Gere, A. Effect 
of Selected Drying Methods and Emerging Drying Intensification Technologies on the Quality of Dried Fruit: A 
Review. Processes. 2021, 9(1), 132. DOI: 10.3390/pr9010132.

[12] Roknul, A. S.; Zhang, M.; Mujumdar, A. S.; Wang, Y. A Comparative Study of Four Drying Methods on Drying 
Time and Quality Characteristics of Stem Lettuce Slices (Lactuca Sativa L.). Dry. Technol. 2014, 32(6), 657–666. 
DOI: 10.1080/07373937.2013.850435.

[13] El Hage, H.; Herez, A.; Ramadan, M.; Bazzi, H.; Khaled, M. An Investigation on Solar Drying: A Review with 
Economic and Environmental Assessment. Energy. 2018, 157, 815–829. DOI: 10.1016/j.energy.2018.05.197.

[14] Leon, M. A.; Kumar, S.; Bhattacharya, S. C. A Comprehensive Procedure for Performance Evaluation of Solar 
Food Dryers. Renew. Sust. Energ. Rev. 2002, 6(4), 367–393. DOI: 10.1016/S1364-0321(02)00005-9.

[15] Devan, P.K.; Bibin, C.; Shabrin, I.A.; Gokulnath, R.; Karthick, D. Solar Drying of Fruits–A Comprehensive 
Review. Mater. Today: Proc. 2020 Jan 1, 33, 253–260.

[16] Sharma, V. K.; Colangelo, A.; Spagna, G. Experimental Investigation of Different Solar Dryers Suitable for Fruit 
and Vegetable Drying. Renew. Energy. 1995, 6(4), 413–424. DOI: 10.1016/0960-1481(94)00075-H.

[17] Ssemwanga, M.; Makule, E.; Kayondo, S.I. Performance Analysis of an Improved Solar Dryer Integrated with 
Multiple Metallic Solar Concentrators for Drying Fruits. Solar. energy. 2020 Jul 1, 204, 419–428. 10.1016/j.solener. 
2020.04.065.

[18] Janjai, S.; Bala, B.K. Solar Drying Technology. Food Eng. Rev. 2012 Mar, 4(1), 16–54. DOI: 10.1007/s12393-011- 
9044-6.

[19] Ekechukwu, O. V.; Norton, B. Review of Solar-Energy Drying Systems II: An Overview of Solar Drying 
Technology. Energy Convers. Manag. 1999, 40(6), 615–655. DOI: 10.1016/S0196-8904(98)00093-4.

[20] Santos, P. H. S.; Silva, M. A. Retention of Vitamin C in Drying Processes of Fruits And vegetables—a Review. Dry. 
Technol. 2008, 26(12), 1421–1437. DOI: 10.1080/07373930802458911.

[21] Sablani, S. S. Drying of Fruits and Vegetables: Retention of Nutritional/Functional Quality. Dry. Technol. 2006, 24 
(2), 123–135. DOI: 10.1080/07373930600558904.

[22] Dehnad, D.; Jafari, S. M.; Afrasiabi, M. Influence of Drying on Functional Properties of Food Biopolymers: From 
Traditional to Novel Dehydration Techniques. Trends Food Sci. Technol. 2016, 57, 116–131. DOI: 10.1016/j.tifs. 
2016.09.002.

[23] Pott, I.; Marx, M.; Neidhart, S.; Mühlbauer, W.; Carle, R. Quantitative Determination of β-Carotene 
Stereoisomers in Fresh, Dried, and Solar-Dried Mangoes (Mangifera Indica L.). J. Agric. Food. Chem. 2003, 51 
(16), 4527–4531. DOI: 10.1021/jf034084h.

[24] Mardiyani, S. A.; Susilowati, D.; Ulfah, M. Effect of Blanching and Solar Energy-Based Drying Models on the 
Quality of Dried Shredded Apples. IOP Conf. Ser.: Earth Environ. Sci. 2021, Vol. 733, pp. 012071. IOP 
Publishing. 10.1088/1755-1315/733/1/012071

[25] Lingayat, A.; Chandramohan, V. P.; Raju, V. R. K.; Kumar, A. Development of Indirect Type Solar Dryer and 
Experiments for Estimation of Drying Parameters of Apple and Watermelon. Therm. Sci. Eng. Prog. 2020, 16, 
100477. DOI: 10.1016/j.tsep.2020.100477.

[26] Abrol, G. S.; Vaidya, D.; Sharma, A.; Sharma, S. Effect of Solar Drying on Physico-Chemical and Antioxidant 
Properties of Mango, Banana and Papaya. Natl. Acad. Sci. Lett. 2014, 37(1), 51–57. DOI: 10.1007/s40009-013- 
0196-1.

[27] Falade, K. O.; Oyeyinka, S. A. Color, Chemical and Functional Properties of Plantain Cultivars and Cooking 
Banana Flour as Affected by Drying Method and Maturity. J. Food Process Preserv. 2015, 39(6), 816–828. DOI: 10. 
1111/jfpp.12292.

FOOD REVIEWS INTERNATIONAL 17

https://doi.org/10.1016/j.lwt.2020.109978
https://doi.org/10.1002/fsn3.1133
https://doi.org/10.3390/app11188474
https://doi.org/10.21608/jfds.2021.201815
http://www.fao.org/faostat/en/#data/QC
https://doi.org/10.1002/fes3.220
https://doi.org/10.1016/j.ifset.2020.102566
https://doi.org/10.3390/pr9010132
https://doi.org/10.1080/07373937.2013.850435
https://doi.org/10.1016/j.energy.2018.05.197
https://doi.org/10.1016/S1364-0321(02)00005-9
https://doi.org/10.1016/0960-1481(94)00075-H
https://doi.org/10.1016/j.solener.2020.04.065
https://doi.org/10.1016/j.solener.2020.04.065
https://doi.org/10.1007/s12393-011-9044-6
https://doi.org/10.1007/s12393-011-9044-6
https://doi.org/10.1016/S0196-8904(98)00093-4
https://doi.org/10.1080/07373930802458911
https://doi.org/10.1080/07373930600558904
https://doi.org/10.1016/j.tifs.2016.09.002
https://doi.org/10.1016/j.tifs.2016.09.002
https://doi.org/10.1021/jf034084h
https://doi.org/10.1088/1755-1315/733/1/012071
https://doi.org/10.1016/j.tsep.2020.100477
https://doi.org/10.1007/s40009-013-0196-1
https://doi.org/10.1007/s40009-013-0196-1
https://doi.org/10.1111/jfpp.12292
https://doi.org/10.1111/jfpp.12292


[28] Fadimu, G. J.; Sanni, L. O.; Adebowale, A. R.; Kareem, S.; Sobukola, O. P.; Kajihausa, O.; Saghir, A.; Siwoku, B.; 
Akinsanya, A.; Adenekan, M. K. Effect of Drying Methods on the Chemical Composition, Colour, Functional and 
Pasting Properties of Plantain (Musa Parasidiaca) Flour. Hrvatski časopis za prehrambenu tehnologiju, biotehno-
logiju. i nutricionizam. 2018, 13(1–2), 38–43. DOI: 10.31895/hcptbn.13.1-2.2.

[29] Mdziniso, P.; Hinds, M. J.; Bellmer, D. D.; Brown, B.; Payton, M. E. Physical Quality and Carotene Content of 
Solar-Dried Green Leafy and Yellow Succulent Vegetables. Plant Foods Hum. Nutr. 2006, 61(1), 12–20. DOI: 10. 
1007/s11130-006-0003-y.

[30] Coriolano, D. L.; Resende, I. T.; Andrade, V. C.; Roque, A. M.; Gama, G. Á.; de Alsina, O. L.; de Araujo, M. E. A.; 
Veloso, Y. M. S.; Figueiredo, R. T. Drying Comparison of Cassava Flour Through Solar Dryer and Hybrid Oven. 
In 2017 IEEE 7th International Conference on Power and Energy Systems (ICPES), 2017 Nov 1–3, Toronto, 
Cananda, 2017, (pp. 12–16). IEEE.

[31] Montagnac, J. A.; Davis, C. R.; Tanumihardjo, S. A. Nutritional Value of Cassava for Use as a Staple Food and 
Recent Advances for Improvement. Compr. Rev. Food Sci. Food Saf. 2009, 8(3), 181–194. DOI: 10.1111/j.1541- 
4337.2009.00077.x.

[32] Olalusi, A. P.; Ogunlowo, A. S.; Bolaji, B. O. Development and Performance Evaluation of a Mobile Solar Dryer 
for Cassava Chips. Energy. Environ. 2012, 23(8), 1261–1272. DOI: 10.1260/0958-305X.23.8.1261.

[33] Bechoff, A.; Dufour, D.; Dhuique-Mayer, C.; Marouzé, C.; Reynes, M.; Westby, A. Effect of Hot Air, Solar and Sun 
Drying Treatments on Provitamin a Retention in Orange-Fleshed Sweet Potato. J. Food Eng. 2009, 92(2), 
164–171. DOI: 10.1016/j.jfoodeng.2008.10.034.

[34] Bechoff, A.; Westby, A.; Owori, C.; Menya, G.; Dhuique-mayer, C.; Dufour, D.; Tomlins, K. Effect of Drying and 
Storage on the Degradation of Total Carotenoids in Orange-fleshed Sweet Potato Cultivars. J. Sci. Food Agric. 
2010, 90(4), 622–629. DOI: 10.1002/jsfa.3859.

[35] Bengtsson, A.; Namutebi, A.; Alminger, M. L.; Svanberg, U. Effects of Various Traditional Processing Methods on 
the All-Trans-β-Carotene Content of Orange-Fleshed Sweet Potato. J. Food Compos. Anal. 2008, 21(2), 134–143. 
DOI: 10.1016/j.jfca.2007.09.006.

[36] Lokhande, R. S.; Kumbhar, B. K.; Shahi, N. C.; Khan, C.; Anupama, S. Drying Characteristics of Spinach (Spinacia 
Oleracea L.) in Solar Tunnel Dryer. Int. Agric. Eng. J. 2014, 23(2), 57–63.

[37] Mahawar, M. K.; Kirti, J. Determination of Drying Characteristics of Spinach (Spinacia Oleracea L.) Using a Solar 
Tunnel Dryer. Environ. Ecol. 2012, 30(3A), 795–797.

[38] Mulokozi, G.; Svanberg, U. Effect of Traditional Open Sun-Drying and Solar Cabinet Drying on Carotene 
Content and Vitamin a Activity of Green Leafy Vegetables. Plant Foods Hum. Nutr. 2003, 58(3), 1–15. DOI:  
10.1023/B:QUAL.0000041153.28887.9c.

[39] Sagar, V. R.; Kumar, P. S. Recent Advances in Drying and Dehydration of Fruits and Vegetables: A Review. 
J. Food Sci. Technol. 2010, 47(1), 15–26. DOI: 10.1007/s13197-010-0010-8.

[40] Riadh, M. H.; Ahmad, S. A. B.; Marhaban, M. H.; Soh, A. C. Infrared Heating in Food Drying: An Overview. Dry. 
Technol. 2015, 33(3), 322–335. DOI: 10.1080/07373937.2014.951124.

[41] Pan, Z.; Atungulu, G.G. Infrared Heating for Food and Agricultural Processing; Boca Raton: CRC Press. 2010 Jul 
26.

[42] Rastogi, N. K. Recent Trends and Developments in Infrared Heating in Food Processing. Crit. Rev. Food Sci. Nutr. 
2012, 52(9), 737–760. DOI: 10.1080/10408398.2010.508138.

[43] Abano, E. E.; Ma, H.; Qu, W. Optimization of Drying Conditions for Quality Dried Tomato Slices Using 
Response Surface Methodology. J. Food Process Preserv. 2014, 38(3), 996–1009. DOI: 10.1111/jfpp.12056.

[44] Kent, R. S. Chapter 4: Services. In Energy Management in Plastics Processing: Strategies, Targets, Techniques, and 
Tools, 3rd ed.; Kent, R., Ed.; Elsevier Ltd, 2018; (pp. 105–210). DOI: 10.1016/C2017-0-02035-9.

[45] Krishnamurthy, K.; Khurana, H.K.; Soojin, J.; Irudayaraj, J.; Demirci, A. Infrared Heating in Food Processing: An 
Overview. Compr. Rev. Food Sci. Food Saf. Jan. 2008, 7(1), 2–13. DOI: 10.1111/j.1541-4337.2007.00024.x.

[46] Rajoriya, D.; Shewale, S. R.; Bhavya, M. L.; Hebbar, H. U. Far Infrared Assisted Refractance Window Drying of 
Apple Slices: Comparative Study on Flavour, Nutrient Retention and Drying Characteristics. Innov. Food Sci. 
Emerg. Technol. 2020, 66, 102530. DOI: 10.1016/j.ifset.2020.102530.

[47] Baeghbali, V.; Niakousari, M.; Ngadi, M. O.; Hadi Eskandari, M. Combined Ultrasound and Infrared Assisted 
Conductive Hydro-Drying of Apple Slices. Dry. Technol. 2019, 37(14), 1793–1805. DOI: 10.1080/07373937.2018. 
1539745.

[48] See, W. L.; Chong, C. H.; Law, C. L. Microwave Assisted Infrared Drying of Mango (Mangifera Indica L.). Paper 
presented at the EURECA - International Engineering Research Conference, Taylor’s University, Subang Jaya, 
Selangor, Malaysia, 2013.

[49] Yao, L.; Fan, L.; Duan, Z. Effect of Different Pre-Treatments Followed by Hot-Air and Far-Infrared Drying on the 
Bioactive Compounds, Physicochemical Property and Microstructure of Mango Slices. Food. Chem. 2020, 305, 
125477. DOI: 10.1016/j.foodchem.2019.125477.

[50] Pan, Z.; Shih, C.; McHugh, T. H.; Hirschberg, E. Study of Banana Dehydration Using Sequential Infrared 
Radiation Heating and Freeze-Drying. LWT. 2008, 41(10), 1944–1951. DOI: 10.1016/j.lwt.2008.01.019.

18 M. N. EMMAMBUX ET AL.

https://doi.org/10.31895/hcptbn.13.1-2.2
https://doi.org/10.1007/s11130-006-0003-y
https://doi.org/10.1007/s11130-006-0003-y
https://doi.org/10.1111/j.1541-4337.2009.00077.x
https://doi.org/10.1111/j.1541-4337.2009.00077.x
https://doi.org/10.1260/0958-305X.23.8.1261
https://doi.org/10.1016/j.jfoodeng.2008.10.034
https://doi.org/10.1002/jsfa.3859
https://doi.org/10.1016/j.jfca.2007.09.006
https://doi.org/10.1023/B:QUAL.0000041153.28887.9c
https://doi.org/10.1023/B:QUAL.0000041153.28887.9c
https://doi.org/10.1007/s13197-010-0010-8
https://doi.org/10.1080/07373937.2014.951124
https://doi.org/10.1080/10408398.2010.508138
https://doi.org/10.1111/jfpp.12056
https://doi.org/10.1016/C2017-0-02035-9
https://doi.org/10.1111/j.1541-4337.2007.00024.x
https://doi.org/10.1016/j.ifset.2020.102530
https://doi.org/10.1080/07373937.2018.1539745
https://doi.org/10.1080/07373937.2018.1539745
https://doi.org/10.1016/j.foodchem.2019.125477
https://doi.org/10.1016/j.lwt.2008.01.019


[51] Nimmol, C.; Devahastin, S.; Swasdisevi, T.; Soponronnarit, S. Drying of Banana Slices Using Combined 
Low-Pressure Superheated Steam and Far-Infrared Radiation. J. Food Eng. 2007, 81(3), 624–633. DOI: 10. 
1016/j.jfoodeng.2006.12.022.

[52] Kocabiyik, H.; Tezer, D. Drying of Carrot Slices Using Infrared Radiation. Int. J. Food Sci. 2009, 44(5), 953–959. 
DOI: 10.1111/j.1365-2621.2008.01767.x.

[53] Guo, Y.; Wu, B.; Guo, X.; Ding, F.; Pan, Z.; Ma, H. Effects of Power Ultrasound Enhancement on Infrared Drying 
of Carrot Slices: Moisture Migration and Quality Characterizations. LWT. 2020, 126, 109312. DOI: 10.1016/j.lwt. 
2020.109312.

[54] Hebbar, H. U.; Vishwanathan, K. H.; Ramesh, M. N. Development of Combined Infrared and Hot Air Dryer for 
Vegetables. J. Food Eng. 2004, 65(4), 557–563. DOI: 10.1016/j.jfoodeng.2004.02.020.

[55] Onwude, D. I.; Hashim, N.; Abdan, K.; Janius, R.; Chen, G. Modelling the Mid-Infrared Drying of Sweet Potato: 
Kinetics, Mass and Heat Transfer Parameters, and Energy Consumption. Heat Mass. Transfer. 2018, 54(10), 
2917–2933. DOI: 10.1007/s00231-018-2338-y.

[56] Onwude, D. I.; Hashim, N.; Chen, G.; Putranto, A.; Udoenoh, N. R. A Fully Coupled Multiphase Model for 
Infrared-convective Drying of Sweet Potato. J. Sci. Food Agric. 2021, 101(2), 398–413. DOI: 10.1002/jsfa.10649.

[57] Doymaz, İ. Infrared Drying of Sweet Potato (Ipomoea Batatas L.) Slices. J. Food Sci. Technol. 2012, 49(6), 
760–766. DOI: 10.1007/s13197-010-0217-8.

[58] Sapozhnikov, A. N.; Sleptsov, S. D.; Grishin, M. A.; Kopylova, A. V.; Levin, T. A. The Use of Pulsed Infrared 
Drying in the Processing of Leafy Plant Raw Materials. J. Phys. Conf. Ser. 2020, Vol. 677, p. 012177. IOP 
Publishing. 10.1088/1742-6596/1677/1/012177

[59] Nowak, D.; Lewicki, P. P. Infrared Drying of Apple Slices. Innov. Food Sci. Emerg. Technol. 2004, 5(3), 353–360. 
DOI: 10.1016/j.ifset.2004.03.003.

[60] Adak, N.; Heybeli, N.; Ertekin, C. Infrared Drying of Strawberry. Food. Chem. 2017, 219, 109–116. DOI: 10.1016/ 
j.foodchem.2016.09.103.

[61] Raghavi, L. M.; Moses, J. A.; Anandharamakrishnan, C. Refractance Window Drying of Foods: A Review. J. Food 
Eng. 2018, 222(2018), 267–275. DOI: 10.1016/j.jfoodeng.2017.11.032.

[62] Selvi, K. Ç. Investigating the Influence of Infrared Drying Method on Linden (Tilia Platyphyllos Scop.) Leaves: 
Kinetics, Color, Projected Area, Modelling, Total Phenolic, and Flavonoid Content. Plants. 2020, 9(7), 916. DOI:  
10.3390/plants9070916.

[63] Bejar, A. K.; Ghanem, N.; Mihoubi, D.; Kechaou, N.; Mihoubi, N. B. Effect of Infrared Drying on Drying Kinetics, 
Color, Total Phenols and Water and Oil Holding Capacities of Orange (Citrus Sinensis) Peel and Leaves. Int. 
J. Food Eng. 2011, 7(5). DOI: 10.2202/1556-3758.2222.

[64] Pekke, M. A.; Pan, Z.; Atungulu, G. G.; Smith, G.; Thompson, J. F. Drying Characteristics and Quality of Bananas 
Under Infrared Radiation Heating. Int. J. Agric. Biol. Eng. 2013, 6(3), 58–70.

[65] Dereje, B.; Abera, S.; Yildiz, F. Effect of Pretreatments and Drying Methods on the Quality of Dried Mango 
(Mangifera Indica L.) Slices. Cogent. Food Agric. 2020, 6(1), 1747961. DOI: 10.1080/23311932.2020.1747961.

[66] Delfiya, D.A.; Prashob, K.; Murali, S.; Alfiya, P.V.; Samuel, M.P.; Pandiselvam, R. Drying Kinetics of Food 
Materials in Infrared Radiation Drying: A Review. J. Food Process Eng. Jun. 2022, 45(6), e13810. DOI: 10.1111/ 
jfpe.13810.

[67] Boudhrioua, N.; Bahloul, N.; Slimen, I.B.; Kechaou, N. Comparison on the Total Phenol Contents and the Color 
of Fresh and Infrared Dried Olive Leaves. Industrial Crops and Products. 2009 Mar 1, 29(2–3), 412–419.10.1016/ 
j.indcrop.2008.08.001

[68] Lim, Y.Y.; Murtijaya, J. Antioxidant Properties of Phyllanthus Amarus Extracts as Affected by Different Drying 
Methods. LWT Food Sci. Technol. 2007 Nov 1, 40(9), 1664–1669.10.1016/j.lwt.2006.12.013

[69] Xu, C.; Yu, C.; Li, Y. Effect of Blanching Pre-Treatment on Carrot Texture Attribute, Rheological Behavior, and 
Cell Structure During Cooking Process. LWT Food Sci. Technol. 2015, 62(1), 48–54. DOI: 10.1016/j.lwt.2015.01. 
033.

[70] Xi, H.; Liu, Y.; Guo, L.; Hu, R. Effect of Ultrasonic Power on Drying Process and Quality Properties of 
Far-Infrared Radiation Drying on Potato Slices. Food Sci. Biotechnol. 2020, 29(1), 93–101. DOI: 10.1007/ 
s10068-019-00645-1.

[71] Borda-yepes, V. H.; Chejne, F.; Daza-olivella, L. V.; Alzate-arbelaez, A. F.; Rojano, B. A.; Raghavan, V. G. Effect of 
Microwave and Infrared Drying Over Polyphenol Content in Vaccinium Meridionale (Swartz) Dry Leaves. 
J. Food Process Eng. 2019, 42(1), e12939. DOI: 10.1111/jfpe.12939.

[72] Datta, A. K.; Rakesh, V. Principles of Microwave Combination Heating. Compr. Rev. Food Sci. Food Saf. 2013, 12 
(1), 24–39. DOI: 10.1111/j.1541-4337.2012.00211.x.

[73] Song, C.; Wang, Y.; Wang, S.; Cui, Z. Temperature and Moisture Dependent Dielectric Properties of Chinese 
Steamed Bread Using Mixture Equations Related to Microwave Heating. Int. J. Food Prop. 2016, 19(11), 
2522–2535. DOI: 10.1080/10942912.2015.1104508.

[74] Lagnika, C.; Jiang, N.; Song, J.; Li, D.; Liu, C.; Huang, J.; Wei, Q.; Zhang, M. Effects of Pre-Treatments on 
Properties of Microwave-Vacuum Drying of Sweet Potato Slices. Drying. Technol. 2019, 37(15), 1901–1914. DOI:  
10.1080/07373937.2018.1543702.

FOOD REVIEWS INTERNATIONAL 19

https://doi.org/10.1016/j.jfoodeng.2006.12.022
https://doi.org/10.1016/j.jfoodeng.2006.12.022
https://doi.org/10.1111/j.1365-2621.2008.01767.x
https://doi.org/10.1016/j.lwt.2020.109312
https://doi.org/10.1016/j.lwt.2020.109312
https://doi.org/10.1016/j.jfoodeng.2004.02.020
https://doi.org/10.1007/s00231-018-2338-y
https://doi.org/10.1002/jsfa.10649
https://doi.org/10.1007/s13197-010-0217-8
https://doi.org/10.1088/1742-6596/1677/1/012177
https://doi.org/10.1016/j.ifset.2004.03.003
https://doi.org/10.1016/j.foodchem.2016.09.103
https://doi.org/10.1016/j.foodchem.2016.09.103
https://doi.org/10.1016/j.jfoodeng.2017.11.032
https://doi.org/10.3390/plants9070916
https://doi.org/10.3390/plants9070916
https://doi.org/10.2202/1556-3758.2222
https://doi.org/10.1080/23311932.2020.1747961
https://doi.org/10.1111/jfpe.13810
https://doi.org/10.1111/jfpe.13810
https://doi.org/10.1016/j.indcrop.2008.08.001
https://doi.org/10.1016/j.indcrop.2008.08.001
https://doi.org/10.1016/j.lwt.2006.12.013
https://doi.org/10.1016/j.lwt.2015.01.033
https://doi.org/10.1016/j.lwt.2015.01.033
https://doi.org/10.1007/s10068-019-00645-1
https://doi.org/10.1007/s10068-019-00645-1
https://doi.org/10.1111/jfpe.12939
https://doi.org/10.1111/j.1541-4337.2012.00211.x
https://doi.org/10.1080/10942912.2015.1104508
https://doi.org/10.1080/07373937.2018.1543702
https://doi.org/10.1080/07373937.2018.1543702


[75] Liu, P.; Mujumdar, A. S.; Zhang, M.; Jiang, H. Comparison of Three Blanching Treatments on the Color and 
Anthocyanin Level of the Microwave-Assisted Spouted Bed Drying of Purple Flesh Sweet Potato. Drying. 
Technol. 2015, 33(1), 66–71. DOI: 10.1080/07373937.2014.936558.

[76] Marzuki, S. U.; Pranoto, Y.; Khumsap, T.; Nguyen, L. T. Effect of Blanching Pre-Treatment and 
Microwave-Vacuum Drying on Drying Kinetics and Physicochemical Properties of Purple-Fleshed Sweet 
Potato. J. Food Sci. Technol. 2021, 58(8), 2884–2895. DOI: 10.1007/s13197-020-04789-5.

[77] Monteiro, R. L.; de Moraes, J. O.; Domingos, J. D.; Carciofi, B. A. M.; Laurindo, J. B. Evolution of the 
Physicochemical Properties of Oil-Free Sweet Potato Chips During Microwave Vacuum Drying. Innovative 
Food Sci. Emerg. Technol. 2020, 63, 102317. DOI: 10.1016/j.ifset.2020.102317.

[78] Sebben, J. A.; Trierweiler, L. F.; Trierweiler, J. O. Orange-fleshed Sweet Potato Flour Obtained by Drying in 
Microwave and Hot Air. J. Food Process. Preserv. 2017, 41(1), e12744. DOI: 10.1111/jfpp.12744.

[79] Yan, W. Q.; Zhang, M. I. N.; Huang, L. L.; Mujumdar, A. S.; Tang, J. Influence of Microwave Drying Method on 
the Characteristics of the Sweet Potato Dices. J. Food Process. Preserv. 2013, 37(5), 662–669. DOI: 10.1111/j.1745- 
4549.2012.00707.x.

[80] Dadali, G.; Demirhan, E.; Özbek, B. Microwave Heat Treatment of Spinach: Drying Kinetics and Effective 
Moisture Diffusivity. Drying. Technol. 2007, 25(10), 1703–1712. DOI: 10.1080/07373930701590954.

[81] Karaaslan, S. N.; Tuncer, I. K. Development of a Drying Model for Combined Microwave–fan-Assisted 
Convection Drying of Spinach. Biosyst. Eng. 2008, 100(1), 44–52. DOI: 10.1016/j.biosystemseng.2007.12.012.

[82] Nouri, M.; Vahdani, M.; Rashidzadeh, S.; Hleba, L.; Shariati, M. A. Statistic Modelling of Drying Kinetic of 
Spinach Leaves Using Microwave and Hot Air Methods. J. Microbiol. Biotechnol. Food Sci. 2015, 4(6), 554. DOI:  
10.15414/jmbfs.2015.4.6.554-559.

[83] Ozkan, I. A.; Akbudak, B.; Akbudak, N. Microwave Drying Characteristics of Spinach. J. Food Eng. 2007, 78(2), 
577–583. DOI: 10.1016/j.jfoodeng.2005.10.026.

[84] Dev, S. R. S.; Geetha, P.; Orsat, V.; Gariépy, Y.; Raghavan, G. S. V. Effects of Microwave-Assisted Hot Air Drying 
and Conventional Hot Air Drying on the Drying Kinetics, Color, Rehydration, and Volatiles of Moringa Oleifera. 
Drying. Technol. 2011, 29(12), 1452–1458. DOI: 10.1080/07373937.2011.587926.

[85] Izli, N.; İ̇zli, G.; Taskin, O. Influence of Different Drying Techniques on Drying Parameters of Mango. Food Sci. 
Technol. 2017, 37(4), 604–612. DOI: https://doi.org/10.1590/1678-457X.28316 .

[86] Villalpando-Guzmán, J.; Herrera-López, E. J.; Amaya-Delgado, L.; Godoy-Zaragoza, M. A.; Mateos-Díaz, J. C.; 
Rodríguez-González, J.; Jaubert-Garibay, S. Effect of Complementary Microwave Drying on Three Shapes of 
Mango Slices. Revista Mexicana de Ingeniería. Química. 2011, 10(2), 281–290.

[87] Abbaspour-Gilandeh, Y.; Kaveh, M.; Aziz, M. Ultrasonic-Microwave and Infrared Assisted Convective Drying of 
Carrot: Drying Kinetic, Quality and Energy Consumption. Appl. Sci. 2020, 10(18), 6309. DOI: 10.3390/ 
app10186309.

[88] Arikan, M. F.; Ayhan, Z.; Soysal, Y.; Esturk, O. Drying Characteristics and Quality Parameters of 
Microwave-Dried Grated Carrots. Food Bioprocess. Technol. 2012, 5(8), 3217–3229. DOI: 10.1007/s11947-011- 
0682-8.

[89] Béttega, R.; Rosa, J. G.; Corrêa, R. G.; Freire, J. T. Comparison of Carrot (Daucus Carota) Drying in Microwave 
and in Vacuum Microwave. Braz. J. Chem. Eng. 2014, 31(2), 403–412. DOI: 10.1590/0104-6632. 
20140312s00002668.

[90] Cui, Z. W.; Xu, S. Y.; Sun, D. W. Effect of Microwave-Vacuum Drying on the Carotenoid’s Retention of Carrot 
Slices and Chlorophyll Retention of Chinese Chive Leaves. Drying. Technol. 2004, 22(3), 563–575. DOI: 10.1081/ 
DRT-120030001.

[91] Sujinda, N.; Varith, J.; Jaturonglumlert, S.; Shamsudin, R. Closed-Loop Temperature Control During Microwave 
Freezedrying of Carrot Slices. Maejo Int. J. Sci. Technol. 2020, 14(1), 81–92.

[92] Wiktor, A.; Witrowa-Rajchert, D. Drying Kinetics and Quality of Carrots Subjected to Microwave-Assisted 
Drying Preceded by Combined Pulsed Electric Field and Ultrasound Treatment. Drying. Technol. 2020, 38(1–2), 
176–188. DOI: 10.1080/07373937.2019.1642347.

[93] Yan, W. Q.; Zhang, M.; Huang, L. L.; Tang, J.; Mujumdar, A. S.; Sun, J. C. Studies on Different Combined 
Microwave Drying of Carrot Pieces. Int. J. Food Sci. Technol. 2010, 45(10), 2141–2148. DOI: 10.1111/j.1365-2621. 
2010.02380.x.

[94] Kroehnke, J.; Szadzińska, J.; Stasiak, M.; Radziejewska-Kubzdela, E.; Biegańska-Marecik, R.; Musielak, G. 
Ultrasound-And Microwave-Assisted Convective Drying of Carrots–Process Kinetics and Product’s Quality 
Analysis. Ultrason. Sonochem. 2018, 48, 249–258. DOI: 10.1016/j.ultsonch.2018.05.040.

[95] Luca, M.; Iuga, M.; Mironeasa, S. The Effects of Drying Methods on the Characteristics of Carrot Pomace -A 
Minireview. J. Agroaliment. Processes Technol. 2021, 27(1), 21–26. 27:21-26.

[96] Su, W. H.; Bakalis, S.; Sun, D. W. Chemometric Determination of Time Series Moisture in Both Potato and Sweet 
Potato Tubers During Hot Air and Microwave Drying Using Near/mid-Infrared (NIR/MIR) Hyperspectral 
Techniques. Drying. Technol. 2020, 38(5–6), 806–823. DOI: 10.1080/07373937.2019.1593192.

[97] Jiao, Y.; Tang, J.; Wang, Y.; Koral, T. L. Radio-Frequency Applications for Food Processing and Safety. Ann. Rev. 
Food Sci. Technol. 2018, 9(1), 105–127. DOI: https://doi.org/10.1146/annurev-food-041715-033038 .

20 M. N. EMMAMBUX ET AL.

https://doi.org/10.1080/07373937.2014.936558
https://doi.org/10.1007/s13197-020-04789-5
https://doi.org/10.1016/j.ifset.2020.102317
https://doi.org/10.1111/jfpp.12744
https://doi.org/10.1111/j.1745-4549.2012.00707.x
https://doi.org/10.1111/j.1745-4549.2012.00707.x
https://doi.org/10.1080/07373930701590954
https://doi.org/10.1016/j.biosystemseng.2007.12.012
https://doi.org/10.15414/jmbfs.2015.4.6.554-559
https://doi.org/10.15414/jmbfs.2015.4.6.554-559
https://doi.org/10.1016/j.jfoodeng.2005.10.026
https://doi.org/10.1080/07373937.2011.587926
https://doi.org/10.1590/1678-457X.28316
https://doi.org/10.3390/app10186309
https://doi.org/10.3390/app10186309
https://doi.org/10.1007/s11947-011-0682-8
https://doi.org/10.1007/s11947-011-0682-8
https://doi.org/10.1590/0104-6632.20140312s00002668
https://doi.org/10.1590/0104-6632.20140312s00002668
https://doi.org/10.1081/DRT-120030001
https://doi.org/10.1081/DRT-120030001
https://doi.org/10.1080/07373937.2019.1642347
https://doi.org/10.1111/j.1365-2621.2010.02380.x
https://doi.org/10.1111/j.1365-2621.2010.02380.x
https://doi.org/10.1016/j.ultsonch.2018.05.040
https://doi.org/10.1080/07373937.2019.1593192
https://doi.org/10.1146/annurev-food-041715-033038


[98] Zhou, X.; Wang, S. Recent Developments in Radio Frequency Drying of Food and Agricultural Products: A 
Review. Drying. Technol. 2019, 37(3), 271–286. DOI: 10.1080/07373937.2018.1452255.

[99] Zhou, L.; Ling, B.; Zheng, A.; Zhang, B.; Wang, S. Developing Radio Frequency Technology for Postharvest Insect 
Control in Milled Rice. J. Stored Prod. Res. 2015, 62, 22–31. DOI: 10.1016/j.jspr.2015.03.006.

[100] Gong, C.; Zhang, H.; Yue, J.; Miao, Y.; Jiao, S. Investigation of Hot Air-Assisted Radio Frequency Heating as 
a Simultaneous Dry-Blanching and Pre-Drying Method for Carrot Cubes. Innovative Food Sci. Emerg. Technol. 
2019a, 56, 102181. DOI: https://doi.org/10.1016/j.ifset.2019.102181 .

[101] Gong, C.; Zhao, Y.; Zhang, H.; Yue, J.; Miao, Y.; Jiao, S. Investigation of Radio Frequency Heating as a 
Dry-Blanching Method for Carrot Cubes. J. Food Eng. 2019b, 245(245), 53–56. DOI: https://doi.org/10.1016/j. 
jfoodeng.2018.10.004 .

[102] Huang, Z.; Marra, F.; Subbiah, J.; Wang, S. Computer Simulation for Improving Radio Frequency (RF) Heating 
Uniformity of Food Products: A Review. Crit. Rev. Food Sci. Nutr. 2018, 58(6), 1033–1057. DOI: 10.1080/ 
10408398.2016.1253000.

[103] Birla, S. L.; Wang, S.; Tang, J.; Hallman, G. Improving Heating Uniformity of Fresh Fruit in Radio Frequency 
Treatments for Pest Control. Postharvest. Biol. Technol. 2004, 33(2), 205–217. DOI: 10.1016/j.postharvbio.2004. 
02.010.

[104] Gu, Y.; Zhen, L.; Jiang, H. Mathematical Analysis of Temperature Distribution Uniformity of Banana Dried by 
Vacuum Radio Frequency Treatment. Drying. Technol. 2019, 38(15), 2027–2038. DOI: 10.1080/07373937.2019. 
1611595.

[105] Zhang, H.; Gong, C.; Wang, X.; Liao, M.; Yue, J.; Jiao, S. Application of Hot Air-assisted Radio Frequency as 
Second Stage Drying Method for Mango Slices. J. Food Process Eng. 2019, 42(2), e12974. DOI: 10.1111/jfpe.12974.

[106] Mao, Y.; Wang, S. Recent Developments in Radio Frequency Drying for Food and Agricultural Products Using a 
Multi-Stage Strategy: A Review. Crit. Rev. Food Sci. Nutr. 2021, 1–18. DOI: 10.1080/10408398.2021.1978925.

[107] Wang, Y.; Zhang, L.; Johnson, J.; Gao, M.; Tang, J.; Powers, J. R.; Wang, S. Developing Hot Air-Assisted Radio 
Frequency Drying for In-Shell Macadamia Nuts. Food Bioprocess. Technol. 2014, 7(1), 278–288. DOI: 10.1007/ 
s11947-013-1055-2.

[108] Gou, M.; Gu, Y. X.; Li, W. H.; Zheng, J. M.; Jiang, H. Physicochemical Characteristics, Antioxidant Capacity and 
Thermodynamic Properties of Purple-Fleshed Potatoes Dried by Radio Frequency Energy. Drying. Technol. 2020, 
38(10), 1300–1312. DOI: 10.1080/07373937.2019.1634590.

[109] Murthy, M. R. A Review of New Technologies, Models and Experimental Investigations of Solar Driers. Renew. 
Sust. Energ. Rev. 2009, 13(4), 835–844. DOI: 10.1016/j.rser.2008.02.010.

FOOD REVIEWS INTERNATIONAL 21

https://doi.org/10.1080/07373937.2018.1452255
https://doi.org/10.1016/j.jspr.2015.03.006
https://doi.org/10.1016/j.ifset.2019.102181
https://doi.org/10.1016/j.jfoodeng.2018.10.004
https://doi.org/10.1016/j.jfoodeng.2018.10.004
https://doi.org/10.1080/10408398.2016.1253000
https://doi.org/10.1080/10408398.2016.1253000
https://doi.org/10.1016/j.postharvbio.2004.02.010
https://doi.org/10.1016/j.postharvbio.2004.02.010
https://doi.org/10.1080/07373937.2019.1611595
https://doi.org/10.1080/07373937.2019.1611595
https://doi.org/10.1111/jfpe.12974
https://doi.org/10.1080/10408398.2021.1978925
https://doi.org/10.1007/s11947-013-1055-2
https://doi.org/10.1007/s11947-013-1055-2
https://doi.org/10.1080/07373937.2019.1634590
https://doi.org/10.1016/j.rser.2008.02.010

	Abstract
	Introduction
	Solar drying and drying mechanism
	Infra-red (IR)
	Microwaves (MW)
	Radio frequency (RF)
	Energy demand

	Concluding remarks
	Acknowledgments
	Disclosure statement
	Funding
	ORCID
	References

