
Production of Dehydrated Vegetables, Mushroom and Soup

Description:

Production of Dehydrated Vegetables, Mushroom and Soup. Start a Dehydrating Vegetables Business. Vegetable

Dehydration and Processing Factory

Dehydrating or drying of vegetables is one of the oldest and easiest methods of vegetable and food preservation. In

dehydration water and moisture from a vegetables is removed, which makes them smaller and lighter, as well as stops

microbial growth and hence longer shelf life.

Dehydrated vegetables can be defined as a vegetable preserved and stored with the help of dehydration technique for a

long period of time. There are various techniques of dehydration by which the vegetables can be preserved and can be

consumed whenever needed as a fresh vegetable. Due to dehydration process the supply of vegetables is available

during off season also. Vegetables are dried so that the storage stability can be enhanced which reduces transport weight

also. Quality of dried products and energy consumption depends on the process of drying process.

In dehydration process the moisture from the vegetables is removed, which stops the growth of bacteria, molds and yeast

which normally spoils the food. Removing moisture from vegetables makes them smaller and lighter. Sun-drying of

vegetables is the oldest method used since centuries, various modern techniques have been developed for commercial

dehydration of vegetables.

For more details download PDF file.
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