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Abstract: Osmotic dehydration is a non-thermal processing technology that can promote the dehydration of fruits and
vegetables while maintaining their sensory and functional properties and extending the shelf life. However, the main
disadvantage of osmotic dehydration technology is the low mass transfer efficiency. Physical field assisted osmotic
dehydration technology can effectively improve the efficiency of osmotic dehydration. Physical field assisted osmotic
dehydration technology includes ultrasonic, gamma ray, pulsed electric field, vacuum and high hydrostatic pressure assisted
osmotic dehydration. Physical field assisted osmotic dehydration technologies and their application in fruits and vegetables
are studied in this paper and some new research progresses and the problems are discussed. The mechanism and factors
affecting mass transfer efficiency of osmotic dehydration, physical field assisted osmotic dehydration technology, dynamic
model and the application of physical field assisted osmotic dehydration in fruit and vegetable drying are discussed.

Key words: osmotic dehydration; ultrasound assisted technology; vacuum; pulsed electric field; high hydrostatic pressure

Fe FER RS AR, JRge it 1948 7 FE R BE 45 N T SR G ARFE R, PR RS PR TOY, [ NS

FER AT IR E] 20%, L TR IR EZ 5% eI, Sk TR 207k, Herh B oK A OTiEZ
AL BRABTFE Y T 2 PR R 5 I e T I A S —Blo BB K A E— R AL PR PR A, TR

WRSEHA: 2020-12-16

HETH: BRAAAFLLES (51476049) ;25 RIFTHILARE (2016RAQXI023 ) ;75 RIET L K FANFAA 37X 201908,
{EEBIN: wRle (1978-) , B, Wik, 81342, FF AT B R A4 53K, E-mail: 22051977@qq.com,,

*EEES: Sk (1960-) 4, W4, #4%, BH5 5 @ 1A 465 £ A3 K, E-mail: mylxy6168@sina.com,


https://doi.org/10.13386/j.issn1002-0306.2020120138
https://doi.org/10.13386/j.issn1002-0306.2020120138
mailto:22051977@qq.com

- 436 - £ Tl B4

20214 7 H

B LK I b 55 2200 T L Ve RAE T 2 BG il
B BB R, R A ol 2=
WAEB B b, RS A TP K T EE B TR RO
HT BRIER, LSRR H . SE5ER0HUX
PR TRAH L, BBENUKOE—FEERIn THOR, NE
MK U AR HLAR i B 7K S AN A AR AR,
AT USSR R 1 5 57 L BB AT Rede k™. ik
Sb, BN K T DA G 40 R R SRR v R
PRI T], DARRAR TR AEFEDS | S BUAE (R EE T 28
WY H . B— BB kAL ORI, B
BIHARAIAR AP . A | Rk R T TR AL
R, HAT Z RN AT

AR SCINIE 325 il K WL K HAR o 3803 52 ) IR 3R
Yy R BIE B B K B R S )y T2 A58 | Wy B
BIRE B WK S ARTE ARG T8 B =7 T 2R
T ITAERYI T BE B K BRI TR, 4k
HAERGIN T A AERI TR
1 RESERKIEREARMREWER

P ARG IZ A BB B WD, T ARG 40 5
WA FAEFF IR L 22, T RGN, 40 I a2
BT, BE KRR e . K] 1 B aE KL
SO AR, ph AT, 2 AR A T XA ST AL K
I FEIEYE i . ARSI R (K S0
BEERIVET A RS &R oY Hod e B
Wy 2 BIVE I35 A B 1) A I PN B9 S 7 Tl 97
AR KRS RAE T, T LR ARG B K
i, YD SR T B AR A RON SE AR BT e [
Mg, AT DA st vh 5 AT B iisE e I B
L E IR R AR, dERE SRR 1 H S, SE R BT

/)Ho
7
i
AN

BB
E 1 BB ERS R

Fig.1 Mass-transfer process in osmotic dehydration
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Fig.2 Physical field assisted osmotic dehydration
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Table 1 Common models and applications of osmotic dehydration
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