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from sticking throughout the cooling and bagging 
operation.  Aggregation of the particles is often 
used to produce òinstantó powders.

Continuous dryers are good for drying liquids 
or liquid suspensions.  A common type is the 
drum or òdouble drumó dryer, heated by steam.  
Although continuous drying of temperature-sen-
sitive material in a partial vacuum is an option, 
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Note: Current freeze-drying technologies are 
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dried fruits can provide a handsome return as 
ingredients in, say, òGood Morning Farmõs gour-
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Fortunately for many alternative farmers, the 
gourmet foods and organic foods categories are  
converging.  Many of the products described 
above can be considered ònatural gourmet.ó  

òSpecialty organicsó are òproducts that have a 
unique quality, possibly trend driven, which 
makes them more valuable and allows an added 
price point.ó(8)  During the past 40 years, gour-
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2) Francis, Frederick J. (editor/compiler).    
  2000.  Wiley Encyclopedia of Food Science  
  and Technology.  2nd edition.  4 vols.  John  
  Wiley & Sons, NY.  Vol. 1: p. 480-498; 540- 
  578.

3) Hughes, Karla Vollmar, and Barbara J. Wil- 
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 tension.missouri.edu/explore/hesguide/ 
 foodnut/gh1562.html.
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 3.  www.sare.org/htdocs/hypermail/  
 html-home/13-html/0498.html.  1 p.

5) Reynolds, Susan.  1993.  Drying Foods Out- 
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Resources

On-line Extension bulletins:

Drying vegetables and fruits at home
www.ext.colostate.edu/pubs/foodnut/pubfood.
html#pres
 
How to dry foods at home
http://muextension.missouri.edu/explore/hes-
guide/foodnut/gh1563 

Drying fruits
http://msucares.com/pubs
 
Drying foods:
 Out of doors (FCS 8493)
 Indoors (FCS 8494)
http://hammock.ifas.uÿ.edu/dosearch.htm
 Note:  FCS 8493 is the 1993 University of 
 Georgia CES 989 publication (see footnote 5).

Drying food
www.ag.uiuc.edu/~vista/html_pubs/drying/
dryfood.html
 (Circular 1227)

Drying foods at home
www.agcom.purdue.edu/AgCom/Pubs/CFS/
CFS-146.html 
 (CFS-146)
 
Drying foods
 http://www.cahe.nmsu.edu/pubs/_e/e-322.html  
      (Guide E-322)
 
Post-harvest handling of dehydrated chiles
www.g6csy.net/chile/index.html
 
Other 
 
Dehydration: A Dry Run for Lean Times
By Joseph Grant
www.logicsouth.com/~lcoble/jg/dehydra/ 
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Commercial processing/product
development

University of Arkansas
Institute of Food Science/Engineering.  2001.  
Starting a Food Processing Business.  UA Coop-
erative Extension, Little Rock, AR.  162 p.
 Covers product development, principles of pres- 
 ervation and processing, labeling, operation   
 management, HACCP, regulations [pertaining 
 to Arkansas], marketing strategies, and 
 basic business considerations.  Related 
 publications are available; ask for brochure.   
 $40.00.  Send check or money order to Coopera- 
 tive Extension Service, Business Ofþce, Publi- 
 cation Sales, P.O. Box 391, Little Rock, AR    
 72203.

University of Massachusetts
www.umass.edu
 Fifty-nine publications on aspects of commercial  
 processing.  Read on-line or download.

Mississippi State University Extension
Staff.  2000.  Exploring the potential for new food 
products.  http://msucares.com/pubs/p2170.
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http://www.nationaldrying.com/
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