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Abstract
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Drying foods is pivotal in food production, fostering ingredient exploration and prod-
uct innovation. Recent advancements in pre-treatments, procedures, and cutting-edge
technologies like microwave and ultrasound drying have reshaped the industry. These inno-
vations not only boost efficiency and quality but also promote sustainability in food drying
processes. By leveraging these state-of-the-art technologies, the food industry can embrace
a more resource-efficient and technologically advanced approach to meet the demands of
modern food production while preserving nutritional value and minimizing waste.

The promising advancements in drying technologies, such as microwave and ultra-
sound, boost efficiency and maintain product quality. To maximize their impact, wider
dissemination and adoption of these technologies within the business sector are crucial.
By embracing these cutting-edge drying methods, businesses can enhance sustainability,
improve production processes, and ultimately increase profitability. This integration of
advanced technologies aligns with the industry’s goal of achieving efficient and sustainable
food production practices

The study aims to connect research with practical applications, showcasing the practi-
cality and advantages of modern drying technologies for food sustainability. By embracing
these innovative methods, businesses can play a key role in fostering a sustainable food
system and gaining a competitive advantage in the market. This research seeks to empower
businesses to implement cutting-edge drying technologies effectively, paving the way for a
more sustainable and efficient future in food production.
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