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Food drying is one of the oldest processes for food preservation. Lowering Biography
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dioxide at supercritical state (SC-CO,). SC-CO, extracts water from food viewed journals.

matrixes at low temperatures, guaranteeing the preservation of both nutritional

content and sensorial properties. SC-CO, can be recycled within the process

with a drastic reduction of CO, consumption, hence cutting costs. Process

optimization is dependent on the food matrix, as well as process parameters:

temperature, pressure, CO, flowrate, and treatment time influence the final

sample’s weight loss and water activity. Overall, this study demonstrates that

SC-CO, is a promising alternative to traditional food drying methods.
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