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Application of Vacuun FreezeDrying on Chinese Herb Processing

RenDifeng M ao Zhihuai Hel i
(College of M achinery Engineering, CAU) (U niversity of Science and T echnology Beijing)

Abstract Based on the introduction of the principle and the technical points of vacuum
freeze drying on Chinese herb processing, the quality control model in the processw as built,
and themethods to detem ine the coefficient of themodel w ere analyzed It is indicated that
the method of vacuum freeze drying can effectively prevent the degradation of cure and taste
properties and the losing of biochemical active mass during the traditional drying process of
Chinese herbh Themarket progect of vacuum freeze drying on Chinese herb processing w as
forecasted w hile its Imitation such as high cost was al discussed
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