
Drying Fruits & Vegetables
Drying

Drying foods is one of the oldest methods of 
preservation known to man. It preserves food by 
removing moisture to a point where growth of 
microorganisms cannot be supported.
Drying is one of the simplest methods of preserva-
tion, requiring little outlay of special equipment 
and expense. It can be done outdoors or indoors 
in an oven or specially built dehydrator. Most 
foods can be successfully dried. �e quality is not 
improved by drying and drying does not preserve 
nutrients, so it is important to begin with foods at 
the peak of their quality.

Procedure
Moisture must be removed rapidly enough to pre-
vent spoilage but slowly enough to allow migra-
tion of moisture from the inside of pieces of food 
to the outside. If drying is too rapid, a crust will 
form on the outside of the food, trapping moisture 
inside the food.

Foods
Most foods can be successfully dried. Some foods 
dry better than others. �ose that dry best include:

apples	 beans, all kinds
apricots	 carrots
cherries	 chile peppers
nectarines	 onions
peaches	 sweet corn
plums	 sweet potatoes	

Choose fruit that is fresh, sound and just right for 
eating. Vegetables should be fresh and in prime 
condition. Many drying methods are satisfactory.

Sun Drying
In climates where the daytime temperature reach-
es 90° Fahrenheit, remains hot at night, and the 

humidity is relatively low, sun drying can be used 
for fruit and vine-dried beans. A good breeze is 
also helpful. It may be necessary to move food in-
side at night to avoid condensation of dew on the 
partially dried foods. It takes several days to dry 
food outdoors.
Foods that are sun dried should be moved to the 
shade as soon as they are no longer sticky. �is 
helps prevent browning that results from direct 
light. 
Pasteurize outdoor dried food to kill any insects 
and their eggs that may be on it.

Solar Drying
�e sun’s rays gathered in a setting with a foil 



2

this, a dried crust can form on the outside of the 
food that prevents the inner moisture from escap-
ing. Prop the oven door open, with a fan set beside 
the door to provide air circulation. Oven drying 
takes two to three times longer than drying in a 
dehydrator. A convection oven uses fans to cir-
culate air inside, but must maintain the 130-150° 
Fahrenheit temperature to dry food. 

Table For Drying Fruits and Vegetables

Vegetables

Microwave ovens are not recommended for 
drying. Microwave ovens are not adequately 
vented and moist air does not escape, mak-
ing drying di�cult. Because they are heated 
rapidly, microwave dried products are not only 
dry, but also cooked. Burning and scorching 
parts of the food also tend to occur.

Fruit

FoodPreparationTreatmentDryness TestApplesPeel, core, slice 1/4 inch thickor cut into rings 1/4 inch thickAnti-darkening solutionPliable, springy, leathery, no moist area in centerApricotsPeel, cut in halfAnti-darkening solution for 806minutesLeathery, no moist area in centerBananaPeel and slice 1/4 inch thickAscorbic acid solution dipPliable to crispBerriesLeave wholeNoneNo visible moistureBlueberriesRemove stemsScald 15 seconds, cool drainShriveled, leatheryCherriesRemove stems and pits, leave wholeNoneLeathery, pliable GrapesRemove from stems, leave wholeScald 15-30 seconds to crack skins, cool and drainLeathery, pliable PeachesHalve, quarter or slice 1/8 inch thickAnti-darkening solution for 806minutesPliable, leatheryPearsPeel, core, sliceAnti-darkening solutionLeathery, springy PlumsCut in half, remove pitsNonePliable and leatheryFoodPreparationTreatmentDryness TestBeetsCook, peel, slice or diceSteam or boil 25-327minutesDark, red, brittleCabbageQuarter, core, shred 1/8 inch thickSteam 27minutesCrisp, pale yellow to greenCarrotsPeel and slice 1/4 inch thickSteam 37minutesTough, brittleCornCut off cobSteam 5-127minutes on cobDry, brittle, translucentGreen beansCut 1-inch piecesScald 37minutesBrittle, dark green or brownishMushrooms - commercially grownPeel and sliceNoneVery dry and leatheryOnionsPeel, slice thin or chopNoneVery crispPeasShellSteam 27minutes BrittlePeppersRemove seeds, slice or diceSteam 37minutes





tion appears on the jar, return to the dehydrator. 

Packaging
�e packaging material provides a barrier between 
the food and the air. �e food can pick up enough 
moisture from the air to support the growth of 
microorganisms. �e food will maintain best 
quality if not exposed to light. An opaque material 
shields out the light; if a clear plastic wrap is used, 
store in a dark place. Metal containers with plastic 
lids are satisfactory only if the food does not come 
in contact with the metal of the can. If dried food 
is stored in glass jars with metal lids, two layers of 
plastic should be placed between the lid and the 
jar. 
Label each package with type of food, pretreat-
ment step and date. �is prevents opening it just 
to �nd out what it is and letting air or moisture in.

Keeping Quality

only six months. Store in a cool, dry, dark location.

Use of Dried Foods
Dried fruit may be eaten as is or rehydrated for 
eating. Dried vegetables are generally added to 
appetizers, soups or stews. Rehydration generally 
takes 1½ to 2 hours in enough water to cover the 
food. Once the food is rehydrated, it is perishable 
and must be treated accordingly.
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