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Process intensification technology in freeze-drying
LIU Yong-zhong
(School of Environmental & Chemical Engineering, Xi’an Jisotong University, Xi’an 710049, China)

Abstract: Current situation and research advances in technologies of drying process intensification are illustrated from view

of internal flux control. The keys of implement in kinds of process intensification are reviewed and the problems that must be re-

solved are also brought forward.
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