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Shrinkage mechanism, influencing factors and control strategies in drying process
of Chinese medicinal materials
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Abstract: Drying is one of the indispensable processing steps for the processing of traditional Chinese medicine in the producing area
after harvest. It is closely related to the formation of the quality of traditional Chinese medicine and an important link affecting the
medicinal value and economic value of Chinese medicinal materials. Shrinkage is a common physical phenomenon in the drying
process of Chinese medicinal maerials. It not only directly affects the appearance, texture and rehydration of Chinese medicinal
maerials, but also leads to the decrease of water diffusion rate and the extension of drying time, resulting in the decrease of drying
efficiency and the increase of energy consumption. Moreover, the long-term heating of Chinese medicinal maerials is not conducive to
ensuring the quality and curative effect of dried products. Through literature research, the shrinkage mechanism in the drying process
of Chinese medicinal maerials is discussed in this study, its influencing factors from the aspects of material characteristics,
microstructure, mechanical properties and processing conditions are analyzed, and the drying technology to inhibit shrinkage is
summarized, in order to ensure the quality of Chinese medicinal maerials and provide reference basis for the selection of drying

technology of Chinese medicinal maerials.
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