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Abstract: The Chinese materia medica extract (CMME) is an important intermediate material for preparing oral solid preparation
of traditional Chinese medicine, and its quality directly affects the subsequent preparation process and clinical efficacy of the
preparation. Drying is one of the crucial processes for preparing CMME and affecting its quality. In recent years, in order to
improve the drying efficiency of CMME, many researchers have improved and upgraded the traditional drying technologies of
CMME, made breakthroughs in the new drying technologies of CMME, and made certain progress in the research of drying
mechanism. In this paper, the drying technologies of CMME and the mechanism of heat and mass transfer in the drying process
were reviewed, and the future development trend of CMME drying technologies was predicted, providing ideas for subsequent
research.
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