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Abstract

iii

By 2050, a population of 9 billion is estimated to require another 70% increase in food production. Nowadays, agricultural o
waste has become an emerging problem, with China accumulating around 280.0711 million tons of agricultural waste,

which could lead to millions of tons of emissions of carbon dioxide, methane, and nitrous oxide. The world is highly reliant

on non-renewable sources of energy, which cause environmental issues such as water contamination, global warming, acid A
rain, and air pollution. Agreements like the Kyoto Protocol and the Paris Agreement have been established to combat

climate change. Drying is a post-harvesting process used to preserve agricultural products, including fruits, spices, crops,

and vegetables, by removing the water content present within them, thereby reducing water activity. This process is mainly

carried out to preserve the nutritional value and increase the shelf life of the harvested crops. It exhibits various

advantages such as reducing the weight-to-volume ratio, leading to a decrease in storage space, packaging and

transportation of dried products. Moreover, it resists bacterial growth in food products. This review aims to critically

examine eco-friendly drying techniques for agricultural waste, with a particular focus on their efficiency, sustainability, and °

A

potential for large-scale application. The study further seeks to highlight the limitations of conventional drying methods,
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