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Research progress of the Superheated Steam Drying
Technology

SHI Yong-chun® 2, LI Jie?, LI Xuan-you?, WU Mao-gang?,
ZHAO Gai-ju?, YIN Feng-jiao®
(1 School of Energy and Power Engineering, Shandong University, Jinan 250061, China;

2 Industrial Energy Conservation Research Center of Shandong Academy of Sciences, Jinan 250103, China)

Abstract: The superheated steam drying technology has lots of advantages such as safe,
energy-saving, pollution-free and so on, so it causes more and more extensive concern. The superheated
steam drying technology is introduced and its merits and faults are analyzed. The theoretical research
progress of the superheated steam drying is summarized and the recent application of the materials
including the food, wood, paper, sludge and lignite is stated. In brief, the superheated steam drying

technology is an advanced drying technology and it has wide application prospects.

Key words: superheated steam; drying; theory; application



