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Abstract

Osmotic dehydration is a method to achieve the purpose of removing the water contained by using
concentration difference. In recent years, the types of osmotic agents are no longer limited to tra-
ditional penetrants like sugar, salt or their mixtures, but have developed to more diverse new os-
motic agents, such as oligofructose, polyols and so on. According to the classification of penetrant
types, this paper reviewed the application purposes and results of osmotic agents, and put for-
ward new ideas for future development.
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