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Abstract 

This study gives the characteristics of low temperature and 

fluid bed drying applications in some biomaterials. In this 

context, the applicability of some unit processes such as cold 

withering and cold drying on raw tea and pollen as bioactive 

food has been discussed. In addition, low temperature tea 

withering and fluid-assisted cold drying of tea and pollen are 

discussed. Sonuç olarak, this presentation discusses the 

possibilities of cold withering and fluidized bed support LTHV 

(Low temperature high velocity) drying on white, green, dark 

tea and pollen. 
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