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Abstract. The microbiological quality of aromatic and medicinal plants is an important criterion for buyers. Italian producers impose specific hygiene rules to reduce the bacterial load. These rules mainly concern the operations carried out between harvest and packaging, i.e. the drying process. The drying process takes place at low or high temperatures, from 20 to 50°C. This type of drying can be obtained by means of a device equipped with a heat pump: drying is obtained by applying very dry air (having humidity of 5%) to the dehumidified products and heating them to the desired temperature. This process allows to rapidly dry food, by preserving its aroma, colour and chemical composition, thus obtaining high quality products.
Research performed on some food products, e.g. ginger, mint, onion, chili and bay leaf, show that an appropriate selection of treatment conditions (temperature and time) can reduce appearance alterations, such as global colour change and degradation of molecules of nutritional interest, e.g. ascorbic acid and gingerol.
This work describes a cold dryer powered by renewable energy (photovoltaic and biowaste derived from aromatic plants) for nutraceutical and aromatic species produced in Sicily, such as oregano and Moringa oleifera, used as supefood.
The prototype allows to dry by reaching the maximum temperature of 35°C. A biomass boiler is using the biowaste derived from aromatic plants, according to the principles of Circular Bioeconomy (CBE).
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