Freeze dehydration is a technique for preserving food

by freezing available water. This helps maintain the nutrition
and flavor of the food. Freeze-dried food is lightweight, easy to
store, and has a long shelf life.

Freeze drying is also known as lyophilization.

The Freeze Dehydration
Process

This involves freezing the food, and placing it in a vacuum
chamber where the water content is removed through
sublimation. The food is then sealed in airtight packaging.
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